; e3ed 6 TJ There are described freeze-dried food
products whi ch hgjllmlllwmmmmmructure with fine texture than those q é)al ned
by conventi onal procgsses 5 to gi ve snoo nmelting in nouth and a f 185 407
for preparing the fredze-dried food pr o ts. According to the process, raw

materials for t de into a formof aqueous sol ution or paste,
emul sified, mad ‘u&i Imﬁm‘%@l rozen state by cooling the emul sion,
freeze-dried by ng in %[ﬂhéii% t hen subjected to

freeze-drying treat rge* . A ]ca]cRa?clgg 0% /& ()- 'H %W0% /& () -
! -109& ()-! & 10%/ & ()-)10%& ()- Normal" "Heading 13]c" "Heading 23]c"

"Headi ng 33] c" "Headi ng 43]c" "Heading 53] c" "Heading 63]c" "Heading 73]c"
"Headi ng 83]c" ThHeadiarg degcu‘ibed[feéant{drﬁ’adafgxmbprﬁdnc&TWsthl\bawe porous
RomanAr alstcl:'(l)l%lilllre with tk}nRO%txtlllzpet AR tﬂose “6tHined 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.



