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S Preparation step

81  Prepare binding ingredient 2

S2  Prepare to-be-mixed ingredient 3
83  Mix and shape (shaped ingredient 4)
84  Dry

S6  Freeze

AA  Shape-retained food product 5
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(57) Abstract: Provided are: a binding ingredient comprising konjac paste and the like, said binding ingredient containing
no or reduced sugars and lipids and preventing the flavor and taste of a to-be-bound ingredient from being affected; a
block-shaped food product; and a manufacturing method for the block-shaped food product. A manufacturing method 1 for
a block-shaped food product 5 comprises: a preparation step for preparing a binding ingredient 2 and a to-be-mixed ingre-
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dient 3 that contains a particulate edible material; a shaping step for mixing the binding ingredient 2 with the to-be-mixed
ingredient 3 and shaping the result thereof into a block shape; and a drying step for drying the block-shaped ingredient 4.
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