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(57) Abstract: [Problem] To develop a novel meat-like plant protein composition which can be used as fake meat (meat
alternative). [Solution] This plant protein composition is prepared by hydrolyzing a plant protein to prepare peptides
and mixing a peptide-crosslinked substance obtained by crosslinking the peptides with saccharides, an amino acid, and
a second plant protein. Moreover, for preparation, it is preferable to pre-mix the peptide-crosslinked substance with the
saccharides and the amino acid, heat the resultant mixture, and then mix the heated mixture with the second plant protein.
Furthermore, it is preferable to further mix oil and fat or a fatty acid in the plant protein composition.
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