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(57) Abstract: Provided is a method for producing a cheese-like food having a suitable texture, the method improving
productivity for the cheese-like food. A method for producing a cheese-like food according to an aspect of the present
invention comprises: a step for preparing a mixture that includes oil/fat, moisture, and a starch which includes at least
acid-treated starch; a step for emulsifying the prepared mixture by stirring while heating; and a step for solidifying the
emulsified mixture by cooling, wherein the mass ratio of starch to moisture in the mixture is 0.55-0.92, and the mass ratio
of oil/fat to starch in the mixture is 0.25-1.80.

GHEN: F—AKBROAEEMHARALIEZ -5, BIABRAHKADZF—IAKBROD
BEFEERMT 2, ARPO—BHFEICHHI»BZF—IBEBHOEEFE G, BROERYE DA
CEHEEORME, Ko &, HEE 25T REWMERBEIZ2TIRE, BBLAEREYAE N
LAaroB L THELIEZTRE, AL LAEESYEANLTCEALTZ2ITRE, 2HA. B
EMICEEFNDIBHOKDICHTZ2EELESE0. 55E0. 92UTFTE L, BEWMICESZEH
BHBEOBMICT T AEELAE 0. 258 ET. 80UTFELTWS,



