49 EFFERVESCENT BEVERAGE CONTAI NI NG GRAI N DEGRADATI ON PRODUCT W TH
REFRESHI NG FOAM ABSTRACT An effervescent beverage containing a grain
degradati on product which contains cre‘h?‘ry and tasty foam having a 5
refreshing texture and a new texture of a prolonged creany-foamretention
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invention, there Is provided a method for dispensing the
10 effervescent beverage containing a graln degracation product by
cooling the effervescent beverage and pouring it into a vessel to
serve, wherein foam having a snow-like refreshing texture and a
new texture of a prolonged creamy-foam retention is formed on
the effervescent beverage, sald method comprising:
15 forming a slurry containing the extract-frozen microparticles by
cooling and stirring the effervescent beverage,
preparing the frozen foam of the effervescent beverage
containing the extract-frozen microparticles and fine bubbles by
cooling and stirring the slurry and incorperating the outside gas
20 into the slurry, and
supplylng the prepared frozen foam of the effervescent
beverage to the effervescent beverage poured intc a vessel as a
foam component.
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