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(57) Abstract: The purpose of the present invention is to (1) obtain imitation cheese that has limited abnormal flavors
originating from plant-based ingredients, (2) obtain imitation cheese that is excellently suited to processing, for example,
when shaping the imitation cheese by means of shredding, dicing, cutting, or shaving, the shaped piceces of imitation
cheese do not stick together and the cheese does not crumble into powder or fragments during shaping, and (3) obtain
imitation cheese that, when caten as-is or after heating, has a texture and physical properties that resemble cheese. The
present invention provides imitation cheese that includes an oil-in-water emulsion containing components A and B and that
satisfies condition 1. Component A: a whole-grain grinding product of a high-carbohydrate bean (a high-carbohydrate bean
refers to a bean that contains 50-80 mass% of carbohydrates); Component B: an oxidized starch (excluding cross-linked
starches); Condition 1: a pH of 3.0-5.5
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SE, SI SK, SM, TR), OAPI (BF, BJ, CF, CG, CL, CM,
GA, GN, GQ, GW, KM, ML, MR, NE, SN, TD, TG).
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