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! DESCRI PTI ON LACTI C ACI D BACTERI A FERMENTED
SUBSTANCE AND FERMENTED M LK FOOD PRODUCT CONTAI NI NG
THE SAME 5 TECHNI CAL FI ELD [ 0001] The present
invention relates to lactic acid bacteria
fermentation products, and nore specifically to
lactic acid bacteria fernentation products, which
contain 10 vi abl e | acti ®F&&iRd Pddéleri a at hi gh
concentration, and also to fermented m |k products

APheh SOLEUN AUl 3644 L BRSO PROABAESD wrue
racind traceri £0Ng AdarMNiCed HoUtSAME  vari ous manners; nost

wi dely by using animal. mlk in the production of
| actic _acid bacteria preparations, and also in

5ol “6f- X ermented mil k, lactic acid bacteria
bevevages, Ttheepeesehc. Howeveron gerdraldsy, tbactactic acid
Aehd 29 PACLRL) R, Pane UIIRIAN auxgt Loy GSPEDeifgi1y to
on fﬁe speci es, and'in general do not sufficiently ,
lgreawd re@ld medi bAT éBngiestiand 26t cenl §refi®iet - nivhkch® contain
vﬁl&@l@]{ q%%g_ie;y QM i ptaR: t%] St @ith m_a;\éi gﬁ)r{c@r@tﬂa\t@@h,g@@ﬂj also
proliferabilit mon ctic .aci cteria, culture .
tEhou 0 De onl hbed POFoRS 38y dt Sdver i dagsts 21d
balottaim sa feemmeritadtiicon pprooldydts .such  as fernented m |k

or lactic acid bacteria beverage, of sufficient

acidity upon its production. [0003] Such |long-tine
e i

ARdctic acid bacteria, however, causes
redoctioncuntube vifabketdel hcdaubtactanda 3@ therefear @ut in

VeilRls NEGESSALL | ¥ocensidened 40 BeiAPLefighiethile in the
cul'turi ng method for the production of lactic acid
ractariian bevelagbse Perdertad fiik, Porrehet ke appd also

9f whicghcpliace oifnpeetaBae=an thekyi abier el lacicoumacteria
i n expectation of v3rious %hésiolo ig@%ﬁﬁﬁfectfa ﬁ? acid
NEVGE4P S prodtet ng Vari oubCBEVEF age b Foods eath’ 6f

hattiteir gl acesve npdifdrcenton tehexdftiradry ofdepdadine aeind the

sgﬁe@i_%@,a fenment atdon. produet . n o0 theathemhandgrow in a
trains 1 to be used cannot be seIecLed sol e

. rom
M W eRpBRREL ORI tHei PPY 0197814t | Venéss. E%%%’?an%rdeve“_
Wiagt er iacodipoosvipyokeferavevenegssdmay die fusediiinty among '

f%%?%é”§é?&c%ak%%rﬁg€ culture should be continued for as
many as several days to obtain a fermentation product such
as fermented milk or lactic acid bacteria beverage, of
sufficient acidity upon its production.

[0G0C3] Such long-time culture of lactic acid bacteria,
however, causes reduction 1in the wviakle cell count, and
therefore, is not necessarily considered to be a preferred
culturing method for the production of lactic acid bacteria
beverages, fermented milk, or the like all of which place
importance on the viable cell count in expectation of
various physiological effects.

(0004] In producing wvarious beverages or foods each of
which places importance on the flavor of a lactic acid

bacteria fermentation product, on the other hand, strains
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avai lability of fernentation products with good

flavor. 5 [0005] In the culture of lactic acid

bacteria, it is, therefore, conmon practice to add

vari ous growt h-pronoting substances beforehand to a
medi um for the purpose of inproving the efficiency of

the culture. Exanples of growth-pronoting substance,
twhbeh varel gemercdl |he consider@dsdbety beowrf teet viewpoint of

th@QFUd§r8D1Pé§$$§v@%é£§0t iraen isal heid Vihd & nsa of poor
proteol ytes i ncludin m no aC|ds or peptide

PyeALE CERER JENCSPO (RS’ OB obRaF 1 berbaGRe Tor the
awaﬁeadedztg profietecenthe ignowtrhdof:-tkaetitt goibd flavor.
nggi iﬁbe{ﬁehéﬁﬁt9§gn ;é5158€§8t5¥ﬂdr?ﬂQﬁk§gjﬁ it is,
od nakln use of an aqueous extract o ake | €es
thRdEOPLERN m@@uns %@t%ﬂae ofC safd Fes3ouRhPERVAASPREsRt ing
shb%;@bﬁ@ew tbe@opéataﬁasetéfa& enhe DoGHMeTdr 1)tihe apﬁﬁf&tph% of
. maki use of an.extract fr aves a_plant..o
1@8??82“gra5?%a‘?f %e%ﬁn%%cuﬁghﬁgf) Cu?ﬁufﬁod makiAg e of
gmsetbfpzompapayaauhﬂﬂaqnﬂwswhlmhu@rﬁggﬁhérﬁléklﬁ@nSldered

gp@&?”%f@@%ﬂﬂ%ﬁ §%@l§d@EQhQQmEﬂQJ©eﬂ%%a@E aﬁrcn salts,
extract from al aI bodi.es of ., marine mcr

Q
Vi PATORE - DOCUTEHT. 45> lﬁ‘@tlhléld‘”ﬁakﬁ"ﬁjgn%sé‘ugﬁ oie HEPTides,
afor gevegetablrestor the Iike selected from the group

Hghe In% hg oc%Q'otﬁé?“%éé egah teﬁ@gﬁeEg %romote
0% bkt e

tower nmustar ery eaved
tb@ttéﬁ@wﬁh Wﬁ,téa@ép@ryaﬁggtap@ctyéﬂgmeséhere have Dbeen

r@lcteh%llgzr eS$epM§i:E@W rockethodWahek Ch@SSusd eaff mast arduecous

reen_haorseradi sh_past
RerBacesns puPeniral THORG JpAnbee e rarp e Ly sharade 1oes
wpiickl hag beeni prebueni plltdi Esepedteape, (Foteabbdgepment 1),

aSRIRAGH, m%QQQbuﬂ%e(%ﬁa%%'%%tQ%%Ee%E%h§l%%%es of a plant of
perUV|r|d|s) cel ery, parsl % | ettuce an

d
BBt n e B T DIRURAE ki ng USboGH BREIBR use of
papEE akifdsstof pa vegetiablesiioy ttheild kek sed e¢cPedehtoMocument
he el Ucl%o%pr}r%ksltrlgr%seofof“%IECEQTCPaggu%\ﬁmcgﬁﬁgﬁeﬁodles of

meet Japanese

npadPSh MR T o%t@nfgr e Eppel @kmﬁtﬁv@ BRKing use
o@Ni Qe @hgl RRSE: ca@@@g@blgga@rspwwt slkaﬂdsenaﬁ;g@m nNerom the
or ange at nt 0 maKil ng j# '
s3eBHor o el P b “oBE U £ ey rovesa
petskod w&@nﬁ@ uséoefra @@H@@Gﬁ%sakﬁiﬁﬂaréﬁﬁv ukprittercup,
w%)lt@n%eaierytrﬁggtgf‘&' n\ﬂaﬂésfﬁescg @Dt@éf&??és ygﬂﬁ]g@r rocket,

oni on (Patent Docunent
watercress, leaf ustard brown mustard, wasabl {green

horseradish paste), herbacecus perennial, long Japanese

turnip, Japanese pickling turnip, turnip, ollseed rape,

cabbage, spinach, komatuna (Brassica campestris var.
peruviridis), celery, parsley, lettuce and apple (Patent
Document 5), & method making use of one or more kinds of

vegetables or the like selected from the group consisting
of dishcloth gourd, cucumber, sweet melon, pumpkin, vyam,
taro, 'KONJAK', Japanese radish, carrot, tomato, Jgreen
pepper, okra, Welsh onion, Chinese cabbage, bean sprouts

and tangerine orange ({(Patent Document 6), a method making
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5 [0007] In order to maintain the useful ness or the

efficacy of lactic acid bacteria, however, it is

necessary not only to pronote the growth of the

bacteria but also to reduce death of the bacteria and

to inprove the viability of the bacteria in the

fermentation product by the lactic 10 acid bacteri a.
ugenerfald yea et ohP# A heDorabntey ‘ofand dtti ca method
nakhfgbacterba hecenesiphonpuncedpuhen: prepamdit a9) and a

Iom#?at fernented n1|k food,_con algjnﬁ%lactlc aci d

ki

ngLRPGr "5 K nént afitorf br 68UEE C6f Mtk poider®or 9reen

ottherl| i Reteot Dwhemehbactiec,aticd fernentati on has

Wﬁﬁded oo mugh, Thg 1d,{educti ond ndslaﬁuwn%@é | b¥  the

ctic acid bacteria, therefore, becones nmp
e5EiFaUY Rher 2pidpariiig! PATHE® ‘gl i Y St ol M PRESSATY

nb@Oany aol@m&@HLEGMMQﬂqbeﬂHl@ffthmibiht@reilhubralso to
Qu%!el lx(j%at% gﬁl"%é"sbg P@ gL %'rud“§ b'ﬁnpfooxz@r%gnbaébnity

[ty ion O I c aci act
Oﬁaltﬁﬁalh@qwl@el in cobft fermeasaitd oacind dlcteria Fhealactic

aE?H”%BE%@er'k tﬁ@ﬁﬁahQQOgb|ﬂbdﬁ&i£5@dU@tt@@ Oiaﬁlllty of
bever a C_ acl

P et MEntat bri’ B DAGEE. Gt P HeRY GRLT Fi T K f50d Lreparing a

loenfatnifagneheedame  khdwederpnaaconvent hohall yc28 bacteria

Fgﬁzféﬂtgwéka@%ﬁ%@e%fogkeﬁowtllmgpémgrew hef 1ike, or

actic acid bacteria or a conventlonalh¥ nomn
wBEBstaftd Cadded ST AT hd A heP A Eti 454 yt o Tackic The
r@@bdtbaﬁteﬁ_ha ray affiegtilihe fdavoradct sel faoidt hbacteria,

t%%g el N 8@%&98%&58 d@@ﬁ Ry anﬁgo%@%}@ gsg 1ow—

uét cos when  use
Cbiipﬁgﬁngf%mnt%@fﬁ“ﬂlélkenfoéfif et s 2 FUPYhed noranendiish milk

£bbdl ttic%fl%‘%%%ﬁ:@x' %lrt %Héailnzt}a%mb@ l?ﬁ@xbr@ sha ﬁatékgﬁl usable
anpunt O1 VI abl e cli Cc_acl act e ar.e. contaln

LPne PSR & aBt P bACEr FEOBAR At He HAl Tl Redt Dacterie,
aadt tvepat heseby theakind ctudif bifcdbrttio expécbacterla in a

fgy%ghgbgnkl@gy§bghoglcaI 35 effects in sone
instances. [0009] [Patent Docunent 1] JP-A-05-015366

{00%8{Pa¥%n¥h®o}€ﬁ%ﬁ%t2i’“J?’£Aﬁ BC12579% CfpAPEft Such as a
l@@@u@Eanii B ReAe 072 0234 Tk naRatent p Documentrd]a JPeAmnented

ot ;5098 B4k CREATS g ) B b 205080 Bk 1
known substance added for promoting the growth of lactic
acid bacteria or a convenltionally-known substance added for
improving the wviability of lactic acid bacteria may affect
the flavor itself of the product in many instances and may
also cause a rise in product c¢ost, when used 1in such an
amount as bringing about sufficient effects. Furthermore,
even if it is possible tc maintain a state that a large
amount of wviable lactic acid bacteria are contained, the
lactic acid bacteria can not be maintained active, thereby
making it difficult to expect sufficient physiological
effects in some instances.

[GO0Y]

[Patent Document 1} JP-A-05-015366
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[ Pat ent Docunment 7] JP-B- 2667421 [Patent Docunment 8]
JP-B-3223326 [Patent Docunent 9] JP-B-2673333

[ Pat ent Docunment 10] JP-A-2001-190272 10 DI SCLOSURE
OF THE | NVENTI ON Probl ens to be sol ved by the

I nvention [0010] An object of the present invention
is, therefore, to find a novel substance, the nere
aldditéron evdunei ng! of JP15-Whi ERot 6l a medi um makes it
pgsan&h]g mtuhy 40 egalsizkyo?n%wme the viable cell
count of lactic ac teri so to maintain
t@ﬁ?\ﬁ%ﬂﬂé@?ﬁﬂ?n%o%ﬁt ib @? @g{%g# preparation of a
f i mal erpr ddluctmew t holt deviet bpt hgeprobl ens  about the
fﬂlaé’@én@n@oc%lﬁﬁ'éﬁt gnd §e_Mse 1hessybstance for 20 the

provision of a lactic acid bacterla fermentation
prigluett Reafeneel neht at P o~ pf ©d(ét  cont ai ni ng a nunber
OKPaWé@@I@oiémémt ari dibastertaz26r a beverage or food

i.n er a oduct. 25 Means for
nﬁgtf%b t %L g% % §§o§a§ i eve the
aBﬁVEE@@s@®¢%@©ﬂbb}%btJPT%BZO%le%%%?7?nventors have
conduct ed extensive research. As a result, it has

been found that airing the flavor and
Dfaste>Bfta OFeFﬁEngggggﬁ[ngduct to he obtained by 30
PkabnemsaCDdbbaebéwed btyhé hpr dhivieratinve activities of

So16 PCLAG aGh0-backerha £aa-08 eashky diaprowed dik erore,

%] novef extract of specific plant to
tﬁeéﬂ«ﬁ andi et Wity 2 tHe Ha*&%.laea%.adﬁaal@?. an?‘h@ﬁémg of
whtlehhefg bhemﬁfﬁﬁﬁnhakbﬁveﬂtO@&Sh&%ﬁfﬁlﬁ@tf@@ﬂ@ that easily

1 GEEEHSE Uil G LU P06 00121 90k 2 TEALUTEMOLER: out

ove ne ract "and spec
afLapt ytcacundalnfeme"s ichepossible t@elbbcaivnta @‘a@m g the

p?@ﬁ%@ék@oﬁe%ﬂfﬁiaﬁbﬂﬁlpﬁ?@&@&t“@hﬁhoué @@Bb@b@&n@l®ﬁb%lems
| acti ¢ _aci acteri gh conc ntratlo

apgitctiéh EhaYﬂﬁlﬁngcﬁFV1e?es urPhetiror'e’ tﬁ%gsgance for

tpresenbviinient ops haveiakﬁacfowmdcthaBCW@mm@usfermentatlon

ES&QE@QG%EQRi f@ggémt§y§gna chaneented, ¢hilk fPods numper or

ared bove nmenti oned net hods aré free of

vaay Lpr IR r@%é. ‘PaFF%\%?f 8hd & RYETIEadPRg P8 HE K1 ng
ugenplrethen refrnhe aprieseptrodumtent i on. [0012] In one
aspect of the present invention, there is
Means for solving the Preblems

[C011] To achieve the above-described object, the
present inventors have conducted extensive research. As a
result, it has been found that without impairing the flavor
and taste of a fermentation product to be obtained by
lactic acid bacteria, the proliferative activities of the
lactic acid bacteria can be easily improved by adding a
novel extract of a specific plant to a medium and culturing
the lactic acid Dbacteria there. Further, the present
inventors have also found that culture of lactic acid
pbacteria on a medium, which contains the above-mentioned
extract and a specific fatty acid, makes it possible to

obtain a lactic acid bacteria fermentation product which
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thus provided a lactic acid bacteria fernentation

product, 10 which has been obtained by culturing

| actic acid bacteria on a medi um conprising an extract

of at |east one food material. selected fromthe

group consisting of rice bran, persinmon |eaves,

perilla, Houttuynia cordata Thunb Eucomm a ul noi des
CGPﬁ@JHStNﬂﬁéﬂ@claéﬁéﬁé<“5Vﬁn%%%heéhﬂ agshRghusoncentration

wiHavLsShmseGctlhes (Rosaceae) act 0018} kn amethekrmore, the
ent invention, there i

I
S IRANE O S g WL T S S e P
fehiich hashbeen febtainted myl¢uﬂp@ﬂﬁngﬂn@ﬂaN@da¢bﬁtho above-

n@ﬁ%&%hbé %%ﬁ%d&%“é&@CPFPé'%tn%d¥1ﬁ?&ﬁﬁ&& @ﬁ atcheasty avor
one ood nat er.i al selec ed from.the

aBGns ﬁg of- SAHLE8Y pblgn, ¢ @rsfﬁﬁﬁﬂf1éé%bs Iperifg gpresent
1hbahtu¢n ia cordata Thunb Euconm a ulnnldes adiv.
g&@% 16 8%e. Al ande Rubysnsuanlestoug, Sthere is
osaceae e|c acid or erlvatlve
thHer @afov iz d ®0114ch3rf: aaFift hertaspact egrepha tpresameduct,

wh@‘éﬁntHa@ beérhebﬁtagn@hsa)ypr@mﬁﬁdna; fespentedchl bacteria
food conprisin bove-descri bed fernentatl

n
o B R pBo A e T B fo CHer S asect Cofl gy one  food
mptesént. <30 daheent iomm ther@rmymﬂqnnqwxnmmmdoé methodbran,

pbOL i RRAUCI NG, e 5 | ACHLE ;5 8ELd barﬁmru rflearneege&heg Thunb,
product conpr|5|ng cul'turin a on”

d bactert
~&9&E@&&n1Eéﬂﬁ&ﬁ@ﬁng_éh—_ext?%g@eﬁ¥cat FE2A&Y orfe FHEP  and
Rﬂﬁhersavaebemheder&@ethﬁos@t@up yconsi sting of rice

er v rild a; .3 u at
_TLunk?PEuzgmn%Hgtuig§ 2%@088 ble %ho %r’é%%tt X’?ﬁvaen%q ot dpere
lei naasen &AE VRABAs §ua@@§§ﬁﬁusaSldLe@dﬁGﬁé§@ceé@Fm39tatlon

pl@0Le}L , Imrﬁdﬁthiyrbegh @%ﬁ%@lne@f ki)hec@[@ﬁﬁﬂrﬁg lactic acid
ent.i on, al so ded a

ba b ar G a 1 ST R T LT |4 f SF hERCas Ponat least one
fprdduett e cionpr BSiﬁgtedl tirdm gt hac tirouvaciah biact erd acdn rice

b@aFBdiWAGIRI S g, AN eﬁéff‘ﬂa‘)fﬂé&tk@?ﬁ‘i SCQQ@aR@o@hunb
mat érial sel ected from the group consis: qg . rice )
ERFaRMiger SiBABHCFeadesV - per THTEST Hout tUymi e cor'ddtanen  and
Rﬁbuebsdanmﬂﬁmmuwlﬂnlggg ARasgedarner eod clleve, acid or a

nggqqge %ﬂgrB%QUS suavi ssinmus S. Lee (Rosaceae), and

F acid derivative thereof. 10 _
0014} 1n a furiher aspect ¢f the present invention,

there
is also provided a fermented milk food comprising the
above-described fermentation product.

[0015) In a stiill further aspect of the present
invention, there is also provided a method for producing a
lactic acid Dbacteria fermentation product, comprising
culturing lactic acid bacteria on a medium comprising an
extract of at least one food material selected from the
group consisting of rice bran, persimmon leaves, perilla,

Houttuynia cordata Thunb, Eucommla uimoides Oliv.,

turmeric, clove, cinnamon and Rubus suavissimus S. Lee

(Rosaceae) .

(1]
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EFFECT OF THE | NVENTI ON [ 0017] The extract, which is
useful in the lactic acid bacteria fernentation

product of the present invention and has been derived
fromat |east one food material selected 15 fromthe

group consisting of rice bran, persinmon |eaves,

perilla, Houttuynia cordata Thunb Eucomm a ulnoldes
afyle]l thrneryvet EPéVEercﬁﬁﬁﬁﬁﬁnoénahRu§@§Seﬂt invention,

tﬁé@¥|§§lﬁw§05 rbeedeeR@sa@ea@h rhaspexeeklent a lactic acid
rormtl n%te fects

o PELe ForTERG A act ¢ REF act dPY sl 20 Gndhbr BbUer | 2ctic

ahad prattir¢al by norefifisot conprheifibavor eandacthet at least
o%@Stfoocﬁ fiereented 4]k f00ds whi Cﬁhé‘a%rg%ﬁn @M@lé‘@ﬁng of

addi ng and m xi ng the extract an cont ai ns
fFé@t iralyci BepEcFBPRa f&1 et abPrén- 6@odﬁ‘?““?‘&yma cordata
Thhebef@naxammeiI@hm01a@$ thevpr omotbnen iof, heabtd, andnamon

S i1t a 5 beve od. es ..
R FORYE, Sy BRE S0 B O A o d PrRa ) ElefenRg i or
at§§¥évaF®G$8Fhﬁﬁ@9§rtlcuIar the combi ned use of the
above- described extract with oleic acid or a
at.i v n reduce the death of bacteria
Egggﬁ¥ h% %ﬁg §&§g&§éggernented m |k food or |ow pH
fé@@bﬁleddeIe#uxﬂntmrwﬁtmw iguasearftéeiing tie Veable acid
0 r n [
b%%DEmg %rﬂe@lttﬁ%qcap}r WTHEIJI%V %\% Ih%ll\lé préé@h{ &Mveﬁg%n and
hﬁécﬁﬁ?%uﬁ%f%ﬁﬁﬁe??%mféFnéﬁﬁéﬁl6ﬁ“br% tmﬁFer%ﬁé selected
fpoesenie iqwent i oonkssobhal ped My« esment | pgrkaehba leaves,

pgggglgbaﬁ%%EkﬁyHggeEo%ag%gnthﬁﬁ "¥u%%§ W CUbtii .o QLiv.,
tooneains anlexer actiianat besst RBREST obde whseHMaE S. é@@
(gekaeckad)f romahe Qroup eHONSd séW@@—@fomégﬁn@raaffegts or

' tt dat
Ea%&&%@”aw%%‘vﬁigg"e%&ss Prorile. drove. ot RamoRC"eT 12
aand rRulbys/esuaviissi pusc St cheby 0@0@&6@&@ qﬂmwm¢naﬁaepx and

thE %%%t@e sipmptyrgald & Loy aseodd, eXtERCha)- bERB20bcained

he food materials which can each be used as a
bVa\ﬁ ré}.famdfwﬁXﬂﬁé At e feht ¢ bnédYexdd@ing e dgctic
abﬁdntm&t@nﬁadﬂﬂﬁmaﬁtqnmdnmﬁ¢ﬁﬁueﬁﬁurgnehbayébsca@dcellent

r s (b rihce) | ahl.e N
B Wt R B RSP i Aer AT, Bf By as o
brE6WASED Have food which doe% not underqo any much

deterioration in the flavor and taste.

(00187 In particular, the combined use of the above-
described extract with oleic acid or a derivative therecotf
can reduce the death o¢f bacteria even in a low-fat
fermented miik food or low-pH fermented milk food, thereby
guaranteeing the viable cell count in the product and their

viability.

BEST MODE FOR CARRYING OUT THE INVENTION
[0019] The lactic acid bacteria fermentation product of
the present inventicon is obtained by fermenting lactic acid

bacteria under conventicnally-known culture conditions,
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effects such as i munity enhancenent, fatty liver
prevention and the |ike. 15 [0021] Persinmon | eaves

i nclude | eaves of the plant of Diiospyros Kaki Thunb,

Di ospyros lotus L., or Diopyros lotus L. var. glabra

Maki no. In the present invention, D ospyros Kaki

Thunb are particularly preferred anong the plants of
ckhergeias Bhespyeos thecaese irhehiiedy €9n4Pd "Rndiin Spg ract of
afave 2@ ref fegt s shsd akaS4PPE BSSEAYeSDEEZI Rgomnasak group

con tion, unny nose and the |like. [0022] Peril
CPHE&ﬁgeggPeﬁﬂfla ¥?ﬁst $E&ns éﬁ’sﬁﬂm?% 72 %g?s’acﬁ%rll]a’
HeudopyPeri | | aofrlastescensnipl . ) Em¢¢mmﬂﬁ\unulmQﬂﬁﬁaa Oliv.,

tﬁ%ﬁ%r;@rnacYbﬁed'Scfﬁ%%ﬂm%r P%k!|F@Eﬁgte§§§9§s§£mﬁ5253 Lee
Britton var. crisp a ( Thunb q{ In t? eg "o

(RRVEREREN, ﬁ&ﬁﬁlmé ffefst 2) S B ¥0E gi? Leuf's

ckidacti's . part|cularly preferred To obtain an extract

fr er i, e r d S

o Sohe sl @f?%aéaggb@?%%?és?t@.c %%ﬁy A eraet et vosd

aperd | ravi srBoekhdhn foF have ebreer§esiic extract, rice

3R ald ef ghexehifbects, péﬁﬂﬂ&ﬂ@gﬁﬂﬁEe&ﬁéﬁéﬂSa@@ﬂsskhﬂ germs
dat%rThunb s.a

reJuven tio 023] . Hout t uyn
OBl &t 3|od§f 3“t61 uft’aynic ggébﬁéﬁFb 0 ke i thout
téet raca £ fr omi Hpatidyyni a Tioor dat aeThemd Jaerkapwgrdgs have

Rk E%sandsQEﬁnChaQarE%mﬁ%ﬁt@e 3anHafdenm¥hth the,use of)sver
grass parts elng particularly preferred. Houttuynia

PesrGata cThams t& Kidn to have nuscosal inflammation
S@ppP®$SIFEbﬁ§ﬂMMﬁﬁ;lé@@@@]lEUGOﬂHi&E@N@BidEB Chévpliast of

rosb%g%ﬂgW%%Aﬂ) ﬂ%#%gg%%s E&‘Qhk%NQdywlotus

aves and

Thr ar@chegleéwrabéﬂﬁrﬁéﬁz wiltth thige pr@é@rﬁr Jrf\éwée%?eu (g OSPYLOS
rRant ieulal | yrer E@&&edzagmgowe&&r@mm Qhy. pilants of

Knomn to have e fect such as, bl o res
BB BEl R s vt cnraRs e P Phnquyp oo have
edékaﬁed diisbases. sﬂ@ﬁmEQSQmmme5neezénghe m@@i%t@@W@@@tlon,

A GU IR, dO0Ng -+ QY 1l kLQUr cuma aronatlca Salisb. In the
esent invention, 10 Curcuna lan % . s part|cula&H¥
1tton

o
pﬁ@f}é?ﬂed Peﬁéﬁéaprlgﬁtlgdeeereﬁgﬂ«ﬂe HEEUEHESTHES Curdu
va@ngaakutiks kmown tieehiaven effiettescsuch 45. hepatitcton var.

funCtIgBdbnpﬁgyﬁgg\ﬂﬂg%ﬁk§ Maﬁ? oveﬁeP{PY§Pfﬁ{@%cens {L.)
Ct Sy—gastric ant| secr et m ects and

Byadttcsl ntestd natr Byd unéTheonl| npPaulfg ef f édt s thfs present
1[-AQ26]: &, 0V’ 1iis th e thud «afc<Syzygi .ummriamain ewH(.L.ageuta Kudo

i%?rgerticularly preferred. To obtain an extract from

perilla, leaves, branches and seeds can be used, with the
use of leaves being particularly preferred. Perilla 1is
known to have effects such as antilallergic effects,
hypoglycemic effects and skin rejuvenation.

[00231 Houttuynia cordata Thunb. is a plant belonging to

Houttuynia cordata. To obtain an extract from Houttuynia

cordata Thunb., aerial grass parts and branch parts can be

used, with the use of grass parts being particularly

preferred. Houttuynia cordata Thunb. 1s known to have

muscosal inflammation suppressing eflfects.

~1
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et Perry or Eugenia car_o~ll.ata Thunb. C ove is known

to have preservation effects, uterine contraction

activities, dental pain reduction effects, and the

i ke. [0027] G nnanon is the bark of G nnanobnum

zeyl anicum 20 Nees or C nnanmonmum cassi a Bl une.

C nnanonum zeyl anicum Nees is particularly preferred

amoreg jt hesecennbamoimmi dpkaritis.v .G imaaop stk ievrertaping  to
ey €1 T 6l oieh as rantihacterial Aotidddi eton pucomia

war n ng ects, antipyretic effects, di estTVE““”*‘

ukystden agtivat i 6RAEEPects! %wcmﬁ%t%ﬁ bs’ é‘fsfeé]ct $ikdr ©
u%@rhﬂﬂslgﬁhﬁxﬁymﬁhﬁﬁﬁ plafdiigastiroy rpkbfﬁrredlarth@commla

el j nausea rellef [OO 8]. .Rub s Vi nmu
-jﬁﬁéigﬁﬁ g%@ae) 'S a“priant %O%S|nggfo é%‘ éﬁ 38 ‘blood

px&ﬁ%ureewo@ut¢hct%¢r©m$Ru@hsefs®®@|33$ﬁ®%t§PnL@% 1lfestyle
r4£§@§§q§§g@aég§ | eaves and stem can be 30 used, with
€

use of its | eaves bein arti rl re rred
RO Tea b ST TS B LBE PRoRatbaE ot ClpRlEl SdEk 1. or
catdend i onrémat ecentSyeasls. for Its amel -praftammat ovyntion,

actiyiti nd antl I I t T [
Curéur}% 1%‘%@ sa gggﬁgug%ﬁﬁﬁ Sp%:% %ve gseggtrg? Iﬂlants
béb@dgmgeﬁpalcsl,fqlma s oRHYCHBRedSAAR tlo  éXt %&@wn\m%
e?%@@iyen%ukhe fu0d H@@@fi?: @ﬁn&&h@hiah&@ﬁﬂﬁﬁﬁg asffects,
t he are or after opt on y a |ng roce
SO 56 “ROSHTRG, "Bolli g ) yT G Al BT STOeT neY sbhocts
andtgastsonnyebelu@édd9$fh@¢t3®ngiWPD@Vlmgc@ﬁﬁ¢©b$ron

gyoﬁﬁxlegg@@a\r%%? g@?/? 36/15%@ be y§§9 MI&I %Eoz‘@t?@uxﬁ' ined merr.
cBXPTREYI NG ERER vehiolar Bareune.” Alre, tagkupen o

haﬁeeptbaékvﬁtoﬁhpeﬁiemmmn dteavies: anchamextomctcf ioities,
“J? SQEM'E}S&S’H?J& &%ﬁecég"sg{%&a@%e 1 9030] Sol vents
e the extraction inclu and organic
s[dl%Ht s Siighnaren owsr Breoeitk habi dgrnaipp jgeylanicum
N@@ébQﬂ:atQHEam@mth &thanol prekbyl ?Qﬁﬁﬁk@mm@hVCEéplanlcum
and propylene mor.e of thes ve
NGy beo RGD T OULEReY ok 3 RTBH sOIGRNT. Abgng fAGLgTOTLM
psahvent s, Cmanemoandlaquéogsnsotvenhsvguchf§§CtS such as

aH@§§£c£8¥@51a589995§1@Ee b@@pthgyﬁQBQYe@E@EQEregntléyretlc
parti cul ar limtation is i

=ERPPhtt | QACREERGE OP S erd r ate 30t BRESOF S moPBcof oxation
efhectaboser nentioned faadd nmetetals W tthdtthestion relief,

d?Q?yﬁégEQEHQQ?dand nausea relilef.

[G028] Rubus sauvissimus 8. Lee (Rosacesae) 1s a plant
belonging to Rubus. To obtain an extract £from Rubus
sauvissimus S§. Lee (Rosaceae), 1ts leaves and stem can be

used, with the wuse of 1its leaves being particularly

preferred. Rubus sauvissimus 5. Lee (Rosaceae) 1is

attracting attention in recent years for its anti-
inflammatory activities and antiallergic effects.

[0029] Te obtain an extract from one or more of the
above-described food materials, 1t is only necessary to
extract with a solvent the food material or materials

either as they are or after opticnally applying processings
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solvent, but acid extraction is preferred as it can
efficiently extract fromthe food nmaterial or

mat eri al s 20 conponents whi ch enhance the

proliferative activities of lactic acid bacteria and

can al so bring about excellent growth-pronoting

effects even when the extract is added in a snal

sapburts Aecliagtr aetd b ¢andpréner ably/ de CpEsfdrfed Such
eQ@qgﬁtgnMH¥c%@ cendi tdiameaf pHhdh @E|ﬂmMﬁQmﬁihatlon A

especi al | rti.cul ar n1tat 0
'ﬁ%gsgétG% gcﬂayuﬁéﬁgdPgnﬁsﬁg W@é ?o Fe& §€gebhg ﬂlenq
ao@luﬂmixny\mﬁnf®ndtmasea@adsexﬁwbﬁvﬂmmCanﬂzﬁ@@m Among
the%edé%ia&@g %%e%%dre'd"'sgff@r A5 blihscaci 8iGn ABRImmon

such acid 1ng re nts referred are organi c acids
1§9€ﬁ5a538ﬁtr@8 36 2&&PE L n&Fo@ a&Bust aPeRYSSaaNg 8- Lee
(gueaicBkze)acid, lactic acid and acetlc acid. [0032]

mr@%@gLnD%ﬁﬂjﬁﬁﬁ%ﬁg&% lgogglgjgps ?${¥%ne§55§856 water

e use ove- nenti one vent are not
apdr viradrard yweivanted, sapd fhe 1@merracatl1<fm0p1r80cfé%%w@ 1 to

c%@ﬁople DOoAr T beg OUtet}faQ{ole)(ag’@h§l Ry draad, I’TE@Iytf:@fol and
g 60Iﬂi§ﬂ ferabl at 60 %g 1%OCo re . nav be

pﬁP@ﬂ FA61 %O 0B, 6 F0033] CTRE Cexttact y

uebﬁmﬁngbtﬁanesermbmmxﬂﬁNQOhaynbe usethasthessl goilosnts,

w@%egbgﬂbn%%ge%ﬁ%d%%ﬁ%b%t%fE%%ht%% Wt AqhRR, QA% 18 are
concentr at extract obtained by purification and

pashéent PEtlivoR *6ff *F&obt ai ned extract by 5 neans of
ufvoati Itramd>orpa1ctem1ﬁlzimga11mm_z,ctrhe 1d keimparseas o@ the

eg%ractgo%xgﬁgpﬁ?gbg Qﬁg Q¥t£géﬁh%ﬂxﬂ{xgﬂ9|% ore <1E the

concentrate neans O spra ree
atboyiengeort iohed | Keod] om@u?rwéﬁ awmg ttf}‘ﬁe 2bove-ment ioned

S@@Q%%t”en%MQne@cﬁ%ﬁr@ﬁ&l%@tdonlolﬁedl rehere laetiat  can

bacteria can gro ano na preferab
FEGirries arebriah dlsati ThBr oA T ehiron £6f federiate
cbn@omemma|wglgmowﬁhwwnmmntbﬂgpeﬁﬂeé@gdhﬁﬁqh$$é1v1tles of
1%%E€Eﬂ'£&1&”h%Q%e%Hfa'Q§dtQaQﬁ gubtunednd henout excel}ent

onposition of the nedium and the aggllcatlon of the
oEa A &dOPRGdast SIS geret atichohkvef Xt EREt exfr AcEied 1
amayerkea laddedhunt an anBaintl  pretecabby ofaaboptreFe@hitly be

1OW b | her ei I, f
e e TBLE| 2L L s RO A LBRLEE d 008 scver,
G@aiewladﬂe’d PR terhrstef bl ext ri¥et Eﬁé\hlﬁgﬂf@ bt eesion is

Bt S UGRr 2608t BRfgredient adapted to regulate the pH of
the solvent in this acid extraction, and any ingredient can
be used inscfar as 1t 1s acidic. Among such acid
ingredients, preferred are organic acids such as citric
acid, malic acid, tartaric acid, succinic acid, lactic acid
and acetic acid.

(C032] Furthermore, extraction conditions for the
extract with the use of the above-mentioned solvent are not
particularly limited, and the extraction processing can be
carried out, for example, by treatment for 30 to 60 minutes
preferably at 60°C to 120°C, more preferably at 80°C to
100°C.
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20 [0035] These extracts nay be added in an anount

greater than 10% or nore. However, the

growt h-pronoti ng effects may not be brought about as

much as proportional to the anount added. On the

contrary, such an excessively large anount of the

extract may affect the flavor and taste of 25 the

Hé\ieridge dhef ootk cunt aPhitAdgNERe Festf AP addirtmY el tmay be
udSa tmrea‘oremmtorpre.icserw&dtme@ddatnb@demc@a@t bfiter the

excessi vel Iar un
SRR THe Shal Ter €harC6o0a04 b7t NG bt Her haRB: ey Y
punot £ braingombeut!  dchecegriowtthi-qr ondt hg e:ftft@@trgad et ract by

mfﬁﬁ§ ffeﬁiéyaﬁfgtréb?éﬁfOE@ntr§@ub§tE@B QFeEﬁérﬁgke, or as
In the present invention It EFEOSSI

2 obPP&s ey her FELgFowt Hprohtd ng béf f ebr st ARE drylng the
comabitidyedi nprovang eff ectesarfor dfactsipezaci dripaatier i dreeze
%% ﬁ%dlng pleic, acid or a derivative thereof
i Haf ter, s referred 35 to as "the oleic
Adildd] to @m@ﬂnﬁgﬁUWKtoﬁﬁﬁinﬁh@V?hQQHEXPPa@I.e$&ﬁaCt to a

mf?ﬂ&%cﬁh@fe|Rﬁﬁ%@%'9?ﬁbf$dﬁ¥§?¥$:H%dfﬁkéweiﬁtsa§h6i%@ may
e_adde oge er w extrac um. . s

Pt o he ST e s rcaToRh lckrherinerlay HBkaFigation
sofice oltgiec aecisd,ltand sagartbespersptghycerites,s soehitdnifer
dgﬁéﬁﬁﬁ?ga@g 959p¥t§9§n9|Y@obeeéﬁggﬁreﬁh'@heaE@mH§§Qtlon of

como as enulsifiers, and contain oleic acid )
t@%em@d%%wt9n%cFﬂesdﬁBﬁéFﬁéﬂon|Pf.§hs|§Blb8§§PbP50?act In
g@ﬁ@rippdkﬂﬁkﬁkhaIStM@I@ﬁtr@&mtammyabbangﬁkamounteﬂf amount
d, [ ery, o 1 gt S
PARERPLE, B kb, B CReeris LByoS A ebeinacee

ssrtlnahm ueésrredose havi g suéwfpl"éf fm%ﬁ@a@a%%o%cﬁbﬁvzn@»(}l%
t@r gshe gl k@a@@MlB@bdbelzabHﬁeﬂnﬁs obtrai Ant hexeffect qiaefing 10
d mai n alnlng t he bac% kg cell count and
%%¥?%?t EL¥i hSYHAT FRBEFRYAcid bacteria fernentation
pragdiict ofh¢be erventionmay] @3 HdRrkferred speenfi greater
Lﬁ%ﬁnﬁgas<9; RB§e°|e'ﬁo@§bgt'n@H&“@f%ﬁ%ﬂ£b§@ﬁé§l§#Cfoects

as sodi um ol eat e and otaSS|un1 ol eate, and ol eat%
Mgt e0§ s%hbé@@chfrkgﬂ’%l gt duch 53 polygRypderynat to the

a0l eat eaadicd . est@r and suvereseyol eatcéy Anpoagetheively large

abov S e e el Ss y yl | eat
d%%?{)lglyger}ifab ? %ggﬁsnb efé%%égjfgﬁélféaﬁlgh q?fe%agte ot
tt benereas ny t heoeeldordoutl ghdt hAprevitdg Widabreddyn. Tt

1HPOBhe@@HBE@§|Qﬁtokw%h%ﬁﬁédlﬂdfa&ﬂomﬁéh@xﬁi@@ﬂ pei Blich an
o070 YS! Solo T gpertleo Sich g, SOTUBT LAY,y cyerac
smaylbe ubed §|ﬁgky on the other hand, may not brlng about
the growth-promoting effects sufficiently and, therefore,
is not prelferred.

[0036] In the present 1invention, it 1s possible to
obtain synergic growth-promoting effects and viability-
improving effects for lactic acid bacteria by adding oleic
acid or a derivative thereof (hereinafter, simply referred
to as "the oleic acid") to the medium containing the
extract. No particular limitation is imposed on the oleic

acid to be added together with the extract to tLhe medium,
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or in conbination. [0038] The oleic acid can

preferably be added to a nediumin such an anount

that its final concentration in 25 the product

becomes 5 to 50 ppm preferably 5 to 25 ppmin terns

of oleic acid. An amount of the oleic acid smaller

than 5 ppm nmay not be able to sufficiently exhibit the
asynergics tefdfiectes afc adtievats gl gr ewt i, anichsuppriesssagts of

ogggr%hacﬁf ba&ﬁ&f&gggp the product, whenused, ?pbltan esters

nat W th the "'extract” "An anount o
apHeilts Hei Pt edLEEOLhafP @@r&»rppwb 6R tHes otREF hapmonly as
eﬁaysgey@k@p &l obbamsiin coBtiandcidmyad nhlihléiztr tfketty acid

i.ferability of, bacteri and theref
5?8 &Ffed. [0030]° 4% the p?%%en%olnvent C8n ?ﬁ%rt ot o ghlch

coﬁtaddlald@rQSSambuduaQﬁd&hﬁnOh@uCth@l@lelétaéﬁd @@Wﬁvefr

Aedicumsan pref erabhy BeosButedigtasldimd echd herete, acid in
before the fernentatlon by lactic acid bacteri.a. E Cy
RE8t Pon pyFo+ecithin

CBERTaPSGUGE U ITE dii i HY t HeCh ef
okactme annﬁebaeyerm@m are abfer tde oborplret tbn offfdets of

gg@g% aton hy,lactic qol@?ubagémaanahgxtgemgs in the

deveral portions IS articu , .
lpréfier peddt éaaa@rﬂﬁe fexmeace tang pﬁ@d@p@. €75 tag dgvention.

b?(ﬁ@m‘é t hepteraentat igiedyrilackkengcd bact thlea oleic acid
se the cel | unt and the V|ab|I|tPfeaQLe

iBﬁiP £19P0n conpfeti6h of ° t REYLL & Tan gad potassium
OﬁaamEalnetht hlemte | egelsrs[ 0040 Mot a tovaRiceh thdeate,

p%%&@@%Ee@?q kW%é%é”&cﬁ?'gséég a%%téh&¥b§5m§ﬂ9é8§|Ud%mong
ani mal m

medi a conmp res ks su W
LRI k 2PGERE IRPCK L PREY sé’ Fﬁdltr? afid “$Héap %Yl%"é’ dé%slre;?
ppILOdUEts ryuchy lasatski s midde fpowder , faholie smidkgh peddects of
l%%gefafs%g, cLfgm AN vaniqus jgynt hﬁ%kswﬁel amT@fﬁsty upon
ose contalnlng I ngredi ents )
casedeitaols Bidi Ry ABHFATPor | ab¥PE ach® tfafc%fé%u aoomt in

p§§%ﬁcbmgrﬁﬁbﬁﬁﬁﬁﬁeé;n@h@ﬁe@n£0éo@ﬁam%}e§d;M1tﬁaﬁms sughrose
ita vitanin nd vit n
3§P¥8u§sp§ﬁﬁi dés A dzﬂﬁ?ﬁe act os, aCLg Fys%gh S%d singly

ocalici gembalkes iand magnesi um sal ts. [0041] In the
pf§§§@§ 'n%%%t'QP@18oeﬂﬁﬁf'%Hharpr@@e¥éﬂl§aﬁk9naH@ed. to a

nposed, on the lactic acid pa 0 be use
m@@ﬁPH&e”?n%B?%raé% ot tﬁ?ﬁrdﬁﬁbaﬁ%%ﬁ&cSﬁﬁﬁﬁP§raLlon in
tge e rdoaiutche prcaduct i ont of 5§ oods, pretistratyve ape25 ppm in
L%%%%thg f 15h§c9$nusA5a%hQQﬂﬁ,|$§St§gcgl§§c acid smaller

LactobaC| us ea
than ppm may not be able to sufficiently exhibit the

synergic effects of activating growth and suppressing death
of bacteria in the product when used in combination with
the extract. An amount of the oleic acid greater than 50
ppm, on the other hand, may develop a problem in cost and
may inhibit the proliferability of bacteria, and therefore,
is not preferred.

[0039] In the present invention, the timing of addition
of the extract and the oleic acid to a medium can
preferably be, but not limited thereto, bhefore the

fermentaticn by lactic acid bacteria. They can also be
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Lact obaci | | us aci dophi |l us, Lactobacillus crenoris, 25

Lact obaci |l I us hel veticus, Lactobacillus salivarius,

Lact obaci | | us gasseri, Lactobacillus fernentum

Lact obaci | | us yoghurti, Lactobacillus del. bruecki

subsp. bul garicus, Lactobacillus del brueckii subsp.

del brueckii and Lactobacillus johnsonii, bacteria of
agiedgehusi r80 Sie epeovoscasisuckvas Bitriept debéchgcteria, or

atrhermophl | u$mphact e ao £ Of¢ h@e NESy k&St QEOELUS SUCh- B8 acid
Lact ococcus | actis s tis, Lactococcus |actis

Cc ,
PaGh&p 1ocr enbr T ¥, CEQC#) d%%ﬁ?g plaffdfPafmtamprtrons. "It is
phacticcdecly raféfaotadt its, dbddt eéhiea ®ftthet gewusthe oleic
EQH%rOBQQSEQ %H%Q Q§H§QQREHSQQPU% fa?&@{i&saﬁﬁgis%acterla,

nterococcus faecium Anobn hese’l actic acid
begetee ahg tcels sand r%’éﬁq t bhas&ighd 19t Ynotle spechesteria
ugehect@sh f¢omt hef gheupmconstst tag of tdhei hacierd asef high
the enus 12 Lactobacillus, the bacteria of the genus
é% tococcus and the bacteria of the genus
Lé@@é@bccwsdlﬁttpsWh@Cbeth@t@dtrﬁﬁétaﬂﬁetb@r@ﬁeﬂac@ﬁ@d are

t%CI@eb@ab%l n@ﬁl&@egnh%@l BimBangediaf acldAtdVeor fresh
anaer obi ¢ acterla a oes nothincIHde t he .

W &er T b a?h&%nIB%Térfugd’&Ead? RAFPEN Tl and sheep
nan&embldalrba@&@mU&ts[ (Q42] aFhekdlbowe-lhemiwored hkactiec milk
oBGE PACLelL R B 29 oI lyde Lhase G 9 R0t QoW nghese
iciently w npose ani mal m
mﬁﬁéae%@ﬁaéﬁ ﬁ@@sﬁs§QWﬁaﬂﬁénﬂOl@ﬂé§@ﬁﬁ“ﬁﬁv@ﬁﬁ@&wﬂﬁﬂ N@?d in
ooyt rRantd o afdy reredkabtes phiteetsaln tSlﬁQhClilriglﬂeQilents
of such Bgcterla Speci ficall excel | ent

ot g e fect 5 CAR TR 3BT A Réd " wheR fhss vitamin
B@xt r\acftamsn afidedhd ovibdimanugen @aktlgrlfsng)apacuders a@nd amino

aQ%%%er%%dﬁ%%ﬁt%ss%%%t%@a%bhhq%np%%ﬁks %@&ﬁ@%@%@%ﬁ%%.%%lts
aci do hI|US Lact obacillus crenmoris, Lactobacillus

hePVéticus, EAct |IPﬁ@sﬁﬁgseﬁfnmﬂgﬂf%ba0|??uspﬂrthUlar
}dehmemmdﬂilssuh@pseUUhgarmhaslaﬁvmmtacmdcw@cterxa to be

qugag?Hﬂb partlcuI%§£%9P0§§u§tlggtbsmi%Q%BT ﬂgghhcommOﬂly

imtations are | OSG
UBGCuin e GoFe (T onen {OF FaetFe AbidShaeterFad g bacteria

OQT denet @erahd ai Bctbpabactive asich baet eriardesaenta@si erisei,
res n |nvent|o For,

$a61 f %he ac qg 11usid g@?dcﬁﬁq%§o to ﬁggoris,
HamtobaﬂjliU@ays hﬁéVﬁEﬁ?hér cdhﬂ?ijﬂﬂggﬁﬁtmsucﬁaE1varlus,

H@&ﬂdﬁé%iﬂ@u@EthOdgﬁﬂéé%igfor | aGldiGhaciiius fermentum,

Lactobacillus vyoghurti, Lactobacillus delbrueckii subsp.

bulgaricus, Lactobacillus delbrueckii subsp. delbrueckii

and Lactcbacillus  Jjohnscnii, bacteria o©of the genus

Streptococcus such as Streptoccccus thermophilus, bacteria

of genus Lactococcus such as Lactococcus lactis subsp.

lactis, Lactococcus lactis subsp. cremoris, Lactococcus

plantarum and Lactococcus raffinolactis, bacteria of the

genus Enterococcus such as Enterococcus faecalis and

Fnterococcus faecium. Among these lactic acid hacteria, it

is preferred to use one or more species selected from the

group consisting of the bacteria of the genus
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25 acid bacteria to be cultured may be selected froma

standi ng, stirring, shaking, aeration or |ike nethod.

[0044] The lactic acid bacteria fernentation product

obt ai ned as descri bed above contains viable lactic

acid bacteria at high concentration w thout a

reduction in their 30 proliferativeness. This product
Lgaholbecii ked, with dekécraaxidfi diie megeis absrephecoccus and
radditen 9k Wi Qd'het Q?&QQQSLéé;toQ@B@u@' |y 1appreoved, bé onoted
ﬁroduce f er ment k fog E i0045] The term : _
Chilr hBft d¢ T | kl%%tob% AFhe| GAESCTF8r mérit &tf T | RgEe-n means
fedaiit ya pi oductrsie rodier agest such, asnldaciées Bbtacind-lude the
bQéEé?[ba ge%§&§g&§mu€a@qIX@%QEEte%QEt X@gﬁﬁi’af@abﬂaeroblc

yogurt and further efir heese, efc., which are
bdefehed- by the Mnisterial ordinance concernlng

anxgltlon@b 35bﬁﬁ4mukﬂi&naftaact@tr@tkdammdwdﬂ¢a also

ct er nen 1 f : ' -

l?ﬁ@%ﬁ? %hoﬁﬁmw %gge?kinc éﬂ§§$|8hg% égéﬁg es Ay medta
C@@Ddseﬁablfngiﬂﬁs@bfmi/ékisou@nldac’EthGC aetdachaépérivge fop the

pﬁé@gﬂke'lﬁ$éﬁgﬂbﬁd prlikss |§§bb§ a@egt§cbﬁ§kﬁylaremarkable

bever ages, fir cheese t
6T tha pithi hoEy et idvoPbd 46, PPFGEE Pype, Speci Pfcally,
esmeenenedgrbypewpsombtLygeefdecnk typebesobtdlohardpen the
r 0z Yy fer . ml . .
% ggarggob%g?%%dg%§ 10 add| d%ypﬁyﬂ%% 1keic acid
&

baﬁéﬁéléescyﬁﬁed @éctlke%EEE_Bbbgéila_iﬁéﬂnentéﬁEBHbéﬁillEE

apiledypt iua, sweet.enevpsughlas st acebBmsytiep andLavabbausgllus

other.food mate 0 anpl opti.ona
e RRr s Tk TRl L P S A | hagsqgpsiiios

dehhkgeﬁkeﬁs:eﬁﬁ%Warbeégav&Eaﬁvn§ija§ﬂEEEEEELﬁSbééEﬂEéﬁii&%

ata examplescok thesesfoodspat eri-aks.include
car bohydrates such, as Ssu rose“qrmcose fructose

pat &7 hosel’°t ridtial Se! arI s& End M Toee: o the
cgliyceal acoheolist isuch ésr slordy tol ecxyll itattemryt hni totder to

obegﬂktghe PQE@EE”QE?d bge@@geg %%@ﬁ%ﬂt%XEBH g@gduct of the

uce t0se syrup; sweeteners i gh” sweet ness
PEREEASI thy SUdH s asﬁ?ﬁta%%@mﬁ¥ﬁMJwﬁPWﬁversué%ﬁﬁbgef may be

cagasHkttane K andistevia AEd qus thigkeneasys. BAs further
éstaglI|zertsgrsugh:lréhascU ar ., gelag#g%P§ r%agegganﬁ o PUaL, 4 o

Xant hane gum péec “Tofu ean gum ge
agémh beaﬁbexynethyl@%lIQWE%Mﬁe@oy%eankﬁbly%%é%ﬁéﬁidé§0m a

S%dizﬁqpreexkemﬁggl%ﬁ@kzabgla@&etleEUbelﬁheeSmeuﬁhdas
e§§£$§$ aLty fgégmgsg%ﬁd’ g'¥%8¥£29 gg%é%téilon product

obtained as described above contains viable lactic acid

bacteria at high concentration without a reduction in their
proliferativeness. This product can be mixed with other
auxiliary materials, the addition of which to foods 1is
generally approved, to produce fermented milk foods.

[0045] The term “fermented milk foods” includes
fermented milks, dairy products, beverages such as lactic
acid bacteria beverages, hard vyogurt, soft yogurt, plain
yvogurt and further, kefir, cheese, etc., which are defined

by the Ministerial Ordinance concerning Compositional
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pol ygl ycerine fatty acid esters, sorbitan fatty acid

esters and lecithin; mlk fats such as cream butter

and sour creany sours seasonings such as citric acid,

| actic acid, 30 acetic acid, nmalic acid, tartaric acid

and gluconic acid; various vitamns such as vitanmn

A, vitamn Bs, vitamn C and vitamn E, mnerals such
Sasndardbunttamghesi Yim kzine, Mif KoRraddcheingaheseenipg milk
fgbégobfnﬁ%es%ﬁﬂxﬁ§ﬂ¥qgﬂiéntiﬁﬂry{he@éﬁ@ﬂ@, Chi:pese various

ui nce eril rus, .a

odirraes pukt Tt Ao m Cheach | RO hanaic acid
beropircal, Herb, dtagkltea éadmeoiéde HO@&H,'Hﬁﬁctlc acid
b SEg?n%e%eWéﬂﬁgéyxj%ggfynegh@ésgeﬁﬁa'Q%%\&?&é @QQM@ can

util |ty as bever a or
bgosd e er i st flavesedl t et | RERBAI PHOS - "Bectened

tppenotdon, tw@ns, daesnnots wrder gol tachndetier itgat i ons frozen
in flavor and taste. In addition, the lactic acid

dcteria fermentation 5 product of the present
i Veht] on iBasceljamenitedr Witk proowst | ageef Pecadned by

aéaqnglabwkitytméprgwbeg a&é@§&§eaorlddﬂaac:é@i& bacterla
bactéria ow n e extract added to the

fﬁﬁi}}OPE@FéPBrQ%Oﬁéﬂ§tand‘ R SRE N & &dt Fiei %E?rdilaémp and
vacidubacteaticar cefdodountteVhensoel eifraci exanpihe 10pticonal

ik%K%dEénkQCOEBQEatgg 'Qa&qgugEdegbbﬂgéngE'on tQ:itheners,

tract synergic e fects are recogni respect
etig L St RéegFowk hd prighivhd iy sfeeriotandas needed. " Specific
e¥hAbl bkt Wfi ApEevi mgodehheetrs a0k kaect ecachdbbagtiesicas such

o OB AR TP CAN SO | 20k Phobl? SXiEAh ose,

leicabiki t y-4nrevi ngndef frectisodor | ddviceaderiobact eva  as

sb@b&@%lpfesﬁﬁtltBYent'é&&tﬂ%ﬁt@@t bQQﬁﬂﬁhﬂﬁJdatgﬁlﬁthate,
pr esuned t hat the rac ??F%a ns abund
n

fﬁ9H§?§|§ta£ t%%%ﬂPrﬁQRH%ﬁ UeE ute 8 tHe §W8ﬁFﬁ“erS
ofir onmtli cswandnwsabihteys20yi mprcdvenentspirtacti c thevtatin,

SB%%E?BIQ' Igcégﬁﬁk?ﬁeprQSQQﬁﬁ §450Lamm@ﬂnﬁﬁﬁmﬁxkﬁﬁ%keners

elc acids or the like, synergi
éﬁﬁ@éﬂ§28FSthéuﬁhnéﬁaﬁgaémd98ﬂé¢éﬂaa?éf6ﬁge€ﬁénp|ﬁéaf gur,
xaghheve t kgingr owbdcpronot iopuand Weahi | idiyn, gellan gum,

ckggég%%$§95l%éih% ti& acid, Qaﬁé$§' #%§%ﬁ$% l%?%des and
e presen |nvent|on W
propylene glycol alginate; emulq1f1erb such as sucrose
fatty acid esters, glycerine fatty acid esters,
polyglycerine fatty acid esters, sorbitan fatty acid esters
and lecithin; milk fats such as cream; bkutter and sour
cream; sours seasonings such as citric acid, lactic acid,
acetic acid, malic acid, tartaric acid and gluconic acid;
various vitamins such a&s vitamin A, vitamin Bs, vitamin C
and vitamin E; minerals such as calcium, magnesium, zing,
iron and manganese; and flavorings such as yogurt, berry,
orange, Chinese quince, perilla, citrus, apple, mint,
grape, apricot, pear, custard cream, peach, melon, banana,
tropical, herb, black tea and coflfee.

(0047} The fermented milk food obtained as described-
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described in further detail based on Exanples. It

shoul d, however, be borne in mnd that the present
invention is by 30 no neans linmted to the follow ng
exanpl es. [0050] Exanple ]. <Extract Preparation 1>
Turmeric (the rootstock of Curcuma longa L.), the

aerial grass part of Houttuynia corda_ta Thunb.

abeavesasf @ 35 BuCHR Byl A5 dedeTGnAdE puF sferfbn which has

b@@V@%d§d¥ﬂ%ﬁﬁOta@k@$pyk93ekégﬂl@hﬂnbiﬁ hé@BMGSp@Bmotlon,
Psrl la frut esceg ’Sé L{f% Qn_var. tacutSa lu vor and
a L h&FBud BFCEyZy gl glr&r?ﬁfal CORC( L) MEr RV %Gt
tﬁ’etey) dmd agichinanon (ithe b@cr’fklﬁofaC@nhaﬁbﬁHﬂrﬁzé?W@ﬁP@Fﬁtlon

g);tW%rfe ﬁa@h %eeemtenyvéy@i&@t @g eth:equQs%%SSir‘f'gérowth—
SUC ee n an crush Ingb an t hen extract

PBGmﬁFhUEes e\&fteﬁtﬁot ikt erv %@le%ﬁoﬁl%‘ﬁouﬁf ?’i@ for
1kboes ascidichaasetrhe weighy ofo theecerrespondaddedraw the
cpterial, nfp PHERANE £XI Ea S Qh LRI £, g HOUL LUY QA o
cordata Thunb uconmm’‘a ul noi des ATV. " persi‘nmon

lheaves acigeriader bt ove L Andogittnanolihehespedti vistiyd or the

ﬁla@ ez<§r@%rp@ﬁrae;e%ﬁcfﬂnse@ﬁéatn&aldamnqant&@@eﬂlw D the
z(;::%rees Brix in an vaporator. [0051

fApar | ﬂ?ﬁ%%%eeﬁ%%g?e% I TEGO%F £ & tlwcl%ﬂmﬁeSpeCt to
tBact egrart hAsranbasad nmedi Dmgtd12%sid m mllale@\Kd’eﬂ.,mpfOVlng
PR3 tgug?'§$§g1CTQ§19X55@E%§1%f turmeric, Houttuynia

cor uconmm a ul noides di.. ersi
| BaVes] péritioaah &%emeéhﬁnéﬁﬁng%ﬁcm%hoﬁaah%eé’ﬁftraCt
ofr epaE edy ang: adpusteding o dOfFetegr eesidBr ivX aion 1Exgrieroving
ehrebBer G oAt oak 8, B BHaL s, ol M PAPAL AP uiRent ion
é% ctively (f jl Ilzatlon F epar e
hesermtbt z@@?%dﬁéUCI@aéQ@h onGZO thbsé%mﬁrasu@e§t drltady the

egftrlae%t obagthkHs CasehaYhiT90ZOMas1 s nagi atte@set ﬂngfmerals
the bacteria straln was, t hen cul tured d37C Qr
Véa ility

C%tﬁé PEe EnpPoyed 8s ad coRpar ati VE Hediim s
ippepacednby cfddiag: IMVEASTY porcaderark flor bt ewesy beesumed
tég@St w@l%ol&sf%ate%qtﬂ&d &Bm@ﬁ@@a Foed emgléleel:&agabe the

15% to the basal nmedi um an
ldkeri 1919 hes f FeaF amP 'THe @nBuit L of S NEAST %3 "acid o
radded iiks: tltenhmp&ar Iumet gobwahr apgembnivhi chndt sviability
adverse effe%t§ fIa @thaste of the

r
HERFPIFEeNS & accept gﬁlc C[](Sjoé%](:t%he proliferabilities of
the lactic acid bacteria

EXMAPLES
[0049] The present 1invention will hereinafter be
described in further detail based on Examples. It should,

however, be borne in mind that the present invention is by
no means limited to the following examples.

(0050} Example 1
<Extract Preparation 1>

Turmeric (the rootstock of Curcuma longa L.}, the

aerial grass part of Houttuynia cordata Thunb., leaves of

Fucommia ulmoides Oliv., persimmon  leaves {ieaves of

Diospyros kaki Thunbk.), leaves of Perilla frutescens (L.}

Britton wvar. acuta Kudo, clove (the bud of Syzygium
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30 in the respective cultures were then conpared
relying upon the acidities of the cultures (titration
values of 0.1 N caustic soda when portions (9 g) of
the respective cultures were taken and an organic
acid in the respective cultured portions 0.1 N
caustic soda until pH 8.5 was reached; unit: 35 nL) as

apmdikiedsn ThHe |Mesul.t selar ESSHoWn Bl oWl NRATEB| & the bark of
ci 0953dmlidableg 1551 uk6 @@@Wﬂu@rol-l@adww@paraf@wl RBH ected
_Basal “TUTNEric alngldes Pei i ge n NE%§ ‘h

CRortdat & ThuNb®  15845F" médi uhré ﬁ“gctém o1 XQrac en
eextrattdexigmct( extmacts extit&ct hoextawaetr ACi AX®C . 2in an
a%?u&t Olgl%e%1%51¥u§ja%gg @ﬁ% wé@ggt[Q@5gheA%ok§espond1ng

ear fromTable 1, It has been confirned that

T%%lH@Fﬁfﬁéédné§3hP@ﬁ%?r?ne§tﬁ&ﬁﬁﬂn%ﬁtﬁuﬁﬁeék?raﬁpUtkﬂynla
cbbﬁaealchquuttmwmdmmmycummbﬂmmmbolrEupopnralmmnn|deaves,

5 er er or c a
Sabbbt T TR kB LG RL e, e roces
W@f®aﬁ§6he>‘éteMét3t@r1Ya qredicurh i e "IVEART dadlegs Brix in an
eggﬁgghU@rThls indicates that the growh of l|actic

[é:g facterla can,be pronoted by these extracts. 10

%VErlflcatlon of Effects cf Acid

<Exthpact son ExttaetPontlﬁeobbuﬂ@tabpﬁl@ycaﬂCLécnﬂcBA@téria>

Bact gti az %anlsl%héﬁmcon%bl ongias kA ikhepexbiact  yas
preparatlon I n Exa 1 except for the_ use of water

fahd'afaeous ThS %%ﬁ% Of hé YgHs 9 mhil PRt hagl hgegordata
Tadhbsteautemﬁla udmbiand 510y .1 eppectiiwely ) ewivkel, perilla,

itric acid t d f t I
&Eyg’trgb 5§% |guop Pg% ?%%% eé§%§y9$ﬂ gﬂ&e%dJUSted
iﬁedl@md(amltelﬁ’%o/@gllﬁco@’e o ived L - t heges n)add§éli dat 1% to

a@EHGH@EScﬁpnﬁﬁbn|ﬁgsébenkﬂﬂ§m0bt@b@@@c%@v@&&raCﬁéllowed by
therein at 1% respec |veI t.he g%arter

SPaaL ObAerI e Che b gh 58 gt g afbyggach of
thhee mmdmwlaas£tarnema@ftﬂamhnhaqwkﬁh%ucaﬁﬁlféETSO29 Was
198¥§13IQ8 a@cﬁd'tbﬁ§ et et he fesylt ant- QY LULeS 8N €1 tured

nmeasur ed
at 37°C for 48 hours. Employed as a comparative medium was

one prepared by adding “MEAST” (trademark for brewery beer
yeast autolysate; product of Asahi Food and Healthcare Co.,
Ltd.) at 0.15% to the basal medium and then sterilizing the
medium. The amount of “MEAST” so added is the upper limit
of a range in which its adverse effects on the flavor and
taste of the culture is acceptable.

[0052} The proliferabilities of the lactic acid bacteria
in the respective cultures were then compared relying upon
the acidities of the cultures {titration wvalues of 0.1 N
caustic soda when portions {2 g) of the respective cultures
were taken and an organic acid in the respective cultured
portions 0.1 N caustic soda until pH 8.5 was reached; unit:
ml) as indicies. The results are shown below in Table 1.

[0053]

[Table 1]
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simlar manner as in Exanple 2. The results are shown
in 25 Table 2. [0056] [Table 2] Test Strain Hot
water pH 3.0 1. 4.0 H5.0 Lactobacillus casei

YI T9029 23.1 24.4 24.5 [0057] As shown in Table 2, it
has been confirmed that 30 the proliferability for

| act.ic aci-d-bacteria whep tends-to-—-beco r-emar-kabl-e

Basal
medium

XA TT

Wi tH an_ext rlaciowabinai ned™ @ﬁﬁjughkmgmhhéb) H of | a _
MBARIY ag‘;ﬁ?g‘*ﬁ“samsa@m 5. %ﬁldeﬁ dss. &7 [ooséﬁfﬁxamﬂ%ﬁz .

<Extiract Preparatiein 2> Tunherilc (CEMStropt st ock of

Cinnamon
extract

Curcuna Tonga L.), the aentaly grass part of

8.2

#autfi uynila clor datoe Thuhb. 11.beavles of.3 5 Eucowimial 109 |

10.7

5

10

20

25

30

ul roi des Aiv., persimon | eaves (|l eaves of D ospyros

kaki. Thunh.) . .| egve Perilla frutes .
P TRy 15 SR, S BT LR, U SO (Ul s mea

. yZyQgi um
thaamelhe camidityeeromes Peghgy aﬁdacmﬁﬁanmnwet%eabapﬁtract
off ruGBRapomym. zeyl A dm-Nees) » Wereeache sepana el¥moides

subj ect ed {0 ‘toprocessi ngs spchas peel i ng and
OLilshi RETSAAE Eher? 3 éxtr ALt B bhtier 18R 19T CONATEBngcded
tlasréin Exanpdre inexeeptedfwor thehuse of hwataidandhan of any
L B nT el RO AT AR esio Rt gs i
ingéhaaest hdakeildit 8Fovhe &dr riespokdi Aglds Heghersa can be
phaheréal pyt ohprepakerextsacts of turmeric, Houttuynia

0@&€§§a T unb.%aﬁyconnia ul noi des Aiv., persinmon

1eaed,  "5&i 1%, cl ove and cinnamon, respectively.
<Theyfweprtieachrf séddratiel yodonsentr didldra®e- 100 degreed on
pBEi Xfe bR 8N; 6VEPOr Lot RO1H0058L < Exanpl e 5 o

<Verification, of Effegts.of Extract _on Proliferability, .

Bt FéFlon

of VBEEF AR d®BatPRAt A As®E bHsAl " nEdi LAT T~ 1896 ER
in [Bxqovier wasxfephi shed. thkheuext raft witdwur merd caqueous
sgﬂf%!igxgl,atﬁ%ggﬁisa Jhupb; oy H?FE%%%W‘a%jLH fes; 3.0, 4.0
I'v., persi n 1 eaves, perilla, clove and ci nnanon
apg 190 whit€BPR&H 15EN  adf UBE et 11D d6drleeknsBRF% iHf hot
nggﬂplgeﬂsiMﬂbﬁ aé@egsamei%bt@eatbqrot$ooé1&heoﬁba?ala 15%
ium.t.o prepare nmedi respectively,. |1 :
Sgﬁ%semﬁé%iaf’Wm§%ta? @%%mofqyé}hou§%1ac?%@cggéd Zontained
thacteénia said aligquots containing the thus-obtained
extracts added therein at 1%, respectively, the starter of

Lactobacillus .casei YIT9029 was inoculated at 1%. The

bacteria strain was then cultured at 35°C for 5 days. The
acidities of the resultant cultures were measured 1in a

similar manner as in Example 2. The results are shown in
Table 2.

[0056]

[Table 2}

Test Strain Hot water pH 3.0 pH. 4.0 pH 5.0

Lactobacillus casei YIT9029 23.1 24.4 24.56 235

{0057} As shown in Table 2, it has been confirmed that
the proliferability for lactic acid bacteria when tends to
become remarkable with an extract obtained by adjusting the

pll of an extraction solvent to 5.0 or less.
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30 strains were inoculated at 0.1% and those bacteria
strains were cultured at 37C for 48 hours. [0060] In
t he above culture were used Lactobacillus casei,
Lactobacillus acido hp i.lus, Lactobacillus crenoris,
Lact obaci | I us hel veti cus, Lactobacillus gasseri, 35
Lact obaci | | us del bruecki i subsp bul gari cus,
StGEptlocdetuwle 4 ---ooooo o o oo t her nophi | us

<§ggég?gtpg@ ?§th@gtgftsu?sp Iactls. [0061£ The ;
acidities o resulta ul tures were neasur

fo PR S i et e Bl e e e e the
aprohif erabisl itdmes of Hhetvayhoas doackite ddiuhibact bedaes of
I"%EQS ESULE&OQE}(%SSh%mvl n T%@l%gfnmc[@06f(ldvés[T@Pé§v§]s of

nerlc cordat a_ul noi des
J@ﬂmﬁmn@&Jﬂ%ﬁ%wmkﬁw%mﬁ Tt sy al RubREEERS (D)

pexttast $HUDb a€ht¥. Keab,extract exthactbedtract Syzygium

o ERLREL oL 355, K BET A0, bt ShAGhLLUS 6%k o

CLantimblacml ey lasiigonidass 9.1kl 22dp, Feparately7sphigcted

téoigiégb§SLH%JOQ¥QﬂLa%%Ob ebhliHg cagaordsushéhd, 7 Hdl then
Y1 T200 LactobaC|IIu hel vet i

us
17Tl iedauiiSs G AE oA RSe 39 6 VTG | Exoept
fhacttolachsd usfapisseri 2n8 inén&b&uﬁ $010t801d, 8.the7. @24 of

1 a aci k l :
G RAGRH  g pie Bigsg o, o
aBppBpEodBcEUBCEhENBYR 6§ YIT2061971608. hg. 508Tgsgopding

r$w9H&t%r&a1 Last poepeeys ckagticts subspurhactits Bodttuynia

8E§g£ §¥9£ ”l'%g%ﬁalaEﬁi%oggggg%ETépgﬁg €fac n leaves,
pahelpaol icllemabiarict y=iofh ara ouse $ et v aky d %b%veWﬁée each
sBayeabeey confiddmd-mdh substantiahbyrabé theix, in an
evaporator.

[0059] Example 5
<Verification of Effects of Extract on Proliferability of

Lactic Acid Bacteria >
As a basal medium, 16% skim milk powder was furnished.

The extract of turmeric, Houttuynia cordata Thunb.,

Fucommia ulmoides O0Qliv., persimmon leaves, perilla, clove

and cinnamon by 1%, which had been adjusted to 10 degrees
Brix in FExample 4, were added at 1% to aliquots of the
basal medium to prepare media, respectively. into each of
those media, the starters of various lactic acid bacteria
strains were inoculated at 0.1%, and those bacteria strains
were cultured at 37°C for 48 hours.

[CG060] In the above culture were used Lactobacillus

casei, Lactobacillus acidophilus, Lactobacillus cremoris,

Lactobacillus helveticus, Lactobacillius gasseri,

Lactobacillus delbrueckii subsp. bulgaricus, Streptococcus

thermophilus and Lactococcus lactis subsp. lactis.

[0061] The acidities of the resultant cultures were

18




10 strains, although they vary dependi ng on the

species of the strains. Remarkable effects have been
confirmed particularly with the extracts of turneric,
Houttuvnia cordata Thunb., Eucomm a ul noides div.

and persinmmon | eaves. Further, the proliferative

ef fects have been 15 confirnmed to have a tendency of
ngevimgdexoekl enmiékfrecrsnes ast rai higamhilch 2ate pospans the
p%ql 'ffc;ec ationia the hasahrimRdi UmccThi $5U088sES raWeEN The

when |actic acid bacterla ard to grow in an aninal

rRedithm PECuSEE Nt hE JEE6f “these extracts make it

ppsseble to easily obtain a culture of a 20 large

c Jréb ount. [0064] Exanple 6 <Preparation of Lactic
i i

_a Bever age> 159, c-|/ m m| I/ no\nrlnr d

DTV T AAgT J.ul FII{‘III T |J vwaeoTd e (o} T
(W|th 3% of se. 19 coht H €l n) was e | Clove | e
hed asa d nmenc(::I COY k2 nmd rsimmon | Perilla ove R ARO
Tgsll‘,lgtm ﬂs € as di QL" a xtaqg u un v ou%ea?@ﬁrgrﬁc g)ftract extract| extract

prepared i n \Exanplie 4 mereeﬁﬁ@@d asTlQ“ctlco to al ijquot 3

of the basal| nediumto provi de taesiwned a,

Lactdbggpeedstivel y. tgr sterili g thogg, nedi g,ynder _ 13.9
FE2029 5 t he LY ol WA i SO S T
Lactobagilhseadoakibd  |at 9. §. 5% 1o t he tespettive nedi azzand the 100 | 10.4
———baftdria-strjai n-vas—euHured—at35C-for- 5 daysto
AL YPT&%ﬁ“respectiWe calit ures.6.lEach cékture vas 58 | 62 6.1
o AnOgERiZed at VPa, —ahd to 20 parts [by Wei gt _of | -
nanmculture,ES@ dart’$ by wéight | of '@ 10 189 sudal’™™ | 175 | 176
Lactote@linieh @i  Whi hgd Qeen|ster.ilized,at 100C,for ;
Milifi2es, was agde , ggd 3| v%gurt flagnrl q?&rnrur# de 2t T2
_ﬂﬁﬁm¥ékdkbwwﬁterlal Cg., Ltd{) was further addﬁg at |0,1%) .| .
S“bsl;ﬁ %&Lfé%are a 'ddli ry Prioduict 1A t hst Bt edt W&d S '
T cted gy five thl-‘XpCIIEH,Eq 5 agsessors |on
“iﬂL@ﬁgﬁ§ﬁﬁﬂ?ﬂ?ﬁ daf-fy 1588r oduct®® obt ai A€d as descrijed? | 84 8.1

Lactococcudld@¥@ubsNacdi f f erence was| confirmed between, any o%zthe

6.4

krebisc aci d batfe |a7%ev9raqes and t he Confro

10

20

product which contained the culture obtained with the

“zﬁ gg%th basal nedi “r@réng)o@%ﬂ;lé adc{hte! o@ffé?fs of these
racts were assesse 0 f Ive no
ead 9/cdrs t ast et el daredl affadtisl ity t lvd Ba§épuﬁEd1Qﬁﬁ%ﬁKiaCld

HoQomBtich Mety weldn . chhrhasedt heref oenstheen-aliso all the
confirned that their use |né%¥Itu es for bevera es or

$-dGde Sgudt ALY tV@ad%% 5e\iat ddés SFiGes ot t1e
dread. tso det er Rematkehdei n £héectEl aviorge or hast es.corgirmed

ﬂé¥¥¥gulgﬁggpl%ilh the extracts of turmeric, Houttuynia

cordata Thunb., Fucommia ulmoides 0Qliv. and persimmon

leaves. Further, the proliferative effects have been
confirmed to have a tendency of giving excellent effects to
strains which are poor 1in proliferation on the basal
medium. This suggests even when lactic acid bacteria hard
to grow in an animal medium is used, the use of these
extracts make it possible to easily obtain a culture of a
large cell count.
[0064] Example 6
<Preparation of Lactic Acid Bacteria Beverage>

A 15% skim milk powder medium (with 3% of glucose
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<Effects of Added Anmount of Persi mon |eaf Extract on

Fl avor and Taste and Proliferative Effects> (1)

Preparation of Persimon Leaf Extracts Using water and

a solution, the pH of which has been 30 adjusted to

4.0 with citric acid, in amunts of 1.0 tinmes as nuch

as persimon | eaves, persimon |eaf extracts were
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atarﬁ)géooft@ Ohet geBro%t ivespeedivel yndf dlhcoverrpyria strain
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2anemtatbg abigh% oandhthecbatteri a88t parhswas Welght of a

1S LUERY 2l 139G %nt 'thé& h&g'ge?éﬁeggémg%aogtva' MRS for
Snél}wléﬁszat‘f%% éfi 9dg pw%@ngoaflfilheﬂfomrrégwec{?%%duct of

Yéatmtesw)amlaﬂe 24 Thﬁ:d:el | weouturatharheaddi@dt iae acits to
bacteri a |n each

PRep ﬁsdehn] EREh P& F%Q%,Cu'Burexﬂﬁ@stggge%g%n<9w%9¥cted by

ure was honD eni
famd W@lQﬂewmserb@e@\euaghwéﬁsméshmg@m@edoéultthﬁedalry

§gdﬁé%%3 o@VaFﬁé@SQﬁ?fd@s%@%b@U9§bo$@|UtNé”LdﬂMﬁéﬁbdﬁMj was

sterilized a S s

caﬂglam%g BEvebfotas: nt throaact il Soa e pe tRRean) BRverages
thied. omas o lf unptheiucddedh ath 0. 496 taipeépatbea culture

g%ﬁxeef egw thwwe BGFSFB%t phQaSURRGGalrY products a

assessment was conducted by five
t F&9 fed oﬂﬁﬂﬁﬁﬁﬁﬁ%%n20t5§sé§§6p§5b£ﬁﬁf%ﬁF%h%ere assessed
tH0l 4 D ngost anglas ds .anthe/pesudsce-afedl sshawneitfeabl eco  the

gl 3P ST A (o0, spergore
bPgor also confirmed at thelr use cultures for
beverages or foods such as lactic acid bacteria beverages
does nolt lead to detericraticns in their flavors or tastes.

[0066] Exanple 7
<Effects of Added Amount o©f Persimmon leaf Extract on
Flavor and Taste and Proliferative Effects>

(1) Preparation of Persimmon Leaf Extracts

Using water and a solution, the pH of which has been

adjusted to 4.0 with citric acid, in amounts of 10 times as
much as persimmon leaves, persimmon ieaf exltracts were
prepared under similar conditions as in Example 1. Those
extracts were each separately concentrated to 10 degrees
Brix in an evaporator.

[0067]

(2) Determination of an amount to be added

To aliquots of a 15% skim milk powder medium (with 3%
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E: Very poor [0069] 30 [Table 4] Added anmount of
Vi able cell count. of Culture Flavor and taste
persi mon | eaf extract lactic acid bacteria ("% tine
(hrs) (M) assessment Not added 0 192 1.9 x 109 A
0.01 147 2.7 x 1.09 A 0.1 130 3.2 x 10" A Wwater
extraction 1 121 5.5 x 10" B 5 116 5.3x10" B 10 116
of. Zbudpg Dromed thest FAEERON) 0.10F 128 Signgn 162a exfracts

pEBHA0LA0. 1d20 5. AXLDY Aasl 3dded. =B cBnilAtpa9%308 Bin a
10 115 5 5x109 D [20701

. t has been confirmed fr.om
*¥8BFe 4°% hat' tHe &jit'ﬂ-gﬁ'of LSRRET ALEL B pet{os]ﬁr%%d by
skeaves zat iG@n1%torl BUCI Sorefdeativecdorte herpponmot mendia for
<Of gyl tyre By hacticiacigd,orbagteri a,rand yMILOVRIG 4,  the

can increase the viable cell count of lactic,acid

shast6ri &f | taRhsPaFdalbgerraider fATRBA 7t Hg® theculated at
1%§jdiﬁﬂnidortr@f l:%l:tﬁ%ﬁfa’igit:@éizﬁ)eﬁééWﬁgmtb@@bﬂg%te\ae}ﬁca&ntil the
much. . 109 : i n I ng £y .
aﬁé%ﬁ%f%ﬁaIQ{zigS?ﬂgﬁt gg?g%?s.?% pébgoﬁfigﬁx¥b_ hgydrOdee
rappines abided thisut n20toali heteont ety ? thePPFAVEPSandl the
rbasterdeci vednbrem t hescaxd r agt. tenthd o cafifieckcthe of the
flavor an%thaste of the pr du&%th I t 'S al so _been ned
Le6h 1 ft6d t hat "the gr GwER o Gitoiti g CUarFcEs "6F TR SEmine
bexBrLactedrn emexhichiche dwitiue er ener kablogewiitded ene 15 MPa, and

btai ned.y aci f acti pnet hanoyihh one obtai-aedghy pare
t§52%a,§rtext aé??%ﬁ? lOO?l]eExangﬁg 8° <Extract parts
bpr epy&riatiton > R cel br anS¢a ki xPlitBE 6P per FEaFpPs, 1ad  been
s@b%&iF.Q@%d' ?ker1$m@d fo&erjrﬁnﬂ{u%@éﬁexh§s (@@ﬁ&\@, L hfﬁf@) °. yogurt

vai l abl e /za sati . t cha
f2338§f3gtuﬁkggb§r thg%?ogﬁgfgék g%&gﬁﬁ%&na%FbﬁgaLﬁ%]) was
faerhalr gredsd patt Gbfl Hotiet wywwice reoralafial ryhampduct . With
rkayers of Fuconmha yhieides Qdivts Pl S| AMBDAcFeauas taste
assessment was conducted by five trained organoleptic
assessors based on the following standards. The results
are shown in Table 4.

[0068] <Assessment standards>

(Ranking) {Description)
A: Very good
B: Good
C: Average
D Poor
E: Very poor
[0069]
[Table 4]
Added amount of Culture Viable cell count of Flavor and taste
persimmon lealextract | .- (hr’s) tactic acid bacteria caqu;S]I]ent '
(%) ' ' (/m1) o
Not added 4 192 1.9 % 10° A
0.01 147 2.7 % 107 A
0.1 130 3.2 107 A
Water extraction 1 121 5.6 x 107 B
5 116 5.3 » 107 B
10 116 5.2 = 10° D
Acid extraction 0.01 128 3.5 x 10° A
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(l eaves of Diospyros kaki Thunb.), |eaves of Perilla
frutescens (L.) Britton var. acuta Kudo, clove (the
bud of 25 Syzygium aramaticum (L.)Merr. et Perry) and
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e§£§£&£'@§gd egdaefeébetﬁéafﬁgeogfakQCLQQ@@IbEU§hea§%bduct

was I hoculated at 1% and the bacteria strain
Iﬂash%%lt%%%ﬂ abeen7CconttFeHe bpﬁtoftPﬁe PESHeRT Pygmoting
eﬂfﬁtﬁsr660h®®1k§%rdﬁtTBEeVb&hh®1@ﬂd ncotint semerieably with
L m_|ar et e I n t
ofh R RseT Y A RePrcCOTR Shell et Qo bhhEnea by
W@t%@e@étf@ﬁél%@ove -described extract to give a

cgnmq@n%ﬁggmpﬁg @25 ppmin terns of oleic acid and
oth of the above-described 20

<§§¥F%%{ geﬁpgﬁﬁPbﬁPo?eate added were al so prepar ed.
The Rveabbeacgelt wowhtsewefepsinibhapby détermhpedatpon and
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detern1nat|on of _each viable cell count wa ornmed . _
whioRbuntisngcRer bnids PofifEd- aﬂfé?“?%ﬁﬁbéfﬁﬁg ?qﬂ§SLOCk of
ceprtuespondingL2, sarpliey]l whixcds hatr beefi Suintablkyia cordata

1@ Lyted1%g$93p9¥8tekgg qgluzﬁghaggoaal@t 35@r§$ﬁgln Leaves

(leaves of Diospyros kaki Thunb.), leaves of Perilla

frutescens (L.) Britton wvar. acuta Kudo, clove (the bud of

Syzygium aramaticum (L.)Merr. et Perry) and cinnamon (the

bark of Cinnamomum zeylanium Nees) were each separately

subjected to processings such as peeling and crushing, and

then extracted for 60 minutes with hot water of 80°C (in an
amount 10 times as much as the weight of the corresponding

raw material) to prepare extracts of turmeric, Houttuynia

cordata Thunb., Eucommia ulmoides Oliv., persimmon leaves,

perilla, clove and cinnamon, respectively. The extracts
were each separately concentrated to 10 degrees Brix in an

evaporator.
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[ 0073]

[ Tabl e 5] Cel

count of Cell

count of

acid lactic acid Additive bacteria Additive(s)
bacteria (cfu/nm) (cfuhnlL)
9 Product |I Not added 1.9 x 10 Product 2 Sodi um

oleate 2.1 x 10

I nventi on Rice bran extract,
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quHg% LUMPBE] G with
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agpgaﬁéle ?%8?%?ré§§ﬁ§£@$h%lgﬁngotﬁtrQEttgé S%ove described

20 extract and sodium oleate added were alsc prepared. The
viable cell counts were similarly determined upon
completion of the culture. It is to bhe noted that
determination of each viable cell count was performed by
counting colonies formed afler incubating the corresponding

25  sample, which had been suitably diluted in a physiological
solution, at 37°C for 3 days on BCP medium. The results
are shown in Tablie 5.

[0073]
(Table 5]
Cell count of Cell count of
Additive lactic acid Additive(s) lactic acid
bacteria bacteria
{(cfu/mL) (efu/ml)
Comparative o Comparative . 9
Product 1 Not added 1.9x10 Product 2 Sodium oleate 2.1 x 10
Invention . _ . — g Invention Rice bran extract, - 9
Product 1 Rice bran extract 47> 10 Product 2 sodium oleate 7 1x10
Invention Invention Persimmon leaf
1’ Persimmon leaf extract 5.2 x 109 extract, T.8 % 109
Product 3 Product 4 .
sodium oleate
Invention Peritla extract 3.6 x 109 Invention Perilla extract, 6.6 x 10%
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cowelh ghed 1u8e xo ., @@Y101lex0i09XtP@@‘élﬁcPf1818%d1PUM10I Bargimmon

l8§v@§m [ @RFAN 1lat, hasobeenyh i cabedatromTialblie, 6 thatommia

M&é +Rroduct obta| ned by, usi ng as_.a raw ma\tjerladelum
UBPapardd By dsi ngl Ah° eXPHadt PEPSEr ST Hibn

cleavescand ssodingmc® loleatecTensonbhnaticon icouexcedf ehectic

aé:[‘d' -3 cgkhegt &ﬁbnSHB%?é&BHaQﬁeSﬁh@ theceekl a%OUEBmpared
lactic acid bacteria in gro uct during stora

Wh%th%aFéHg\lf\FtHS% dai Fye E‘F”B%u% tavak| abl %O?“r% the te.
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geria

<§%959%e$é%?n9ﬁt o o P S L e e B ine b Lot e he
{(Comparative

iBaksrVaropent Cohptetion of Culture (2)>

The cultures prepared 1in Example 9
Products 1 and 2 and Invention Products 3 and 4) were each

separately homogenized at 15 MPa. To aliquots (20 parts by
weight)
of a 15%

for 5 minutes were added,

of those homogenized cultures, 80 parts by weight

sugar solution which had been sterilized at 100°C
followed by the further addition
of a vogurt flavoring at 0.1% to prepare dairy products.
and the

viable cell counts were determined in a similar manner as

Those dairy preoducts were filled in c¢ontainers,

in Example 9 immediately after the production of the dairy
products and after their storage at 10°C for 14 days. The
results are shown in Table 6.

[007¢]

[Table &]

Cell count of lactic acid bacteria

Additive(s) (cPafml)
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Lact obaci |l l us casei YIT9029 was cul tured under simlar
conditions as in Exanple 9 except that to aliquots of

the 15 basal nedi um prepared in Exanple 9, various

ol eat e- based enul sifiers were added respectively, each
in conbination wth 1% of the extract of persi nmon

| eaves.-prepared-i-n—Exanple-8;,—sueh

t h
=Xatr ot e Oy —t g
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errul s f| ers am)unt ed to 25 ppm | n terng I‘Iﬂeztpljﬁpcu‘éﬁ” B for 14 days
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to-the —nethod—of Exanpte 9. The results are
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Blodwt 88 | nSodiviy odpatePr od@Ster21 Per siommon lleaf  extract :

7 3 x 109 glyceryl oleate Invention Product 22

?ﬁFDnIEeQLﬂ§X$é@§tmnglga§eé0%ronpﬂﬂﬁﬂkﬁgﬁY€§£¥|a dairy
tr| ol eate Lnvention Product 23 Persimon | eaf

pEREbgEt OB IS 189 %I}%’xaaﬁy@erwwnﬁm%&% a culture
k@%@ﬁb@o®ypb@d@qta&4eR®ﬁ@bﬁW@ﬁ peafs iexionadea vés2 axdl@®dium

oggggca I%ce bq%%%qlgat In%%% Q1 Proq%Ctl%% effect to

Crmon | a3 sucrose ole _
SMW@@tSlSo@hW@ctleri%r%ﬁflﬁfm‘ﬁoql%'éfOéxtllaéétic chdx Lpggeria
19l yegL yl, ol gate during 4:0080] lbsha:&ombd ngiscat ed dairy

fromTabIe7 at e u oIe|
Pderired afvlao%agﬂf éf@ fa?%eus%nﬁfs?f |C5 uESn %%8\?. gentains
nblme s thiermnd notl tuidedl thr achitghers Bndel loneowrdt tdfem.

?gbﬁg]actgagﬁ%ema owi ng to the use of the extract
ersi mon 1 eaves in conbl nation. The use

Gejeanyneclies & NarkgryCeryl CBRGoIEale e Sgirpdgcteria
U@I&amﬁ@mﬁgdnh%e cemihsief i @ns can br| ng about

remarkabl e ef ﬁ%ts 10, [q%e 02@ nt o8 ]J.Lured updey similar

<Det &FRHEECoR—6F act
cBactiéricas uponiiCobpkeri on fofex@giturtd q13) be Updeguots of the

peisil afe4OoRdI Li-eRs ras iththeaextract, prepakati Meate-based
emulsifiers were added respectively, each in combination
with 1% of the extract of persimmon leaves prepared in
Example 8, such that

the emulsifiers amounted to 25 ppm in terms of the content
of oleic acid. The viable cell counts of the bacteria in
the resulting cultures were determined according to the
method of Example 9. The results are shown in Table 7.

[G0T79]

[Table 7]
Additive(s) Cell count of Lactic acid bacterialcfu/mL)

Invention Product 19 Persimmon leaf extract 2.3 x 107
Invention Product 20 Persimmon leaf extract, 7.1 x 109

sodiwm oleate
Invention Product 21 Persimmon leaf extract, T.3x 109

glyceryl oleate
Invention Product 22 Persimmon leaf extract, 3.9 x 109

pentaglyceryi tricleate

Invention Product 23 Persimmon leaf extiract, 6.9 x 1¢Y
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in Exanpl e 8 except for the use of water and aqueous
15 solutions, the pHs of which has been adjusted to pH
to 3.0, 4.0 and 5.0, respectively with citric acid

i nstead of hot water, rice bran, persi mon |eaves,
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cgld Fopnt z]saqwerﬁ%% W%B%Ha 98189 dfdm-BFelife °f the
4@ a2t0 of k&&s;hﬂ%ﬂﬂle@ﬁre@r dduetomn:29a3.:@n9. 4 x 109

ve ion r Per. I n
e S e 1 A L A L
SPCERFEt 32564 u@ﬁ%@m@attéieaﬁ@ ¢7'6 1 108 tpnveRRi dnring  about
2reduct; 133 cfue@myd.a ulnbides 5.0 7.0 x 109 Invention
Pr 34 di tract, 4.0 8.4 x 109 Invention
Pﬁggggg 3%X§88¥ﬁn?gleate 3.0 9.1 x 109 Invention
<Pregaueti n36: 150 o, & halle0 Colny eimtindn oFr ddwdtic3Acid Bacteria
;E%rnn%rdn%l@g =Tl @uqtan@ X 4G9 sodi um ol eat e

nventi on Product .0 8.4 x 109 | nventi on
Pr odfétde3g 51 1210 CMMG i9Ferts ot Prédfet 40 targwearation
iext Eaetnplsod&i um:alegat e £o@ 8tbex Udke - 0f- -water--and -agueous

sh}'l'u'tblon Ver%c?l Hel QUG ; aQs %eh a]aﬁ%st[e%o%%] pll-F to 3.0,

een ted from extra
405t aired® by aépép@féttﬁaét%wﬁttéﬂnd“slttrompr%m%eiastﬁﬁah@rf hot

Weeldr countcup gt GONPpletdommefn culdaife: as BRempHof ulmoides
g&ﬂﬁxﬁ?'VEQEmgﬁﬁg EQM}hglgé%r%%&%PnegggoquﬁngﬁfrtoT%f%pare

thelr extracts of 10 degrees Brix. To aligquols of a 15%

skim milk powder medium with the thus-prepared extracts
added at 0.1%, respectively, sodium oleate was added at 25
ppm in terms of the content of cleic acid, and further, the

starter of Lactobacillus caseil YIT%029 was incculated at

1%. The bacteria strain was then cultured at 37°C until
the pH reached 3.7. The viable cell counts of lactic acid
bacteria in the resultant cultures were determined
according to the method of Example 9. The resulfs are

shown 1in Table 8.

[0082]
[Table 8]
N Extraction pH Cell count of lactic acid
Additives hacteria (chw/ml)
Invention Product 27 Rice bran extract, 5.0 7.1 % 10°%
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effect is pronouncedly observed especially wth
various extracts obtained at pH 5.0 or |ower, nore
preferably, pH 4.0 or lower. [0084] Exanple 1.3 10
<Det er mi naLi on of Viable Cell Count of Lactic Acid
Bacteria wupon Conpletion of Culture (4)> Using a
citric acid solution of pH 4.0, an extract of

Inpetigi Pnodist $eaves S@ﬁlun]_?jeﬂ%gr g¢es.Bridvas. . pr épar_ed_ DY50a 1= L A
_Loagnip) Bieduweh¥Wdi 1 i-ons-—-as—i-A—Exanphe—8.30To -10% ski-m-{ g1
Inyentigmbeadyet 3G 1 e&??ﬁﬁ?nmﬁé ddad. o000, ~od e oy 85 % 107
T sk I TN gdded-at, 1% and furthel,
Envgn‘f‘wn f"zoduc{,ﬁa % V\a§d1:éll égaté,add o ?l “3hpP LI t U: b U.b.GX 109
Xt T Zed; 59 1o

Invention Pi3tuct'a3 | q“u.com el éis nrxture BV(de Ster

1RGEDAR Sad Bt ET | oxuAR Al U o alylpquots of thal g4 100

19LEhh Plod@HsgTEdi Um)du&ii ardier s [of  vamigous Tactic acbdx 10®

1R@EHEPlo@uc\S&Y €| | nocul ated at [0.1% 20 respectivel y7ardo®

IEheobacter ia st ral ”\?}%’l’aét clltured4at 37C [for 2485x10°

nim o aie

InheupsProdst ghe | | actl c .acld bacterias.onere used 8.4 = 10°

Liversibobadict $us | bul gar L,gus. Y 70098, dct obacill lus... 19 10°

InyesitigoPieiltcud Y1 TQO#dn ande Lact-obaci s gwlggé_g_l_@im_i
popugpBitichH L hose | act i c—aci-d—bactler i-a—were—cul Par el

AL I v TuUurturttu

in simlar manner 25 as descri bed above in a 10% ski m

n]é@gppwdeﬁtnEﬂhgn16@@ntr&hdﬁ@w@b@ﬁ1ﬁ@ﬂpama5@@ Fhechat  an
|l actic acid %éerl a cell counts in t tﬁt ant

eéﬁlrtaﬁ?'eso%‘?]en t &Pm AEG PR ST R TP 8r LTS @
hibgarpl €<0.]1 Theurtesubts apepéhbwnnl fTablld e %@OBB? pP of

%\gabg& n@eggeam&n{ ofel agctiCc, aci g, baetehka (ML) This
ditive fumwth no addition Mediumw th aﬁ‘ljtlon

eLaBE6batt | IFCBHERT0Us OPEESRbn=3P3 k21 6.6 % | B& T tous

e¥L 70098 |gafaiexd act . phact obaci | 1useaci dondi bus fsodbum, pH
bTOO?éOoI eate 3.5 x 10 2.4 x 10- Lact obaci | | us casei
T8629°76 % 109 5.0 x 109 5 [0086] It has been

i hePeat ed-xpoi TabPe 9 that the effect of increasing

<b@%e&ﬁ§hb@1@%‘@fbﬁﬁb%ﬁbaC%QUJCﬁ@#ﬁtof WRiceh d $icid Bacteria
avallablﬁ fromt e of an acid- extracted

i ne
uBgPs BN EFesf & tlcéfg §ﬁdd(4g i um ol eate, can be
r ecoynilzed af oritalilc |actd csakbidi dacterpd 4l Phoaghetdigact of

Eggngpéo Dﬁ§v@§eQﬂ§O@b'r@@gréQsSQﬂBWpaEag'fﬁﬁ%pared undex
SLmllar gogdltlons as in Example 8, To 10% skim milk

powder, the extract was added at 1% and further, sodium
oleate was also added at 25ppm in terms of oleic acid. The
resultant mixture was sterilized to prepare a sterilized
medium. To aliquots of that sterilized medium, starters of
various lactic acid bacteria were inoculated at 0.1%,
respectively and the bacteria strains were cultured at 37°C
for 24 hours. As the lactic acid bacteria, were used
Lactobacillus bulgaricus YIT0098, Lactobacillus acidophilus
YITC071 and Lactobacillus casei YIT9029. In addition,

those lactic acid bacteria were cultured in similar manner

as described above in a 10% skim milk powder medium for the
sake of comparison. The tactic acid bacteria cell counts

in the resultant cultures were determined in a similiar
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species of the lactic acid bacteria. [0087] Exanple 14
<Determ nation of Viable Cell Count of Lactic Acid
Bacteria wupon Conpletion of Culture (5)> 15 Using a
citric acid solution of pH 4.0, an extract of
per si mon | eaves of 10 degrees Brix was prepared under
simlar conditions as in Exanple 8. The extract and
mghyeer B oheBrempas 6l-ei Ehacirgsuhbre aaddedors ali dastls 2.

ofc@g51l5% skim mi | k powder nedium (wth 3% of gl ucose

contalne? 20 therein) such that their added anmounts
hose shown ~below.in_ Tahle 10, repsecitvely

The resultant redi a wer el__st efGell fonaipf heticpg tuctesip (GGpmL)

mnutes o pr angf},d‘gttw%ar | M@Hm wiabh Anp éddlt']pﬂ t hAIedlum ‘with addition

=4 TToOT

lﬁggﬁﬁﬁ%f%g’§¥%rlﬁi?@ﬂi@pdla, thessterter of 6.8 x 10

rkact-ohact i bus asg&h 29-was—inocul-ated jat 10, —and
“the Obétne‘ﬁa styialn was cul t BPed®at 37C unti | 28KHaPT

C‘

PLadSacileachied |3. 7. I n afddition, cylture was simlar |y
carrisgo2oout ag a control by addtnq an veast extract

(product of DIFCO, which is generally known as a
c pr opot.er t 2% m. | act
aE %gégctegﬁa %% @%%unts ggakggthE%@uﬂf%nﬁzc%lt%ﬁ%& the
e\f/éleétde?tferm@éﬁa$m<a §hei Hactiwarirerd 282 ¢ he Ekanppeé 19 count,
wgg%hgggggt§v@qﬁéﬁhfwnﬁhﬁnT&@kﬁ t@mblh@@88bgag éﬁzgge acid-
ed anoynt o p
SEbaRCCgr oSN At iy oy it 37sgiSpetan e
r8c0fn5 z0x¥1A9 r521%109c5.i4x 109 d Battoria althoxh03he effect

5OX 7.
GO0 T S A018 HRBDUL LR, oy e

SP@ngF o RaS Baeh EorFiiriEa HEFomITabl e 10 1 hat the
efhest) Oka@mpE@stmg the viable ceII count be clearly

ﬁgreco ?%nb%g gd'%Qe 10,0 J1pre Of LJF% LSl A Y cteria

{'Fact "an nnre o oIe
uevonrbmatvtl@mlotlt ofh§§lé|u§@ Héer i ndi cat ed that the

-resubtiing v abhe-iceldcifosmtut sogreatgn uhan thatxtract of
p%!%&h%%%e éggéghe;?dqltlggggées Brix was prepared under
similar c¢onditions as in Example 8. The extract and
glyceryl cleate, as oleic acid, were added to aliguots of a
15% skim milk powder medium (with 3% of glucose contained
therein) such that their added amounts reached those shown
below in Table 10, repsecitvely. The resultant media were
sterilized at 100°C for 60 minutes, to prepare sterilized
media. To the respective sterilized media, the starter of

Lactobacillus casei YITOC29 was inoculated at 1%, and the

bacteria strain was cultured at 37°C until their pHs
reached 3.7. In addition, culture was similarly carried
out as a control by adding an yeast extract (product of
DIFCO), which is generally known as a culture promoter, at
0.2% to the medium. The lactic acid bacteria cell counts
in the resultant cultures were determined in a similar
manner as in Example 9. The results are shown in Table 10.
0088}
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an yeast extract. 10 [0090] Exanple 15 <Determ nation
of Viable Cell. Count of Lactic Acid Bacteria in

Dai ry Product (2)> Using the cultures prepared in
Exanpl e 14, dairy product were produced in a simlar
manner as in Exanple 10. 15 A flavor and taste
assessnent was performed by five trai ned organol eptic
abb#ssdrsbn those dairy products on the basis of the

OW ng st andtandsuntdife results are shown in Tablle
11. [O <Assesshient) st angdards> 20 (Rgnki ng) 50
AdDesaroutol on - Very |good B: Good C. Average Dr
feoonm@Beafextietr(y) poor—-[10092] [Table 11] added_anount
of oleic adid (ppm...-.--|--F3>Whoi|nt 0 25
ersinvnon 4.@af extract (/o 050110 B B5.1010% Q5@~10°
B _10.0.C @GIC Yeast extract—0.[2) 7BP0093] 8Pt10ha 7.6x10°
been indi cafted from Tahl e t @hed®  addPer@h gf  9.1x10°
t.he extracto.of persi nle at 91095 t o _t BE<10kmpdi yfyix10
i.e., ‘abst2¥apep.2dai ry product affects thelflavor 5 and

taste of the dairy product irrespective of the added

a of ei,C. .acj nd. t her e at i d

aﬂ@gﬁ%] caﬁ%béﬁgbnégggrgﬁ”ﬂ%fﬁgg{hgrégcé%#gﬁfe§@ *hat the
cddarti onf upperredsimg . e | yiphlee fpléd Thatt evdh clearly

5 WebBntbegadd) t kaningmunts obrt ke Rer sF MR | gafsimmon leaf
extract i %hat amount , th% 13 produ%t hadc% etter . |+
*Flag6r a0 CabPB ChaRoFfiat laVaFidbre - f rom el
haddi¢lon dfedrheiypdasttext rigedt the resulting viable cell
count 1is greater than that available from the addition of
an yeast extract.
10 (G090} Example 15
<Determination of Viable Cell Count of Lactic Acid Racteria
in Dairy Product (2)>
Using the c¢ultures prepared in Example 14, dairy
oroduct were produced in a similar manner as in Example 10.
15 A flavor and taste assessment was performed by five trained
organoleptic assessors on those dairy producté on the basis
of the following standards. The results are shown in Table
11.
100911 <Assessment standards>
20 (Ranking) (Description}
A Very good
B: Good
C: Average
D: Pcor
25 E: Very poor
[0092]
[Table 11]
Added amount of oleic acid (ppm)
Added

amount of
persimmon leaf extract(%)
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[0094] Exanple 16 <Extract Preparation 4> Leaves of
Rubus suavissinmus S. Lee (Rosaceae) were 15 subjected
to processings such as peeling, crushing and

roasting, and then extracted for 60 mnutes with hot
water of 90C (in an anmobunt of 10 tinmes as nuch as the

e Weight of the.l.eaves—of Rubus-suavi-ssi-fus-S—Lee
(Rosac%%ﬂ)), to—prepate S —ext-ract ol Rubus- 3
stavi-SSj s S—tee ("L 1Ceaey” 20— nergsut-tgnt B
extract; yvas CTONCeENt T3 to~TOdegngees Brix gim a B
evapor g, gr- [ 0095] "EX 7 RVeridicatjion 6f the C
Ef et swbh@io iactic Adid Bacterma (1)> As a basa

10
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HESIUH] 12% skim m | k powder was furnished. 25 The
act of  Ru uavi ssinus S. Lee (Rosac i ch
%%%n thpg?éd aﬁ?gg?ﬁﬁe?o 16 e§$%§ érligh%t when
a&ﬁaﬂpba b6, nM&;exkkmbatoﬁ beo-somtnhe &mﬁﬂeﬂnaﬁtﬂ@/ to the
nbgLhved Y sterby fO@a%pF%eaﬁ@ta Selddd z8de f1avor

um sterilized he starter of
angc it EFAE] |<P%stbasé1a13fa Y oot wéé’rﬁﬁﬁéﬁltéf’éd oft Hlog added

aﬂBdnth©fb@QteG,rcl a cSitd aiy waser@ﬂbw,r echat BICsfardd48 amount

hours | .o co five S
“pledare q%] (% %ﬁEA ? Fa éﬁg%'3£f%“%¥%8R%on upper
lymas‘t auﬂtbl y:sat é:o producttest PBahi Food angh 3Jdie addition

a}a%éhth%aff e 1D. pekbdmnhoat 1%alf5"/@£@rw€ basalheditonapd the
hen sterilizing the _pgedium The anont of

SN AR L R e T

fadverse efifiecisnonf the fkagor ecandataste of the
ﬁé@# @ng eptable. 5 [0096] The proliferability of
act i

cC a d bacteria in which the culture was
<Eﬁéﬁa§6nﬁé?§éfﬁéﬂ9ﬂnd>upon the acidity of the culture
(titrakiven vat ugudfas0. slu&kzc@g@wj@ §odaemhemcasaamaé>onwere

(9. of, cul ture was taken an | d 1

BB it oot o vhe Ty Bathed i 02 YRRttt MRS ano

ropdéxng, Thedr dduint @ e G n 6’%bmen111265[@®9¥x] hot water
T@%b@ %%L Aﬁ'ghbﬁntBQﬁahdn%ﬁﬂégé%é)mucﬁhgésgﬁelgegght of

ubus suavi ss . Lee. (Rosacea N
tP@ogh?a\A%Seﬁ emoﬁ%ﬁwa@lé.é)ha eeiﬁocso%ﬁ%ﬂ%d Lo

prepare an extract of Rubus suavissimus S. Lee (Rosaceae).

The resultant extract was concentrated to 10 degrees Brix
in an evaporator.
(0095] Example 17
<Verification of the Effects for Lactic Acid Bacteria (1}>
As a basal mesium, 12% skim milk powder was furnished.

The extract of Rubus suavissimus S. Lee {Rosaceae), which

had been prepared and adjusted to 10 degrees Brix in
Example 16, was added at 0.5% to the basal medium followed
by sterilization to prepare a sterilized medium. To that

sterilized medium, the starter of Lactobacillus casei

YIT9029 was inoculated at 1%, and the bacteria strain was

cultured at 37°C for 48 hours. Employed as a comparative
example was one prepared by adding “MEAST” (trademark for
brewery vyeaslt autolysate; product of Asahi Food and

30
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15 that the acidity beconmes higher in a nediumwth

the Rubus suavissinus S. Lee (Rosaceae) extract added
therein than in a nediumw th no addition or with

"MEAST" added therein. This indicates that the
proliferablity of lactic acid bacteria can be

pronoted by a Rubus suavissinmus S. Lee 20 (Rosaceae)
Hexf.thcere] 6099] Ltdanpke 8 1aVerif ithst e/ adf eHéur and then
sEfefrggt:L_%lEgr t&@tmﬁmd Baﬁtaeém@n(tZ)&f UIIEiTEST’ﬁIﬁbl atided is
~conditions.as . in e extract preparation_,net o

LERampPE Tl H}éi)?cept{ For i¥e tde" B “aqhedus 3BT & utf%f)er%s on
thHe0C) avphre apHs tefs tehiodh thas chéénradjlgseeders apie.3. 0,

{@0@@ 5.9Qye rﬁlscp@pféysﬂ;ylm;ho@ tiieC Bedh & nstead@b-teria
wat. er , | eaves of Rubus uavl SSI mus

PROdhedne) ongrel it Batt o b paP B AL B0s TEUSUISsi g the
afidlie® (di'os*aheae:);ltexbr agtistoft ik degieesoBrik.l Te caustic
SBHLAULS, Of, 3, 4P SKI 030 5n'ci<f pewghrge%gn (Wikth 3%4a an

gl ucose co arned tHere sai uot s
og@anacniarg 4 hied t his- @Htléluﬁéd p@éfttrlm swaa?jdé%acltl%r eppit: mb
adl ab%;inbespect irvel yethe tst arteshofnlaet ahagiel lLas
Cfﬁﬁ? Y1 T9029 was inocul ated at 1% The bacteria

A" was cultured at 35C for 5 days. The acidities

of Tehée BaJresultant cultures were neasured in a
similar manner as in Exanple 17.] The resuliys are
shown i n Tabl eBai3.mefliOg:. 00] [ Tablle 13] Hots.0 Pest
Strain pH 3.0 pWEAN " pH 5.0 wateér lactoUdth| hts casei
Yl TQORGu9Gagssdus. Dot (@s@GeBextfet] 0101]  As dhbwni-n
Table 13, it has been confirnmed that the

Pr@bbé?famé'é&&ééﬁt'éﬁ&mCTQ%ﬂ@ Q§pteﬁiah£§ng§ehoconflrmed
becone” remarkabl e wth a Rubus suavi ssi

LORGs 406a ) Extadte ot ettt By adf udt WﬁauPﬁewbP%thﬁn Rubus
sl@vaxtsiactsi on Selevemostecae) extlrawer add@tO2)ebxdnpligan in

1%@&%%ﬁr9%E P%%P%{ é¥5§> %eﬁﬁ%%(ﬁMéﬁgﬁieadded therein.

suavi ssi nus osaceae were
T@ﬂ@ceS@ﬁlﬁgé%uchha?; pelf| n@‘fob%fj%hiﬂ?ﬂgl yid ofi5 lactic acid

HaQasti;Rg, cand ddheprexbraat ed, undexuisidn lsabva@rdilisons. Lee
(%%s%%eae) extract.

[0099] Example 18
<Verification of the Effects for Lactic Acid Bacteria (2)>

Under similar conditions as in the extract preparation
method in  Example 16 except for the use of agqueous
sclutions (90°C), the pHs of which has been adijusted to pH
3.0, 4.0 and 5.0, respectively with citric acid instead of

hot water, leaves of Rubus suavissimus S. Lee (Rosaceae)

were treated to prepare Rubus suavissimus S. Lee (Rosaceae)

extracts of 10 degrees Brix. To aliguots of a 15% skim
milk powder medium (with 3% of glucose contained therein),
said aliquots containing the thus-obltained extracts added

therein at 1%, respectively the starter of Lactobacillus

casei YIT9029 was inoculated at 1%. The bacteria strain

was cultured at 35°C for 5 days. The acidities of the
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Exanple 16 wth an aqueous solution of citric acid

adjusted to pH 4.0 (in an anount of 10 tinmes as nuch

as the weight of the | eaves of Rubus suavissinus S.

Lee (Rosaceae)) to prepare an extract of Rubus

suavi ssinmus S. Lee (Rosaceae) 20 The thus-obtai ned

extract was concentrated to 10 degrees Brix in an
revaporat orul[0163] wBramplca 20 Ve f4 cathbhabf gher as in
LE&&SGE81ﬁor bacti-esAcid Baet ehban(3h>TaB136%mski m milk

powd was furnished as a basal 25 nmedium and to

t he Rubus suavissinus S. Lee (Rosaceae)
extatact BAtlj usted to 10 degrees Brix in Exanple 19 at

1% to prepare,_a mediUm  Tp aldk quotS_of. T hat ayun o
starters of*"viHPous | actit aeid |bacteri a|we gE pH 5.0

i noc Ulzatdillad case@YHYH29and ( hé3Badt er PB6 strai néishere 23.8

cul tured at 37C for 48 30 hours. [0109] In above
CHliyre veLe sgd LAcLORAcl s caspl, plag! oBAckbhUS that
i dop |Ius ac obaC|I us créenofis, ~ Lactobaci
thel vetptuserpheldbbdci [PUs basbhfi acid - bactenia tends to

béagﬁeba%édagkékaéwuagkhl sbePub@gl gakveyS.imus S. Lee
Stregtoc ccus, 35 th (% and Lac ococcgﬁela [

(Bypapeef ct?étf%%t[ i ditP 88 tef % h
eresaktant euﬁwunesiwebeo weaé@wed in a simlar manner

asyq v Fxanple, 14 19 conpare the p.roliferability of
the various Iactlc aC|d bacteria. The results are

<EKOWACEN TEPPE214°15°P01061 [Table 14] Test Strain
Basalcapdsum Rulpus usuaviissi ausmSs lee LERosaueam)eae) were

SSeibeEks fo ARl ae Sangl TR, IAionig ans

r@a@ﬁebaeuandstb@én@%¢§a¢ﬁv2092dfr2qemslaEa@Paﬁééﬁpp§saS in
LQQEﬁ@E'@@SkaEOQQOaQEe@uﬁ7s@lb@@b@b@@lbhﬁ&l@aé&aﬁladjusted

an

Yl T0192 Lact obaci I.l.us .del bruecki i, sub

“Bulé aﬁiéhngh &1 18Mgun %Oé@ %t?bﬁié%oé@ﬂgj 43°Phe weignt
of harmmohéduss YbT200b Uk Os8aRissastocSecusd atkisaceae) ) to
p§@%§9e a%CQb§J¥LJ2Q;§ Bubub- §u£@%§¥1m€§ kS @E@arRE%%@@ae

fects
The Lhus obtalned extract was concentrated to 10 degrees

Brix in an evaporator.
[0103] Example 20
<Verification of the Effects for Lactic Acid Bacteria (3)>
A 16% skim milk powder was furnished as a basal

medium, and to medium, the Rubus suavissimus 8. Lee

(Rosaceae) extract adjusted to 10 degrees Brix in Example
19 at 1% to prepare a medium. To aliquots of that medium,
starters of various lactic acid bacteria were incculated at

0.1%, and the bacteria strains were cultured at 37°C for 48

hours.

[0104] in above culture were used Lactobacillus casei,
Lactobacillus acidophilus, Lactobacillus cremoris,
Lactobacillus helveticus, Lactobacillus gasseri,

Lactobacillus delbrueckii subsp. bulgaricus, Streptococcus

thermophilus and Lactococcus lactis subsp. lactis.
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Rubus suavissinmus S. Lee (Rosaceae) extract on the 10

proliferability of the various lactic acid bacteria

have been confirnmed with substantially all the

strains, although they vary depending on the species

of the strains. Further, these proliferative effects

have been confirnmed to have .tendenc

eleelTbnt éffectSitbtsEFaits %ﬁ@chrﬁg F@nﬁotgéxg%FGs were
mgaedren prolafeiatiilian omrtrke basalnmedianmle Th?sto compare
tﬁgg%ecs i) #é}aatmeljﬁw V"g%” ér%“ bsrgé}hg hacLerd aaP Q@ teria.

in an an he Use of ubus

Th@aveﬁgéﬁﬁu§f5 Sbéén(Rﬁsgé@éé)léxtract makes |t

possidl e to easily obtain a fernmentation product with

a rge er of 20 bacteria cell count. [0108

E&-J%%B--g% b ; !

<l nvestigation on the Anmpunt__of Rubus

suavi ssi MigsSalL€ (Rosaceaehﬁam&ﬁa@{ t@q%izﬁgﬁﬁ?ﬁbimo

(.2 Dr epar At i AN xiract

—the—-ptH—of—whi-ch—had—been—adjusted—topH4-0;—+n—an
annum@@@&mﬂmgmma&mYH@@mes of. Rub¥g suavi ssi nus 8.4 Lee

nf  Rubiie—ct
Uy T cloaraciurl UI ~UOUS—Stuavi-SSt IIUO Q

25 Extdcabicllblsiaag vyEmomqueous (sol uiiron of C|tr|c amid

{.DAac

AY H Vo 1 / ™ hY
(RosAceRe . GahiilYProooy Suavi ssiqys—S—tee (Rosggeae)

EXanpL&niQius kh6eXirb@et WasS |thengconcentrated {im 10

EXTT AL LL M HRILE !ﬁ@o%ﬂaer ST iag conditions as;in

deghieesudikiketii satip eMrpaat dr. [0L109] 15 (2)
Deternlnatn@nm@$_an anDunt_to be ‘added | To a|IGUOtS of

m_(Wi’t%h 3% .of nlurﬁ@p

. suavi-s$itnus.--S. Inn 6.8
(Rosaceae) extract "of 10 degrees Brix, which was

prepared above iyl wasnadded At 1 £ONeeRt @t i ons: i B the
a range of 0.01 10 t% 10% es ectivel fol | owed b¥
R e¥o n the

AR RETN HitEE o prepare’ a
pmednaﬁmb@niethumfnghbacwamiowmidaba¢teﬁuaxinathesea have
bg%qlébn%h?m%BaQé%% % bsk%%%ngqv EQ§.Q@%ﬁ%t¥%ﬁ%gzgdW%%ough

"nocul at ed % and bacteria strain _was
t@@WtuW@&UatQ§?§Qﬂﬁﬂq t%% akh @i t PB&C15S(t Plr attfen Strains.
“\aaltu@sfl ofth@sk. pNo&Q(flelﬁnthW exifde trequiveethefedr confirmed to
neutra ation_of 0 i l.

G T el
airg  m@thveft vt ol tor e5- weist elet eran ned HW@BdPahééll enﬂdlum-

ThRG G ddi & Wasy horpgenivzeed atadh dVPasi @nbdatec20a hard to

arts. b ) . : :
geow lnyéﬂl animal medium 1is used, the use of a Rubus

suavissimus S. Lee {(Rosaceae) extract makes it possible to

casily obtain a fermentatiocn product with a large number of
bacteria cell count.

[0108] Example 21
<Investigation on the Amount of Rubus suavissimus S. Lee
{Rosaceae) Extract to be Added>

(1} Preparation of Rubus suavissimus S. Lee (Rosaceae)

Extract
Using an aqueous solution of citric acid the pH of
which had been adiusted to pH 4.0, in an amount as much as

leaves of Rubus suavissimus S. ZLee (Rosaceae), & Rubus
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35

20 wei ght of the honopgeni zed culture, 80 parts by

wei ght of a 15% sugar sol ution, which had been

sterilized at 100C for 5 minutes at 100C were added,

and a yogurt flavoring (product of Yakult Materia

Co., Ltd.) was further added at 0.1%to prepare a

dairy product. Wth respect to such 25 dairy products,
snavl agemuand t akte dSsessienit wastpefforived PHYPEFee under
st hai ped-enganebept ix& QS§Q§§QQSMQH16he bﬁéeegfrhhe was then
follogﬂng gtggdzgdﬁs The results _are shown n
cg8eellraard ABedlanbnt FEraRiarass SRR Rar Lo
(Dese?iption) 30 A Very good B: Good C. Average D

PR?T D e MBI Ya POOK o§5a$g§ﬂéin{T@@|§el§&ded

Ad annung [ture f N
Vi ABFE BETTUBET o F'dvcitk Chdl§ bt BO94e RUBRET O (with 3%
oSuayli ssihamis causk ihact | chace tdnbactreries assessaeAttusS. 5. Lee

5L BRBE° R b A0 SELIBl 00 PR 8518y g
alpogeAiaxtitacrpenaddegoas, gopcepyratisgngigny ajggrge o 0. 01
t%lﬁloda 8 ?éeégegt?veQ 01 432 3sy X O%tﬁem&ﬁw@cbmom 00°C

x 109 A 0 X109
27 1’615“%‘35 ‘311131’%85:%re g %f]j' X% Qur¥nd Y actic
aconf i rimedtérom Tabl eTd5 tT@ma@heH&dﬁkL|ontbe 0. 9186 er of

Léetgga@QIQﬁEr%%%éﬁ RUPUS) SUAYESSIIS 12Pedl@B: 1%, and the
an bring about proliferative effects for

bgckgeipc deiah havber i taddEhorkoverS cur-lilnckeasediwgties
(viiabkeieel lvalownt of lcadtie aoddummﬁyﬂnqudd haguaksd for

%%Qal%%g%ﬂgﬂlngg tgat tg? f%ﬁéo széﬂsQﬁﬁﬁﬂ&l samples)

suavl SSI nmus osaceae even as mich a
b@gﬁ@etﬁén 100ge cell count of the lactic acid bact@rla in

each of the cultures was determined by BCP medium. The
culture was homogenized at 15 MPa, and to 20 parts by
weight -of the homogenized culture, 80 parts by weight of a
15% sugar solution, which had been sterilized at 100°C for
5 minutes at 100°C were added, and a yogurt flavoring
{(product of Yakult Material Co., Ltd.) was further added at
0.1% to prepare a dalry proeduct. With respect to such
dairy products, a flavor and taste assessment was performed
by five trained organoleptic assessors on the base of the
following standards. The results are shown in Table 15.
01101 <Assessment standards>

(Ranking) (Description)
A Very good
B: Good
C Average
D Poor
E: Very poor
[0111]
[Takle 15]
| Added amount of | Culture time | Viable cell count of | Flavor and taste |
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does not bring about extra effect in proportion to the
10 anobunt so added, but on the contrary, tends to
affect the flavor and taste of the product. It has

al so been confirnmed that the effects of the extract

are exhibited nore remarkably with one obtained by
aci d.extraction,-than w-th_one 5.obt aj nnrl h\/ wat-er

BRSO K Ooowder medigm (W{th 3%, .l gl'ugose A

extraction EEF@ %?f—m? anpl 8792 < elléiaf“i “6°ﬁ‘ aof| t Aessment
Effects f Jrsﬁﬁﬁfﬁ‘f@; Ci d Bacteria (4)>(Cl 8"al | qyot s of

cont airned tner el ) as a basal nmedi um sheesRubug 20 A
sugvi ssinmus S. bee (Rosaceae} extiractspxwhich were A
p[%fgcfgd and_adj usted|to 1iGodegrees Beixxi n Exanpl eA
187and” Exanpl e 519, respectil¥ely [were4added at 1% B

respectively, fadflowed; by Iiiiprllumtm&mlﬁf’t 100C.forC

60 ni nut es_to ot¥pare isterli zed x 145 t hgse A
ptEp -zeg se
Aaggut@motlh, starfér of 25 La¢tobadiHudiédlei viTo0204
4. otod ok 10, dogoos 1o, o5 1% I S

wWas ddocul-at-ed g1 7 fe—tHe—Bact eryq :bql a5

V\B.S CU| t u | PR o Yo 7= SN I | ¢}L () £ 41 IX }

ed—at- 37C untirt—thepHy—of ;Lhgrespgctive

mediareached 37T viabie telt 3% Counts Were

€
det ermi ned upon conpletion of the culture. In
afidit2bn, acnédiunbwenh sodi umal edtremadtied: ¢ ndteadhaf the
aﬁ?gtlggo%%.Qﬁﬁﬁﬁjhﬁg:ﬁ%téﬁcéntngkggtaogoﬁﬁ%ﬂ%r@Ué@@sszmus

p internms of oleic acid ano ‘qﬁ
SbotSofl FORE O5 288 0 e Nd 8 iTh EF Okt PAY lafﬁefa&&a’. uft tects for
1ak-edte aaddedwere ial, Sandpepacet.r, Thenviiablreacel the viable

nts were siml det e on c I 0
Ceﬁg cul't u{é’e % {n] g X bagé n%?lgg%?ﬁﬁi%t he et gtrargn na?%%n peen
a@fceéé@hn\?fldabl‘éh@él | té@unta%tlﬁé“rfo@ﬁed%y eduhefhg Rubus

sh%%x%%ﬁ@ﬁ%e% ka@EQR@%b%%a@UC%Q%hIQQ thenlQs more than 10%
corresg whi .ch azgté n suitabl %r@l ut ed

sarrg th
dCf g D rd1 e8P 50t 'oh, © e 5ol BEPEN & 873 ° ©
afrgrund daysadmﬂBGPuhednumheThevrrte@mx,s wrdshbwnaifgect the

f[%Q%% 16,4 0314k ¢ [$§b|@héGL%ngu&tve(S)IgEHJaéxngﬂsdﬁ been

[actic acid bacterla%1 arative Not ad %
CP.n'lfl%mf‘Gb tppdide 5ot heehti c?rf REI}B%S iavicdsi ppg §xhibited
rkee (Resadead)y extract (hot water) 4.1 x 109 Product

W%%h one obtained by acid extraction, than with one

obtained by water extraction.
[0113] Example 22
<Verification of the Effects for Lactic Acid Bacteria (4)>
To aligquots of a 15% skim milk powder medium (with 3%
of glucose contained therein} as a basal medium, the Rubus

suavissimus S. Lee {Rosaceae) extracts, which were prepared

and adjusted to 10 degrees Brix in Example 16 and Example
19, respectively were added at 1%, respectively, followed
by sterilization at 100°C for 60 minutes to prepare
sterilized media. To those media, the starter of

Lactobacillus caseli YITS%02% was ilnoculated at 1%, and the

bacteria strain, which was cultured at 37°C until the pHs
of the respective media reached 3.7. The wviable cell




I nvention Product 43 Rubus suavissinus S. Lee.

(Rosaceae) extract (pH 4.0) 5.4 x 109 Conparative

Sodi umoleate 2.5 x109 Product 6 '.. Invention Rubus

suavi ssinus S. Lee (Rosaceae) extract (hot water), 5.5

x 109 Product 44 sodium ol eate I nvention Rubus

suavi ssinus S. Lee (Rosaceae) extract (pH 4.0), 6,5 x
cgqoot s PW@@@C@GZLSf@édﬁ@mu@loélat@@e[mm]oﬁ ttiHasCheepre . In

a&@nfiéﬂEdafhﬁﬂhﬁﬁbhﬁt¥6skﬁﬂhmfmﬁeéﬂﬁﬂhdw5HU§ﬁsﬂéa@nyf the

one t he, Rubus %uaw ssL nmus. S. Lee ?ﬁ 5
a}é%’?a(é?écﬁ}?ﬁ sGEAMCSl et JtEn Sy AEFG £Y Iaslo nétlease PP
ithe«wed obéuntlefc| acticc aoild dactlers amasilclﬁlwpla@‘ie}d 2g the

albbh_ &QEL%EBQ&GG%%%a%E thes corhespondi-ng -RUPNS- 4 were also
suavi ssi nus Lee (Rosaceae%]gextract 0116

1
PQ%pQQ%?rflEgﬁlﬁth%etﬁélthQE St BT Baltiic AL EEéeggrmlned
uﬁ@ﬁtebmmési@n dhethactittaeked bact ési aof Benmentatii ohat the
d P ml e 22 enLi.o
Bl S Eeadt B B B sk Db par st gy formed by
chonbyeai zediat o lPdcsandipsned pafEar by J\Néi%tlng the
c@kk@§95§d95gtBQmBQ@Ug%ﬁh%ﬁﬁ}ﬂﬁﬁdﬂﬁﬁﬁ,s&ﬁka%ﬁytﬁlbwted in a
wei ght aliquots_of a 15% sugar sol ution, g
PBesHCSPEIFHE 260 HE 900 For n%w%sow% df?l Ohnd 9ays
oa BgBguetiiihavofhagrwasltar ther shddediat Teblesr L 6.
ff@g dairy products. Those dairy products were
fi d in containers, respectively and the viable
celabkduhts of the lactic acid 5 bacteria in the

respectiye dairy pr oducg(%mwg@e det ermi ned il nCell count oflactic acid

sim.lar manner..as—in Exanple-22-i-mredi at-ely af -t kaeteria (cfu/ml)

Compyaif pr eparaticon and after their storage at 10C fiarx 100
Puﬁaqo SO s =% I : o 4 A4 a1

uays. T ICbuItb al ©3TTOWITTTT 14Dl € 17 LUJ.J.IJ

IoveRHon Tabl ¢ R sGalshimpotihee Gpsabadeiioabiidebacieria 41 10

Invea@dnU/ ML) TAddI T 1 ve(s % %I at el.y After storage
Prodatt 41 eparn ab P e e T Oﬂéége“fﬁﬂﬁéﬁgtive Not 3%&@89
Com3Bardtive 1OEsﬁhlnéa$9 Product 7 Invention Rubus 2.5 x 109
Produidyi ssimuy Lee.(-Ros ( Qr 8 o}y 108 4.4 x
Inve 1 bugsugy u 0 X wate : =
Pwd};cn(lr’l Pr odu%}éﬁﬁé@ V\%tjﬁéﬂ{ LBy ‘Wé? ﬁﬂt Pnventi om.5 x 100
Tnvenqad S "SUG B %'s{ll'{\lfﬁs?lmus s, LTE(F(REJ&‘E}P%&%EQ’EJ pR%A lO’ att 6.5 x 109
Product 45 sodium oleate )

[0115] It has been confirmed from Table 16 that the

combined use of any one of the Rubus suavissimus 5. Lee

(Rosaceae) extracts with sodium oleate can synergically
increase the cell count of lactic acid bacteria as compared

with the single use of the corresponding Rubus suavissimus

5. Lee (Rosaceae) extract.
[0116] Example 23

<Verification of the Effects for Lactic Acid Bacteria (5}>
The lactic acid Dbacteria fermentation  products

prepared in Example 22 {Invention Products 42, 43, 44 and

45) were each separately homogenized at 15 MPa, and to 20

parts by weight aliquots of the homogenized products, 80

parts by weight aligquots of a 15% sugar solution, which had



Product 47 (hot water) 1% by weight 1.3 x 109 7.4 x
108 Sodium ol eate 25 ppm Invention its suavissinus S.
Lee (Rosaceae) extract 1.0 x 109 5.4 x 108 Product 48
(oH4.0) 1%ywe ht __ Invention Rubus suavi ssinus S.
Lee (Rosaceae) extract Product 49 (pll 4A) 1% by
ight 1.4 x 1.09 8.4 x 108 Sodi um ol eate 25 C§J
bF@@lBSItqltl]h]ésere%ﬁ iAd catt@d 1 ofir TabPe IPrengtdiced, and &
vogiury fpeeduchgobbai fedthy rusidogd as & .rléawteaperpalre glairy
¢ aci f r [
N G Epardi Ty T i 2 Hbue Syt Satmus S Lag oS
Y@R@@éééﬁ@)lfz/eﬂ“ﬂédfth%l‘ﬁg% e gplh RUBUSSsDAvigsi dastsc acid

b'a@:@e(r@@saﬂ@ﬁaﬁﬂeeﬂeé@@l’:t@ﬂ@ e@daxqm ob@ates i Rere determined
nati, is excellent.

e
1§up?)r ec’s}gl:i garch%%%%r. i 1he” ce#}fané%u%t %'gf { Wehatery atter
thadtrergsepar 4 thieopr eddcta fheri nghstor ageragecatpat e for 14
M th aT2Q daisny (R oductsrehtaiined by Usiing a lactic
acid bacteria fernentation product prepared with none
of Yt hém Further, the use of a Rubus suavissinus S.
LeealRosateae) extract in conbination with sodi um

ofgate cpn syner gi cal Ty bring about [The.elf.felts ad&bacteria (cfu/mL)

opposed to the singheiitse) of the RUbU$mmdimiSpayids $IANS storage at
S. Lee (Rosaceae) extract. [0119] Exampbeat4h 10°C for 14 days

Compakeive f i (:aﬁ%oni of the Effects for Lactic Agjd Bacteriagq, q¢
Prodfc6] > 37| Using an aqueous.cjitric acid solution of [pH

Tnverdio, an | Bottus actisahuRhos Fovewbssimus S. Lee A4 x 108
ProdcRifs gceapioofaterd _degr ee¥t Brichivas prepared under

>

eS| ar  cla mil@lﬁ%—‘aiss iLge (I{E%a‘?’i*b)l @436| To 1. 0% skif i
PIXSIEFEW _powd L“’al“ﬁaE ext racy’ W' added at i1 Khd A 10

odinm oleate .

I ot IICI ) R 1l é':ﬁ QH!{I?U at—25 prm | n
31‘;‘; ?g}?gn of % ggmﬁg%ﬁ&TiI}EgEﬁJ gnet m xt ur el-(\/?ia]e%’gJ 5.4 x 108

O

sterili Zaﬁubtug SRR RPALES. Aes REkdbiz8dadedi um To al 1 quot s

;“"“BP“ t hat | gEdioum st ar tierts wefehvar i ous || actliacx @i d 8.4 % 10°
rodyct 4
acterial drenoldapocul at etbram 0.1% respectively and
the bacterla strains 10 were cultured at 37C for 24
255§ hunHQ%<91qydhc£%Eaeff§m Weh€US@drhat a dairy
Lacto aC|IIus éé rueckii subsp bul gari cus,

FracksBadiitials At Rdopii s difd L4t oBEdia9nids + Cadéict iAs acid
HeeIRarial | verexangpt 85, phosackactind cacittk basteni arepored by

al.so cuI red | Sj ar, er, Y,

B30, A R o 40 R o g oY
cgontBEbUEE Juactiises iaisd Soadi@uté?q&eq%e)r el et And sodium
LWL es Wetembination, is excellent in the effect of

suppressing changes in the cell count of lactic acid
bacteria in the product during storage as compared with a
dairy product obtained by wusing a lactic acid bacteria
fermentation product prepared with none of them. Further,

the use of a Rubus suavissimus S. Lee {Rosaceae) extract in

combination with sodium oleate can synergically bring about
the effects as opposed to the single use of the Rubus
suavissimus 5. Lee (Rosaceae) extract.

[0119] Example 24
<Verification of the Effects for Lactic Acid Bacteria (6)>
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determned in a simlar manner as in Exanple 22. The

results are shown in Table 18. [0120] 20 [Table 181

Test Strain Cell count of lactic acid bacteria

(efu/m) Mediumw th no addition Mediumw th addition

Lact obaci |l us bul garicus YI TO098 3.0 x 103 A 6.5 x 108

Lact obacillus ac idou"hilusYl TOO71 3.5 x 103 6.4 x 103

Lact Bbaoil lars caseduy LT9029 Si1<2 &k qo8upiganxofoeh 4.0, an
ek@%gék I tchagybgen Lngh cat edufrom Tafmee l&kdhateddhe or 10

fects of a Rubus suavissinmus S. Rosace %% .
d@%?ﬁét Bigid Bfei &La&rd Can'h e]feééa Sd Fo giens as in
Ekagpile acd d 25rdadveériskimal tnhdlkgrpcbmcéeaeffed:t3$ haveract was

20880 gonfi gﬁ@ g%rtﬁemﬁgghl%f qeacﬂ%p%%' g]qsenaha%d at 25

speci és of actic aci bacteri a
PRB <Mer ithiT@at PHn Ofethe aEffect s T6r ESEEILEaRAE| drixture was
sBé%EQEQ@d(tED%réﬂéfH)éﬂ$ihmﬁﬁu£édaméd5ﬁhsklmbnhﬂkquots of

£DAICE TR UM QLN 39 - QLI 058, CORLRI 0od 1 PLELL 38 wexe

DRI ea &% based enqu fiers
jaddedate§peﬁ1|@el@4 éaéﬁetﬁlV@éﬁbﬁmﬁ|%ﬁﬁmpﬁﬁtQ@8@fStralﬂs
g:surs Vla?.SIBIwg %Oll‘egfi] %%u(lgosacgée)tl"%xtﬁ%{ilc acid
pre pared an

usted to 10 degr Bri in
bRGEREUGh £ R hobehtl Iy SBLBEGRRIT] 5 5ubsP-

buenns ielist he Laenbeat: idfluel eiae iacipth.i 1iive B@@ulﬂﬁmmobacillus

ﬂg‘g_égw es WeLf 5@%% %tee(%'xlalméﬁ% <At L%Q)%% fhar. tﬁi% %lc%t €S cteria

repare EferiTize ia, ‘respectively. those
wEe aﬂsq Heu st areer Lof AL dorbpad MR Tased Wﬁ*%z@eﬁaébﬂve
vngguh@ga@ %kzh%mlaﬁdpbﬁ@eﬁa@heflaﬁSMEain Was cell counts
ured at Nt t he t ct a

%%%Hl f“”fﬁgggféﬁﬁ c%ﬁrﬁtoun sgﬁggéeﬁeé%%§%%ggg vere
datswmuh&drmmmer asriihaExanpireer 1@21inTHeawsid t §2are The
r%EQWQS'%rga%%%w%gln[Q%%QE igTabl e 19] Added nateri al
Cell count of lactic acid bacteria (cfu/nl)
Ih@%%@?on Product 50 Rubus suavissinus S. Lee
(Rosaceae}]extract 1.8 x 109 Invention Product 51

Rebus suavi ssSinus S. L[ee. {(Hasacsan)ic axihasta fomd) X
109  sHai Rl eat e | NVeRkinomuPiodutn 521RabUSh addition

LSUAVAISS bilbsics: YIL@es ( Rosaceae).0 extract, |6. 5 %.5:09°

Lactobacillus acidophilus YIT00O71 3.5 x 108 6.4 x 108

Lactobaciilus casel YIT9020 8.2 x 108 2.4 x 109

(0121} It has Dbeen indicated from Table 18 that the

effects of a Rubus suavissimus &. Lee (Rosageae}) extract

and oleic acid can be recognized for all lactic acid

bacteria, altheugh the effects have been confirmed to

somewhat differ depending on the species of the lactic acid

bacteria.

[0122] Example 25

<Verification of the Effects for Lactic Acid Bacteria (7}>
To aliquots of a 15% skim milk powder medium (with 3%

glucose contained therein) as a basal medium, various

oleate-based emulsifiers were added respectively, each in

combination with 1% of the Rubus suavissimus S. Lee
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nmonogl yceryl ol eate Invention Product 53 Rubus

suavi ssinus S. Lee (Rosaceae) extract, 4.2 x 109

pent agl yoeryLtri ol eate I nvention Product 54 Rubus

suavi ssinus S. Lee (Rosaceae) extract, 5.0 x 109

hexagl yceryl nonool eate |nvention Product. 55 Rubus

suavi ssinus S. Lee (Rosaceae) extract, 4.2 x 109
(Becagkyeer Pié ra6tabiréREE “nvent ifoh wprsdude 56 Resueed Brix
ﬁuﬁkbﬁﬁﬁérqg SSFLQGt@BQS&g%a%%mQ&hﬁa@hg Gub i tEdO to 25 ppm
sucrose o nventi on Praqduct 57 Rubus su Si
ig ‘T%@mfRﬁ)acggg) Xttt gdl ; “1bo © gﬁycersyﬂéle
mf.O1R24E sl twdhas been canfiinnedd hat a§0§ﬁOWWr|ﬁﬂTamheutes to

p}%parés 4€5&$¥¥%5ﬁ &@@19'e'@a§5&@kf§eﬁ@r'Veﬂafﬁﬁﬂb@nﬁmdla,
one of the epulsifiers Gqn bri ng aboutggggllferatlve

CLBPf 6ttas ¥t Of abPPEOREFd BAst & t HgSusdi g tated

athe sext4act + p bB@b@&:@ua,wxs;slMa§ cheeu('Bﬁsai(te’cﬁéD"lcn until

t%%ngﬁﬂgt&Pnthghqwgﬁ%céyvéoﬂé&ﬂéOk%%%%egoqu}yCG&ME viable
te ofr sucrose eate 20 anpbng these emulsifiers

CeAR BPUAGSabSuE Ferarkatl é Neff edits.l 2l FEIBIe IBddnpie f@mple

2%Ver irhi-Catisen ref atrke skffectis framileactd.c Acid Bacteria

(ﬁ%f? fblng an aqueous citric acid solution of pH 4.0,
*tract of Rubus suavissimus S. Lee (Rosaceae)

alfestedltd 25 10 degrees Brix mas prepared under

ulting

Si'mlar condltﬁons as |n(“ a 3 16. The éxtir agft andhetic acid
gl yceryl . ol ea as ol et By il 4 were hdgediafduml)

I@ﬁﬂ@d@ﬁﬁ“@ﬁo15%ﬁﬁkiﬂ@ﬂiﬁkgﬂb&@é&“ﬂﬁﬂhﬁhﬁd( i th 398l

lgkuivoSwdeoht ai [Wéhus fevieipns SsimﬁRwaEt@ et added? 10’

anpint r-eache r‘l ‘1.0[1,1}-1 gle@tﬂn\nn hal OV | n D.O)

HOST—STTOV 2\

DPERSBEITVERY.  ThiE METIE HRS T S Ieater 1 zed o

mohoglycer

[njvnyi‘dn :PL dcht 5§U TR [TUL 3 vilHnRIsCRAT& st &l (Lxll,ﬂa&e edi a2 x g
t he respectlvqmﬁkg@@hﬁaadaﬁﬁala the starter of

ilvagicabagidibUs | RaseiuaXisiDO2Z0Lwasshcrotabatied at  1%0 xand
t he bacteri a stlatgveerwasnetdateur ed _at 37C until their

Iipbigtiop Bepd e 5 3. [7RublpsuagispiipusiSokee (gaatpast Uwds | si ni | 4Py
carried—out—as @Ca-gl\/wwp\decmlﬁatﬁn adding Nnet Aviroan

A\ A AN B |

ITEHEAGEE P D1 R ST  JEHEF AT TS Knbwn as A

stucrode o

Iﬁ'ﬂgﬁd HirRaRh Q’HDI elﬁubu@&ua“ssﬁrmq[SoLJcr@l@osac@&%ﬂéxﬂmt The™T a(Z:SIlixCl()9
aci d bacteria caldkycaupt s in the resul tanf cul tures

were determined In a simlar manner as 1n Exanple 22.

The results ar
g Lgsults are shown in Table 2008900280, in rabie 19,

the use of the c¢leic acid as derived from any one of the
emulsifiers can Dbring about proliferative effects for
lactic acid bacteria owing to the use of the extract of

Rubus suavissimus 8. Lee (Rosaceae)in combination. The use

of sodium oleate meonoglyceryl oleate or sucrose oleate
among these emulsifiers can bring about remarkable effects.
[0125] Example 26
<Verification of the Effects for Lactic Acid Bacteria (8)>
Using an aqueous citric acid solution of pH 4.0, an

extract of Rubus suavissimus S. Lee (Rosaceae) adjusted to

10 degrees Brix was prepared under similar conditions as in

Example 16. The extract and glyceryl oleate, as oleic
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[ Table 20] --- --- ------ - dded anmount of oleic acid

Pm Added 0 1 25 50 anount of Rubus suavi ssinus S.

Lee (Rosaceae) extract (%9 O _ 1.8 x 10~ 0.01

2.8x109 3.5x109 4.2x109 4.0x109 0.1 4.0x109 4.9x109

5.9x109 6.2x109 1.0 4.9x109 6:1x16_ 8.1x10 ' 7.8x10"

5.0 5.2x109 6.3x109 __ _8.2x10 8.5x109 1.0.0 5.0x109

aglx 19978, 2842008 08 23R HOG L SYE4stl Sex Bradt (g ko poyds iy medium

(]ibQQh[ P327]oﬁ%g$g@§@ei nc&atbiené’ﬁ tpfedld ifrgr agmta effi€ct sheir
r actic.aci cteria can recogni,zes t

ag@gﬁt.sﬁ o8t 20°8(8F¢ ag d at é%ﬁf p%%or hi gﬁe ble 20,

rp@p28L ikExawpl e T2 <Venilfiagdt inoniicf wdnEEﬁﬁ&xﬂknﬁaﬂ at 100°C

fb@ct ke Agl g, Bast e{ba §9é5aré18|@@ex§b§.u£@@tlr§e@§ad To  the

erment ati on roduct pre ared in dair
rﬁﬁB&ﬁ&ﬂé’e\/\éteéprﬁr]ddﬁﬁ%dm? e siHRe a?t 'Ttp%nﬂ Iegtgbacillus

cE&&gpNéTEB29Awhbau@bcaﬁdtbeBBtai%es&m&hﬁﬁMﬂ$acterla strain
perfornmed b f|ve gain rg |, ept a ar n-
?ﬁos%uﬂga rg prodégtg 1ﬁ§H¢? %Hgl? 0#98 %f §1c§ N4 In
a@%§§é§§ﬁenpuétta}ﬁ@awa§ S&§UlR ré%aﬁ@rél@ﬁ O?ﬁearse§ulC10§tr91 by
a@@@n@hoﬂ? |?e§@b|ee2%faé@ [O§§%$%ctTabfe 2ifcdddedihich  is
anmount .o eic ac p e 25 50 a pt o
B8 e PSS & B S ot B act N O A (0 the
m@diimA A Ale OldctAlA AcAd b@C@eAlA Acglﬂ) B-@®intspB |\ the
r%%thgn@ Qultures were determined in a similar manner as

in Example 22. The results are shown in Table 20.
[0126]

[Table 20]
dded amount of oleic acid
{(ppm)

Added 0 1 925 50

amount of

Eubus suavissimus

S. Lee (Rosaceae) extract (%)

0 1.8 x 107
.01 2.8 x 107 3.5x%x 109 4.2 x 109 4.0 % 109
0.1 4.0 x 107 4.9x% 109 5.9 x 109 6.2 x 109
1.0 4.9 x 10% 6.1 x 1098 8.1x 309 7.8 x 109
5.0 5.2 % 109 6.3 18 8.2 x 10 8.5 x 109
10.0 5.0 x 10% 6.1 108 8.4 x 107 8.3 x 109
Yeast extract (0.2} 2.3 x 107

101271 As shown in Table 20, proliferative effects for
lactic acid bacteria can be recognized by the addition of
oleic acid at 0.01 ppm oxr higher.

[0128] Example 27
<Verification of the Effects for Lactic Acid Bacteria (8)>

Using the lactic acid fermentation product prepared in
Example 26, dalry products were produced in a similar
manner as in Example 21. A flavor and test assessment was
performed by five trained organoleptic assessors on those
dairy products on the basis of similar assessment standards

as in Example 21. The results are shown in Table Z21.
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Yeast extract (0.2) D [0130] It has been found from
Table 21 that simlarly to 5 the indication of Table
15, the addition of the Rubus suavissinus S. Lee
(Rosaceae) extract at 1.0%to the nmedium i.e., at 2%
per product affects the flavor and taste of the

product irrespective of the added anmount of oleic

atl k%1t is to be noted that even with the addition
[ng@%F@pps 10 suaV|SS|nus S. Lee (Rosaceae) extract

Al
S L ”u{] alluu?i_ . L IIC F uuuut IIaL a UCL l 1 I I daV Ul dAallG

fasfgle an %emavallable from|the additijon of the
gast “ext’Falt™ | NDUSTRI AL APPLI CABI LI TY 15 [0131] The
Jhagtisc aci acteria flermeftati gn product |of the 20
ﬂ@@@g@gmhﬁyentl has |a | arge arount of vijabl e cel

$.QQu (Rosaedac)l c@i®dcl €4) aci acteria. The fernentation

product does not undergo much deteérierations i -

flavor andott aste as deathaof the laetic acid bacteria

can be reduced. 20 Accordi nagly. ithisalactiic aciad

a raw matewi al for variousB fermente® dairy fodds. 41

A

A

bacteria fiernentation|product d¢an beé suitlablyausedias A
B

C

CLAIMS 1100A lactic acid b&cterila fe€nentadtionC

pr odiett, exwint dh2has been obtained by cultubing lactic

acid bacteria on a 5 nediun1conprising an extract of

SEALFEr! PepbePH R £hll <28heohBdel POTLEAE SifiRar1y o

i ng of'°Fi €8 eave
tHeut t uyhiat tondatia Tﬁ@ﬁ@ E@eoﬂﬁ%ﬁ agicibii@es Qﬁu%ﬁmi Rubus

SEQQQ%%h%USCEOV%eeCH@@%@%@a@ﬂde&%@@%t %%aﬂm%shﬁu$h% medlum,
*téé"(ﬁb§—“eae) pr oduct A cord

it6 el Aimoh, PAUhEFEne ‘SRt iact Tiad ‘BeGH 6B alded byt o
p&@ﬁﬁc&xhﬁa@Bp@nt1V3 oA ﬁ@enem@&ﬂlamommaduﬁtOQ@GGr@En@ It

1550 € dAabgn %’ot\@&er@tﬁ&t@@eﬁxwﬂq Mas %%ritqeham;edti% Rubus

aci d extraction under an acidic conditjon not %
SuRNA SEHMRS0 S 15Lae  ARPERABABAL IS IHCOdulct  Blekbr am Ej“Fo
paiyiuemne fd £ BboBel KoaSorwhereitudthe exbnachaamaunatisable

to_a.range of 10% 5. Alactic acid
fﬁggigﬁla% gﬁ%én at#b%%e ug¥-%§%:ch ‘"has been
obt ai ned by cul turing Iactlc acid bacteria on a 20

Im@@gqmu@gn@@gyI@%quIq&tract of at |east one food

éﬁg ger e te%ﬂigqgglgebgéggglCo?gkgéhggtlonrbg%duct of
the presenL invention has a large amount of viable cell
count of lactic acid bacteria. The fermentation product
does not undergo much deteriorations in flavor and taste as
death of the lactic acid Dbacteria can be reduced.
Accordingly, this lactic acid bacteria fermentation product
can be suitably used as a raw material for various

fermented dairy foods.
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| eaves, perilla, Houttuynia cordata Thunb, Eucomm a

ul roides Aiv., turnmeric, clove, cinnanon and Rubus
suavi ssinus S. Lee (Rosaceae), and oleic acid or a 25
derivative thereof. 6. A fernmentation product
according to claim5, wherein oleic acid or
derivative thereof is an oleic acid ester selected
fromthe group consisting o H§l§ceryl ol eate,

pol ygl yceryl ol eate ester and sucrose ol eate, or a 30
nmetal, salt .of oleic. A fermentati.on pro :
accordi n§ t:6 ¢ r?\c% Pagtervt/l’?erf RS Ok I%& dllj‘mt which
hder iheatri vebt heredf banountisutiona tangec @fClﬁ tbﬁ@(ﬁlpmn on a

m%dlﬁ %ﬁﬂ%ﬂ%@h‘ dﬂwg%%%a@@QQEdaﬁglEngl@h€]5ood3%aterlal
wher el n extract has been, obt ai ne

SERCFAEH éﬁom 9N Q%Q%n?%lt?bﬁtb?%dﬂgt raEEOrb&F‘ﬁ*g fFreimmon
lebaiem, 5, mbef eia, t helextnaotisascbeentabt dimede by agicchmmia

%xt“ %tioQg;ﬂ? und@ﬂrﬁ%a?&'d'%fgyg“t'éﬁhﬂgH%ﬁ'ggﬁﬁ Rubus

A fernment'ati on product
SHAFAPGILAG St & -amECon&osRCEIPgiins 5 to 9, wherein the

extract armurﬂesmteqq@trlaﬁgequodu@wlact:@r@@i%{@;bytavelcgtﬁm 1,
A f ernent ed m i’?e&? cg)fr;r__prr Si a fer ment at i
e

11..
"BESGISt tRECEPETRG 8a§n S ) A6 8 A O
met héd forAprﬁﬁjumrrtgatalctzactprr@damtd bacpe‘r:lrlag te c¢laim 1,

wheh B Rt aérr@nerztegeet hEONPEEST BYreUlblr g Laehi ¢.a6ittion
bacterr a on a nmedi um conpri si rﬂ}g_ an ex(%l act of %t | east

UGRE LG G640 it EOTEH tEINe &0dd PREGRT I

consi4sti ng of ¢ fmaeer atbran, metiscrrrrman:ctceaines;' peridra, one of

CH%%%}uypl@oC%rd%hﬁﬁ;QHpbtheE%%Qgg%@ %hﬁ%%@%stgl'g range of

| 6Ve, ci nnanon us suavi ssi nus S.
ILéd (tRos'Lé@cse@éf) welghta met hod for producing a lactic

ac: ? shactenizz 115 afcerdtmgt@tdxqra meqa@tt,atqmrprsddwt which
Ccu uring ctic cteria n rising
ng oegebBR! B8 T ol i PR R i A L NP Mon 4

rfecdmnt hesngroup reprst stk geof ef cet beanl peesifewghmaterial -

c83Y8%.q REld l@he HOMLEMYRERS CQF daasFhuRbe b@%%oqgé%51mmon

ul moides Aiv., turneric, clove, cinnanbn

1§FaiISssi NHSESLLRe (RHRECERELE angosrale aciglp:  bucommia

werdivatd veother eof Lurddric, clove, <cinnamon and Rubus

suavissimus S, Lee {Rosaceae), and oleic acid or a

derivaltive thereof.

6. A fermentation product according to claim 5,
wherein oleic acid or derivative thereof 1s an oleic acid
ester selected from the group consisting of glyceryl
oleate, polyglyceryl oleate ester and sucrose oleate, or a
metal salt of oleic acid.

7. A fermentation product according te claim 5 or 6,
wherein oleic acid or derivative thereof amounts to a range
of 1 to 50 ppm.

8. A fermentation product according to c<¢laim 5,
wherein the extract has been obtained by acid extraction.

9. A  fermentation product according to claim 5,

wherein the extract has been obtained by acid extraction
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under an acidic condition not higher than pH 4.0 or less.

10. A fermentation product according to any one of
claims 5 to 9, wherein the extract amounts to a range of
0.01 to 10% by weight.

11. A fermented milk food comprising a fermentatilon
product according to any cne of claims 1 to 10.

12. A method for producing a lactic acid bacteria
fermentation product, comprising culturing lactic acid
bacteria on a medium comprising an extract of at least one
food material selected from the group consisting of rice

bran, persimmon leaves, perilla, Houttuynia cordata Thunb,

Fucommia ulmoides Oliv., turmeric, clove, cinnamon and

Rubus suavissimus S. Lee (Rosaceae).

13. A method for producing a lactic acid bacteria
fermentation product, comprising culturing lactic acid
bacteria on a medium comprising an extract of at least one
food material selected from the group consisting of rice

bran, persimmon leaves, perilla, Houttuynia cordata Thunb,

Fucommia ulmoides Qliv., turmeric, c¢love, cinnamen and

Rubus suavissimus S. Lee (Rosaceae), and oleic acid or

derivative thereof.
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