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(57) Abstract: The present invention provides a carbonated beverage suppressed in spilling-out over during production
or upon opening, a carbonated beverage flavor composition that suppresses spilling-out, and a method for suppressing
spilling-out. The present invention relates to a carbonated beverage containing 1-160 ppm of a flavor component having a
Log P of 2.8-8, aflavor composition containing a flavor component having a Log P of 2.8-8, and a method for suppressing
bubbles of a carbonated beverage, the method comprising adjusting the content of a flavor component having a Log P of
2.8-8 in the carbonated beverage to 1-160 ppm.
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