
The invention relates to the gas-saturated semisolid or solid food product possessing the viscosity in the range of 2000-200 
000 centipoise at 1.5-2.5 

0
С. The saturation of 0.5-4.0 carbon dioxide volumes per one volume of the food product is 

attained. The carbon dioxide applied under pressure is mixed with the product at the low shearing force.   

 


