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(57) Abstract: The present invention provides: a composition that includes a sugar-based surfactant and a water-based
solvent; a coated food product having a coating that includes a sugar-based surfactant; a coated food product manufacturing
method in which said composition is applied to a food product; and a coating formation method. Additionally, the present
invention provides a food product shipping method that includes (A) a step for conveying the food product, (B) a step
for forming a coating on the food product, and (C) a step for inspecting the coated food product by using an evaluation
device, wherein the aforementioned coating formation method is used to form the coating in the (B) step. The present
invention enables the provision of a composition, a coated food product, a coated food product manufacturing method, a
coating formation method, and a food product shipping method that make it possible to preserve the freshness of a food
product without using a plastic wrapping film.
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