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(57) Abstract: A fermented food characterized by containing one or more extracts from plant materials selected from the group
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suavissimus and Bifidobacterium bacteria. The fermented food contains living Bifidobacterium bacteria which can be expected to
have various physiological effects at a high concentration by incorporating therein an excellent novel material which can improve
the preservability/survivability of the living Bifidobacterium bacteria and does not affect the flavor when it is used for such as a food
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