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(57) Abstract: Provided are: a premix of a coagulated egg-like gelatinized product, which can reproduce the texture and
flavor of a coagulated egg readily; a coagulated egg-like gelatinized product using the premix; and methods respectively
for producing a coagulated egg-like gelatinized product and a food containing the coagulated egg-like gelatinized product.
The premix of a coagulated egg-like gelatinized product according to the present invention contains an alginate salt, an
edible oil or fat and a carbohydrate, and has a liquid form. In the premix of a coagulated egg-like gelatinized product
according to the present invention, the content of the edible oil or fat is 10% by mass to 23% by mass inclusive, and the
content of the carbohydrate is 3% by mass to 13% by mass inclusive.
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