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(54) Title: OIL-AND-FAT TO BE KNEADED INTO PROCESSED FOOD
(54) BAD LR : MIBRAEY AHEE

(57) Abstract: A purpose of the present invention is to provide processed food that contains meat and/or a plant-based
protein material, and that provides a juicy sensation not only immediately after being heated but also after being heated and
then cooled, i.e., that maintains flavor. Another purpose is to provide processed food that has excellent workability when
manufacturing the processed food. The present invention provides a purely plant based oil-and-fat that accomplishes both
of the purposes. It was found that it is possible to easily prepare processed food that contains meat and/or a plant-based
protein material, that has excellent workability, and that accomplishes maintaining of a juicy sensation at both immediately
after being heated and after being heated and then cooled, by using, for the processed food that contains meat and/or
a plant-based protein material, a purely plant based oil-and-fat that is to be kneaded into processed food and that has a
specific solid fat content.
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