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(57) Abstract: The present invention is a retort-pouch molded food product that contains glutinous brown rice and a
gelling agent. The gelling agent may be one or more selected from glucomannan, agar, and psyllium. The retort-pouch
molded food product can be manufactured with a method for manufacturing that includes a first step for producing a
viscous liquid containing glutinous brown rice and a gelling agent, a second step for filling a pouch with the viscous
liquid, and a third step for performing retort thermal sterilization on the pouch and solidifying the contents of the pouch
into one lump by cooling the contents.
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