w0 2021/193890 A 1 | AT N0 0 K000 OO O

) FEFBAFWICE DV T LRI -EREERE

(19) HR NPT EHEMED =

D -;5

43) EfARA 53
202149 H30H(30.09.2021)

10) B HES
WO 2021/193890 A1

WIPOIPCT

1) ERRFEFORR:

A23C 11/10 (2021.01) A23C 20/02 (2021.01)

@D EFRHEES : PCT/IP2021/012765
(22) EFFHERE - 202143826 H(26.03.2021)
(2%) EFRHRED S - HAE
(26) ERRARDE : HAE

(30) BktET—4
YRR 2020055391 202083 B26H(26.03.2020) JP

7)) BEEAUP 2R ETOERERICOWVWT): A=
W I — T KK S & EFUIOIL
HOLDINGS INC.) [JP/IP]; T5988540 AR IT R
{EF AT 1 &ith Osaka (JP).

1) HEEA (UP ICDWTOH) : AZ8mEN A4t
(FUJI OIL CO., LTD.) [JP/IP]; T5988540 X B
W RAEEFHEEHE 1 &M Osaka (JP).

MA, MD, ME, MG, MK, MN, MW, MX, MY, MZ,
NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, PL, PT,
QA. RO, RS, RU, RW, SA, SC, SD, SE, SG. SK. SL.
ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG,
US. UZ, VC. VN, WS, ZA, ZM, ZW.

BN HEEE(RTDHBWRY, £ TOEEDKER
ENTHEE) : ARIPO (BW, GH, GM, KE, LR, LS,
MW, MZ, NA, RW, SD, SL, ST, SZ, TZ. UG, ZM,
ZW), 1—> < 7 (AM, AZ, BY, KG, KZ, RU, TJ,
TM), 3—A v /X (AL, AT, BE, BG, CH, CY, CZ,
DE, DK, EE, ES, FL FR, GB, GR, HR, HU, IE, IS, IT,
LT, LU, LV, MC, MK, MT, NL, NO, PL, PT,RO, RS,
SE, SI, SK, SM, TR), OAPI (BF, B, CF, CG, CL, CM,
GA, GN, GQ, GW, KM, ML, MR, NE, SN, TD, TG).

ENENGE

ERFEERS (RH821%0Q))

(72) #BAE: Mt &k B I (IKENAGA Naoya);
T5988540 APRAF RAEBFHIEHET 1 Fih ~ =&
SRRV &4 BREIEEEFTA Osaka (JP). ALk A3
(OUE Yuna); T5988540 ABRATREBF i SET
1 & A Z8hMk N 24t BREEE ¥ Osaka
(JP). #12E 5 {8 (YANAGISAWA Masanobu);
T5988540 KIRIFRIEBTFHASE 1 & A=
ik a4t IREIEEATA Osaka (JP).

@) HEEE(RTDORWRY., £2TOEEOEAR
EATRE) : AE, AG, AL, AM, AO, AT, AU, AZ,
BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,
CL, CN, CO, CR, CU, CZ,DE, DJ, DK, DM, DO, DZ,
EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT, HN,
HR, HU, ID, IL, IN, IR, IS, IT, JO, JP, KE, KG, KH,
KN, KP, KR, KW,KZ, LA, LC,LK, LR, LS, LU, LY,

(54) Title: METHOD FOR PRODUCING PLANT-BASED FERMENTED MILK
(54) EEAD LB : HEYR—AEKBEAOZEL

(57) Abstract: The present invention addresses the problem of providing a plant-based fermented milk that is highly
versatile regardless of the type of lactic acid bacteria and the status of production equipment and has little deterioration
in flavor after fermentation, in view of such circumstances. This method for producing a plant-based fermented milk is
characterized by adding, to a ferment raw material containing lipid and a plant-based milk, 0.1-2% by weight of a protein
hydrolyzate, containing at least 3% by weight of free amino acids, with respect to the solid content of the fermentation
raw material, and subjecting the mixture to lactic acid fermentation.
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