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ABSTRACT

The present invention addresses the problem of providing an
ingredient with which it is possible to enhance the fibrous
texture of a tissue-form protein ingredient in formation of
tissue in which a cooling die is used, the ingredient having
suitable firmness and yielding an excellent melt-in-the-
mouth sensation. It has been discovered that a tissue-form
protein ingredient obtained by: introducing a raw material
that contains an oil-in-water emulsified material including
water and an oil and fat and preferably furthermore including
a protein raw material, and that also contains a powdery or
granular protein raw material, into an extruder; kneading
and pressure-heating the mixture; and pushing out the raw
material under normal pressure using a cooling die positioned
at the outlet of the extruder to form tissue, has a fine
meat-like fiber structure with suitable firmness and yields

an excellent melt-in-the-mouth sensation.

[No suitable figure]



