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ABSTRACT CE THE DI SCLOSURE An object of the invention

is to provide a lactic acid bacteria fernentation

product, which has been obtained by culturing lactic

acid bacteria on a nedium containing an extract of at

| east one food nmaterial selected fromthe group

consisting of rice bran, persimon |eaves, perilla,
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turneric, clove, cinnanon and Rubus suavissinus S. Lee

(Rosaceae) By addi ng and m xing the extract ed f.or
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tusmaglcthecp®mductQ1nnamon and RUbUb suav1851mus S. Lee

(Rosaceae) . By adding and mixing the extract used for the
preparation of the fermentation product to a medium, it is
possible to increase simply the viable cell count of lactic
acid bacteria, without affecting the flavor of the procduct.
It is possible, by using the extract, to obtain a lactic
acid bacteria fermentation product which contains many
viable lactic acid bacteria with their activities highly
maintained, and further to provide beverages or foods using

the preoduct.
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