
;e3eJ      6 TJ n s nur ~oou m   There are described freeze-dried food
products which have porous structure with fine texture than those obtained
by conventional processes 5 to give smooth melting in mouth and a process
for preparing the freeze-dried food products. According to the process, raw
materials for the food are made into a form of aqueous solution or paste,
emulsified, made into semi-frozen state by cooling the emulsion,
freeze-dried by further cooling in a mold, and then subjected to
freeze-drying treatment. .A,]ca]cRa]c(a]cRazX!` %10%//&'()- !H %10%//&'()-
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