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The invention is directed to«a nethod for producing acidic mlk beverages,
characterized by honogenizing fernented mlk, then addi ng water-sol uble
hem cel l ul ose thereto for mxing, followed by an additional step of
honogeni zati on. The net hod provides stable acidic mlk beverages which
undergo | ess sedi nentation or separation of whey during product storage,
and whi ch have favorable flavor.
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METHOD FOR PRODUCING ACIDIC MILK BEVERAGES

ABSTRACT OF THE DISCLOSURE
The invention is directed to a method for producing
acidic milk beverages, characterized by homogenizing
fermented milk, then adding water-soluble hemicellulose
thereto for mixing, followed by an additional step of
homogenization. The method provides stable acidic milk
beverages which undergo less sedimentation or separation of

whey during product storage, and which have favorable flavor.



