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AA Lactic acid bacterial count [cfu/g] 

BB Storage stability at ordinary temperature (20°C) 
as "lactic acid bacterial count" 

CC Storage time (weeks) 
DD Roasted flour RM 
EE Puffed rye 
FF Soybean protein (Fuji nick 50) 
GG Rye flakes 
HH Wheat germ (Haigi A) 
II 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 1 x 107 

cfu/g or greater. 
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