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(54) Title: FRESH MEAT-LIKE MEAT SUBSTITUTE, AND METHOD FOR PRODUCING FRESH MEAT-LIKE

MEAT SUBSTITUTE
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(57) Abstract: The present invention provides a fresh meat-like meat substitute comprising a red flesh-like portion and a
fat-like portion, wherein the area of the fat-like portion on the surface is 3% or more with respect to the entire area of the
surface, and the fat-like portion of the surface includes a portion in which the short diameter is greater than or equal to 1
mm, and the long diameter of the fat-like portion on the surface is greater than or equal to 3.0 times the short diameter. In
addition, the present invention provides a method for producing this fresh meat-like meat substitute.
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