28 ABSTRACT CHEESE- LI KE FOOD FOR BAKI NG Di scl osed are a
heat -t ol erant cheese-|li ke food, which shows a characteristic stringiness,
simlar to the texture 5 of a stringy natural cheese in a heat-nelted
state, even after cooling down, and shows8 no change in appearance or shape
after baking; and a nmethod for producing the sane. The heat-tol erant
cheese-li ke food, which shows a characteristic stringiness, simlar to the
texture of a 10 stringy natural cheese in a nelting state, even in the case
of substantially containing no such BB%ERACAl cheese, and shows no change
i n appearance of shape after baking, can be obtained by preparing a
cheese-li ke food conprisingCHEEERLIKE &0GpEOR fEAKIMROUNt , of three
conponents, i.e., a heat-set 15 protein, mlk protein and etherified
t api oca st arch. DAscheese- ldke £ oodatave hgranf avbeabtel f eenenbed flraver and
characteristic stringiness can be obtained by preparing a cheese-|ike food
whi ch conpsihses a |@actiao et istfier nent atd one b¢ 0t hiwONL Al DbNgha heatnset
protein.

5 of a stringy natural cheese in a heat-nmelted state, even

after cooling down, and shows no change in appearance or
shape after baking; and a method for producing the same.
The heat~tolerant cheese-like food, which shows a
characteristic stringiness, similar to the texture of 3
10 stringy natural cheese in a melting state, even in the case
of substantially containing no such a natural cheese, and
shows ne change in appearance of shape after baking, can be
obtained by preparing a cheese-like food comprising, each
in a specific amount, of three components, i.e., a heat-set
15 protein, milk protein and etherified tapioca starch. A
cheese-like food having a favorable fermented flavor and
characteristic stringiness can be obtained by preparing a
cheese~-like food which comprises a lactic acid fermentation

broth containing a heat-set protein.



