LIQUID FERMENTED MILK AND METHOD FOR PRODUCING THE SAME

ABSTRACT
An object of the present invention is to provide a liquid fermented milk having
flavor and texture that achieve both of rich feeling and good aftertaste. The invention
makes it possible to produce a liquid fermented milk having flavor and texture that achieve
both of rich feeling and good aftertaste by blending a cation-reactive stabilizer into a raw
material milk, inoculating lactic acid bacteria therein and performing fermentation until pH
reaches 3 to 5, and subsequently conducting liquefaction so as to be a viscosity of 200 to

800 mPa.s (measurement temperature: 10°C) and an average particle size of 20 wm or less.
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