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(57) Abstract: The present invention addresses the problem of producing a meat-like processed food excellent in the
binding property and moldability of a dough at the time of preparing the meat-like processed food and having a good
texture after heating. The present inventors found that a meat-like processed food which is excellent in the binding property
and moldability of a dough and has a good texture after heating can be obtained by adding, to the dough of the meat-like
processed food, an oil/fat composition obtained by blending 0.1-5 U of transglutaminase per gram of an oil/fat having a
raised melting point of 2°C or higher.
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