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(57) Abstract: With regard to producing a lactic acid bacterium fermentation food product by inoculating a medium
including milk or a milk product as a main component with lactic acid bacteria so that the lactic acid bacteria is cultured,
this method for producing a lactic acid bacterium fermentation food product is characterized in that a lipase degradation
product of oil/fat is added to the medium containing milk or a milk product as a main component before lactic acid
bacteria is cultured, or to the fermentation solution during or after culturing. This method produces the effect of promoting
proliferation of lactic acid bacteria during production, and improving the survival rate of lactic acid bacteria during storage.
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