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(57) Abstract: The present invention addresses the problem of providing a technique by which a heated food having
a juicy texture can be easily manufactured while minimizing moisture loss in a food material due to heating and cook-
ing. The method for manufacturing a heated food of the present invention comprises: a pretreatment step for attaching
a composition, said composition containing a monovalent metal salt of alginic acid and a hardly water-soluble divalent
metal salt, to a food material from which moisture exudes upon heating; and a heating step for heating and cooking the
food material from the pretreatment step. After completing the pretreatment step and before starting the heating step, a
treatment for preventing gelation is performed to prevent gelation of alginic acid contained in the composition. The treat-
ment for preventing gelation includes: immediately before attaching the composition in the pretreatment step, controlling
the material temperature of the food material to 30 ° C or lower; controlling the period of time, in which the material
temperature of the food material from the pretreatment step is 40°C or higher, to not longer than 2 hours; and controlling
the period of time, in which the material temperature of the food material from the pretreatment step is 10-20°C inclusive,
to not longer than 12 hours.

GNDEH  AEBPIX, BMOMBAFBICLZ2KoEXEZIFEIL, Y2 —Y—RBREETINERMRE
EEICEE L BaRMA2RMIT B2 REET 2, ARPOMBARROEEAEE, MBAICL YK
AARBHTBERMIC, PILXVBRITMEBERVKEREO2MEEEA*SCERDELNEIE 2
BIAIETIEE, RAAETRE2EAAMAMARARTIMATRREAAET S, AICALETIROER
BOOAIEEMATRREOEREAE COBMICRIKRERMICEENZ2 T7ILXF VBT IVIETZ & 5/1E
TEODOT I EBEEET 2, Bt IVERIEEE L, sicalAE TR CRIERM & H&
IEZERMOMZEEMDOREEZ30CUTETZ I &L, FBILHNEIRAREZEBHOREN4 0T
PEERZEEANA2EBEAULEERSRVWEIICTEIEE, AMITHAEIRERARMOREN
OCLLE2 OCUTEAZEREMN 2EBEULEELSBVWEIICTEIEEEET,

RrE2 )



WO 2022/2642777 A1 {|INIMIID 00000 A0 0 0 000

84) IBEE(RTOHRWRY, £ TOBEDEER
EMTHE): ARIPO (BW, GH, GM, KE, LR, LS,
MW, MZ, NA, RW, SD, SL, ST, SZ, TZ, UG, ZM,
ZW), 1—5 < 7 (AM, AZ, BY. KG, KZ, RU, TJ
T™), 3—0O v /% (AL, AT, BE, BG, CH, CY, CZ
DE, DK, EE, ES, FI, FR, GB, GR, HR, HU, IE, IS, IT,
LT, LU, LV, MC, MK, MT, NL, NO, PL, PT, RO, RS,
SE, SI, SK, SM, TR), OAPI (BF, BJ, CF, CG, CI, CM,
GA, GN, GQ, GW,KM, ML, MR, NE, SN, TD, TG).

HMALNTICHET BT :

— HELRUHTFESIO0N2HBBAOERKICE
$BHEIT GRAN4.17(0))

MIPBHES

— ERFEERS (GRHE2150))



