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AA Mold

BB Filling with body layer

CC Filling with intermediate layer
DD Filling with skin layer

EE After steaming

(57) Abstract: [Problem] The purpose of the present invention is to provide an eel-like food using no animal-derived
ingredients and having an excellent texture and flavor similar to that of eel. [Solution] The present invention makes it
possible to provide an eel-like food using no animal-derived ingredients and having an excellent texture and flavor similar
to that of eel as a result of including: a body layer containing a tissue-like vegetable protein, starch, methyl cellulose,
isolated soy protein powder, and an oil or fat; an intermediate layer that contains an oil or fat and that is gelled by means
of a thickener containing xantham gum and HA gellan gum; and a skin layer in which sodium alginate is gelled by a
calcium salt or methyl cellulose is gelled.
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