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(57) Abstract: The present invention addresses the problem of providing a method for manufacturing a gelatinous food product,
said method being capable of inhibiting the proliferation of microorganisms in said gelatinous food product during a constant-
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lower than a sterilization temperature and higher than a freezing temperature.

57 Ef: I
ADREFEZRBETSOIIEZEELT B,

]

n

Nl

AERAF, TIVKEGOERIRICE T IHMEYDBEZIH TSI EDTES, TIVKE
e _AREHRAEG, RERELY HES, BEEELYSWEE
"DEERIRBICBTOIIVIADKDERZRBI D ELEZRBET S, TIVRBRORESKICET



