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(57) Abstract: The present invention relates to: fermented milk that does not undergo the increase in an acid level; a method for pro -
ducing the fermented milk; Lactobacillus delbrueckii subsp. bulgaricus OLL1171 (NITE BP-01569) which is a lactic acid produc-
tion strain usetul for the production of fermented milk that does not undergo the increase in an acid level; and a method for screen-
ing for a lactic acid production strain useful for the production of fermented milk that does not undergo the increase in an acid level.
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