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(57) Abstract: The present invention provides a packaged liquid or pasty food composition which contains starch, and
from which it is possible to prepare viscous liquid food when being cooked together with water using heat. The packaged
liquid or pasty food composition does not require use of hot water as the water, and can suppress generation of lumps and
undissolved residue while stirring less. One or more embodiments of the present invention pertain to a packaged liquid
or pasty food composition that is provided with: a liquid or pasty food composition that contains water and gelatinized
crosslinked starch and that is aqueous; and a container for accommodating the liquid or pasty food composition.
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