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AND METHOD FOR PRODUCING FERMENTED 

(57) Abstract: A yogurt, which contains a lactic acid 
bacterium capable of producing a bacteriocin, can be 
produced without any delay in fermentation by: first, 
preparing a whey degradation medium containing a pro- 

GG 	tease, yeast extract and so on; adding polyoxyethylene 
sorbitan monooleate or propylene glycol monooleate to 
the whey degradation medium; inoculating the whey 
degradation medium with the lactic acid bacterium capa-
ble of producing a bacteriocin; culturing the lactic acid 
bacterium while maintaining the whey degradation medi-
um at pH 4-5; after the completion of the culture, cen-
trifuging the whey degradation medium (liquid culture 
medium) to separate a concentrated cell suspension con-
taming the lactic acid bacterium cells in a concentrated 
form, which shows an extremely low antibacterial activi-
ty (several tens AU or less); and then adding the afore-
said concentrated cell suspension to a yogurt mix and 
then fermenting the same. 
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COMPOSITION OF YOGURT MIX (STARTING MILK) (EXAMPLE 3) 
STARTING MATERIAL 
BLENDING RATIO [1NM] 
BLEND E 
BLEND F 
BLEND G 
BLEND H 
SKIM MILK POWDER 
SALT-FREE BUTTER 
STARTER (MEIJI BULGARIA YOGURT) 
CONCENTRATED CELL SUSPENSION A (OLL2959) 
CONCENTRATED CELL SUSPENSION B (OLL2959) 
CONCENTRATED CELL SUSPENSION C (OLL2959) 
WATER 
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