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(57) Abstract: The present invention addresses the problem of providing a liquid seasoning containing an ingredient
material, said liquid seasoning having a texture inherent to the ingredient material, which is in the ground or pureed state,
and being free from a color change or an offensive smell generated with the lapse of time during preservation. Provided is
a liquid seasoning containing an ingredient material, said liquid seasoning comprising water-insoluble dietary fibers and
a fruit juice and/or a vegetable juice, characterized in that: the content of the water-insoluble dietary fibers in the liquid
seasoning is 0.25-15 mass%; and the ratio by mass of the content of the water-insoluble dietary fibers to the content of
the fruit juice and/or vegetable juice is within the range of 1:1 to 1:100.
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