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(57) Abstract: Provided are: a fermented milk food product that contains a viable fermentation microorganism, melts rapidly in the
mouth, has a smooth mouthfeel, and is solid; and a method for producing same. The solid fermented milk food product contains a vi-
able fermentation microorganism and results from cooling to no greater than 10°C a water-in-oil emulsion resulting from mixing an
edible fat having a melting point of 30-40°C and fermented milk and/or natural cheese. The method for producing the fermented
milk food product contains: a mixing step for obtaining a water-in-oil emulsion having a temperature in the range of -2°C to +4°C
with respect to a baseline of the melting point of the edible fat by mixing the edible fat having a melting point of 30-40°C and that
has been adjusted to a temperature in the range of -2°C to +4°C with respect to a baseline of the melting point, and fermented milk
and/or natural cheese; and a cooling step for cooling the obtained water-in-oil emulsion to no greater than 10°C, obtaining a solid
fermented milk food product containing a viable fermentation microorganism.
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