wo 2016/03920°7 A1 [ I N0F V00 000 00 O

12) FEFBAENICE DV T AR S -ERERE

(19) tt FLAN T A HEHLES >
EREER g
@3) ERABE EE?

2016 &£ 3 A 17 H(17.03.2016)

WIPOIPCT

10) B RES
WO 2016/039207 A1

(51

eay)
(22)
(25)
(26)
(30)

1

(72

B[t e |
A23C 9/13 (2006 01)
A23C 21/08 (2006.01)

A23L 3/00 (2006.01)

ERHEES: PCT/JP2015/074684
ERHRER: 2015 4F 8 A 31 H(31.08.2015)
ERRHEDEE: HAGE
ERARDERE: HAGE
BEET—4:

458 2014-182021 2014 ££ 9 A 8 H(08.09.2014) P
45FE 2014-185488 2014 £ 9 A 11 H(11.09.2014)  JP

HEA: %X 24t 858 (MEDI CO., LTD.) [JP/IP];
T 1368908 im%‘&li[%ﬁ B—TH2&10%
Tokyo (JP).

BAE:. EY {B=F (TOMIMATSU Yumiko); T
wm&@ SINE/NMERTRES 40 #AE
A Eﬁj-uzi BN Kanagawa (JP). 1&g =
(KAMLJO Masayuki); T 2500862 $$ NR/NART
BREHS5 40 HASHHERL BHEARAIBR
Kanagawa (JP) F /" B2 (CHIHARA Satoshi); T
wm&@ JNE/NMERTRES 40 #AEL
ttERA Eﬁnzﬁiﬂlﬂ Kanagawa (JP).

(74

(8D

(84)

REAN: LR &I, 5 (KITAHARA Hiroyoshi et
al); T5300001 KIRFABRTILLRER_TE 5F

68 BE/NFREILIF YOhERIEHSE
FEAT Osaka (JP).
BEE (ERTOBWRY, £ TOEFEDOENRF

#EATEEE): AE, AG, AL, AM, AO, AT, AU, AZ, BA,
BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN,
CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES,
FL, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN,
IR, IS, JP, KE, KG, KN, KP, KR, KZ, LA, LC, LK, LR,
LS, LU, LY, MA, MD, ME, MG, MK, MN, MW, MX,
MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH,
PL, PT, QA, RO, RS, RU, RW, SA, SC, SD, SE, SG, SK,
SL, SM, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA,
UG, US, UZ, VC, VN, ZA, ZM, ZW.

BEE (RTOLWVRY ., £ TOEEDLEER
FE M EE): ARIPO (BW, GH, GM, KE, LR, LS, MW,
MZ, NA, RW, SD, SL, ST, SZ, TZ, UG, ZM, ZW), 1—
S5 7 (AM, AZ, BY, KG, KZ, RU, TJ, T™M), 3 —
B w8\ (AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE,
ES, FI, FR, GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC,
MK, MT, NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR),
OAPI (BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, KM,
ML, MR, NE, SN, TD, TG).

[(fEH]

(54) Title: FERMENTED MILK CONTAINING INGREDIENTS, METHOD FOR MANUFACTURING SAME AND METHOD FOR USING
SAME, ACIDIC WATER CONTAINING INGREDIENTS AND METHOD FOR USING SAME, METHOD FOR MANUFACTURING FERMEN -
TED MILK, AND METHOD FOR STORING FERMENTED MILK

G4 RBADORZT BEMAYREI., z0HEFZELUZOFERAE. EMAVOEBEKB EUZ0OEREAZ. RBILD
BERE. BLPICREILOEESE

—C\

1E+11 BB

Leeo | BR(20°C) DRIFHIAMEM

1E+09

H‘\é

1E+08

AA TR 1 E407

~3

1E+06

ZLES B B [cfu/gl

1E+05

1E+04 - ' - '

0 1 2 cc3 4
R HAREGE)

DD —e—R—RFI57—RM —8a—/$751% EE
FF —a—XEEA(ZV=9s50) —H—F17L—7 GG
HH —%—/DEEF(\1¥-4) —o— REAOH ||

AA
BB

Lactic acid bacterial count [cfu/g]

Storage stability at ordinary temperature (ZOOC)
as "lactic acid bacterial count"

Storage time (weeks)

Roasted flour RM

Puffed rye

Soybean protein (Fuji nick 50)

GG Rye flakes

HH Wheat germ (Haigi A)

Il Fermented milk alone
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(57) Abstract: The present invention addresses the prob-
lem of providing a fermented milk containing ingredients
such as cereals, which can be taken without imposing un-
due burdens on consumers, and a method for manufactur-
ing the same. The method according to the present inven-
tion for manufacturing a fermented milk containing in-
gredients comprises a pasteurization step and an addition
step. In the pasteurization step, the ingredients are pasteur-
ized. In the addition step, the ingredients are added to fer-
mented milk. In the pasteurization step, it is preferred that
water containing the ingredients is heated or the ingredi-
ents are added to acidic water. The fermented milk contain-
ing the ingredients, which is the final product obtained by
the method for manufacturing a fermented milk containing
ingredients, preferably has a viable bacterial count of 1x107
ctu/g or greater.
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