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(54) Title: FROZEN DESSERT
(54) HBADHBI : DE

(57) Abstract: The present invention addresses the problem of providing a frozen dessert wherein separation of a liquid
and a solid material (at least one solid material in the case where a plurality of solid materials is present) is suppressed.
The problem can be solved by a frozen dessert containing an ice cream mix, a dietary fiber derived from a citrus fruit,

and a food solid material.
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