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(54) Title: BEER-FFLAVORED BEVERAGE
(54) DL : E—ILT A X MNRE

(57) Abstract: The present invention addresses the problem of providing a beer-flavored beverage that has adequate
bacteriostatic properties for distribution on the market and low sourness, that is satisfying to drink, and that has excellent
beer-like flavor. As a means for solving the problem, the present invention provides a beer-flavored beverage that has
an alcohol concentration of less than 1% (v/v) and that contains 10 mg/100 ml or more of proline and 11 mg/100 ml or
less of amino nitrogen.
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