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(57) Abstract: [Problem| To provide a method for producing, by using soybean as a raw material, a new soybean-con-
taining processed food having terrine-like (terrine de pate-like) appearance and taste. [Solution] This method comprises:
a dough base preparation process P10 for preparing a dough base 1 that serves as a base for a target soybean-containing
processed food 10; an auxiliary material-mixing process P20 for mixing an auxiliary material 2 to the dough base 1 ob-
tained in the dough base preparation process P10; and a post-treatment process P30 for subjecting an auxiliary materi-
al mixture 3 obtained in the auxiliary material-mixing process P20 to a post-treatment. The post-treatment process P30
includes at least a thermal treatment step P35 for the auxiliary material mixture 3. In addition, the lipid content in the
ingredient composition of the dough base 1 is less than the protein content thereof, and the solid content derived from
the dough base 1 in the obtained soybean-containing processed food 10 is at least 25 wt%. Furthermore, the dough base
preparation process P10 includes a component separation step P15 for separating coagulated product components 04 and
water-soluble components 06 by performing a coagulation treatment on soybean milk 02.
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