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(57) Abstract: The present invention per­
tains to a process for manufacturing a solid 
fermented soy milk product, said process 
including a fermentation step for subjecting 
a fermentation substrate which contains soy 
milk and in which the malic acid concentra­
tion and the free amino acid concentration 
are regulated to fermentation with hetero-
fermentative lactic acid bacteria. 
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FIG. 1: 
AA Malic acid concentration [ppm] 
BB Free amino acid concentration [ppm] 
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