wo 2022/091324 A1 | AL O00 0 KO 00 O O

) FEFBAFWICE DV T LRI -EREERE

(19) 2R RIAGP 5 HE R > O O 0 00
EiRE%R e
FoREE 0803 = WO 2022091324 A1
202255 H5H(05.05.2022) WIPO | PCT
(5D EFRRrETo4: QA,RO, RS, RU,RW, SA, SC, SD, SE, SG, SK, SL,
A21D 6/00 (2006.01) A21D 13/00 (2017.01) ST, SV, SY. TH. TJ. TM. TN, TR, TT, TZ. UA. UG,
Q1) ERRHBRES PCT/IP2020/040761 US, UZ, VC, VN, WS, ZA, ZM, ZW.
22) ERSHER 2020510300 (30.10.2020) & HEEFROBRWRY £ TOMROEIUR
- ) FEAHAE) 1 ARIPO (BW, GH, GM, KE, LR, LS,
(2%5) EFRHRED EE - HARE MW, MZ, NA, RW, SD, SL, ST, SZ, TZ, UG, ZM,
(26) EFRARDESE : BAGE ZW), 1—3 7 (AM, AZ, BY, KG, KZ, RU, TJ,

TM), 3—0 w /¥ (AL, AT, BE, BG, CH, CY, CZ,
INC.) [JP/IP]; T1018441 RFARTH AKX A ff I]?é( Ii‘,E 1&2 I;Zifiﬁsﬁg I;’KP)IRI;EI %Tliés’lg’

SRl —TH 2 5%t Tokyo (IP). SE, S, SK, SM, TR), OAPI (BF, BJ, CF, CG, CL, CM,
(72) 3PRE: #% JIl & (SUZUKAWA, Yukari); GA, GN, GQ, GW, KM, ML, MR, NE, SN, TD, TG).

T1038544 BREABHRX H A /NEE 1 9 F

125 AE 7 —XHRAAHA Tokyo (P). # HNREER :

Bt E N (SATO, Keisuke); T1038544 RRAH — EEFAETRSES (FM5215%0))

REXBAAENET19F128 HE7—X

AN 24 A Tokyo (JP). M Lk # = (TAGAMI,

Yuji); T1038544 RRAAPRKX B RS/ HEET

19%1 2% HE7— XX A Tokyo

(JP). EE FAZ(SUGANO, Akihiko); T3568511

BEENMCAHHBEI/IMATEHI3I®E1S B

B 7 — AMA KA Saitama (JP).

(ODREBN:BFHEBEEZATIVLIRHEHS
Ff(THE PATENT CORPORATE BODY ARUGA
PATENT OFFICE); T1030013 R & b & X
BABAWME1TEH3®8E ROKB
AFHET EJL Tokyo (JP).

8D EEE(FRTDRWVRY ., 2TOREOERNR
ENTEE) . AE, AG, AL, AM, AO, AT, AU, AZ,
BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,
CL, CN, CO, CR, CU, CZ,DE, DJ, DK, DM, DO, DZ,
EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT, HN,
HR, HU, ID, IL, IN, IR, IS, IT, JO, JP, KE, KG, KH,
KN, KP,KR, KW,KZ, LA, LC,LK,LR,LS, LU, LY,
MA, MD, ME, MG, MK, MN, MW, MX, MY, MZ,
NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, PL, PT,

(7)) A : B8 7 — Xtk £+ (NISSHIN FOODS

(54) Title: COMPOSITION FOR BAKERY FOOD PRODUCT
(54) HBDAF 1 R—h ) —REEAEKRY)

(57) Abstract: The present invention provides, by a simple means and without requiring advanced technology, a food
product made of a dough that produces a moist or chewy food texture, that is easy to bite off, and that exhibits good melting
sensation in the mouth. The present invention also provides a composition for a bakery food product, the composition
being obtained by pressurizing and heating a mixture containing a heat-treated wheat flour and water.
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