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(57) Abstract: The present invention addresses the problem of providing a pudding which has a higher meltability in mouth than the
conventional puddings. A method for producing a pudding according to the present invention comprises a preparative step and a ho -
mogenization step. In the preparative step, a starting material solution is prepared. In the homogenization step, the starting material
solution is homogenized so as to give a median diameter of a dispersoid in the starting material solution of 1.0-6.0 pum inclusive and
a standard deviation of the median diameter of the dispersoid of not more than 0.30. In this step, it is preferred that the homogeniza -
tion pressure is within the range of 1-15 MPa inclusive.
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