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(87) Abstract: The present invention provides: an equol-containing food composition which is capable of preventing
microbial contamination; and a production method therefor. Further, the present invention provides a production method
for an equol-containing food composition in which produced equol is efficiently collected. The present invention provides
a food composition obtained, for example, by a production method for a liquid food composition for obtaining a pH-ad-
justed liquid food composition comprising equol. The production method for a liquid food composition for obtaining a
pH-adjusted liquid food composition comprises: (A) a step of utilizing at least one raw material for equol selected from the
group consisting of daidzein glycoside, daidzein, and dihydrodaidzein to culture microbes which utilize the raw material
for equol to produce equol; and (B) a step of adjusting the pH of a culture fluid including the equol obtained in said culture
step by adding a pH adjuster thereto.
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