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{57) Abstract: {Problem] To provide a jow-fat pudding, which sustains a flavor and appearance similar to conventional products,
and & method for producing the same. [Sofution] A pudding which comprises 4 mitk prolein concentrate snd/or skim milk ag the
starting material(s) thereof, has a nonfat milk solid content of 7 wi% or more and a f1 content of 9 wi% or less, and has a color
difterence (L value) of 72 or greatcr, and a method for producing the same,
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