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(57) Abstract: In accordance with the present invention, provided is a pack­
aged mousse-like solid food. The packaged mousse-like solid food comprises 
the following: a package having an opening; mousse-like solid matter accom­
modated in the package; a viscous liquid accommodated in the package so as 
to cover the mousse-like solid matter; and a lid attached to the opening of the 
package. The mousse-like solid matter has a hardness of at least 1.0xl04N/m2 

and no more than 5.0xl04N/m2. The viscous liquid has a viscosity of at least 
0.5Pa-s and no more than lO.OPas. 
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