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(57) Abstract: No jelly foods having a high protein content and a neutral pH have been proposed in the prior art. Addi-
tionally, when manufacturing a jelly having a high protein content and neutral pH, a problem is presented in that gelation
and mouthfeel are unsatisfactory. The present invention addresses the problem of providing a novel jelly food that has
a high protein content and a neutral pH. The present invention also addresses the problem of providing a jelly food that
contains minerals, vitamins, and dietary fiber in addition to proteins, and has a neutral pH at which nutrition can be readily
replenished. These problems are overcome by simultaneously adding magnesium to a jelly food that contains 8 mass% or
more of protein and has a pH of 5-8 at a product temperature of 20°C.
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