Abstract
Title of Invention: LIQUID FERMENTED MILK AND METHOD FOR PRODUCING

SAME

Provided is a production method for a liquid fermented milk
that has a rich aroma originating from yeast fermentation and the
like, is free of coarse particles, which are visually observed after
the end of stirring fermentation, does not cause the floating of
solids, and is satisfactory in external appearance and mouth feel.
The production method for a liquid fermented milk includes: (A)
a static fermentation step of adding a lactic acid bacterium to
raw materials for fermented milk, followed by static fermentation,
to yield a lactic acid fermentation product; (B) a stirring
fermentation step of adding yeast to the lactic acid fermentation
product obtained in the step (A), followed by stirring fermentation,
to yield a liquid fermented milk; and (C) a homogenization step
of subjecting the liquid fermented milk obtained in the step (B)

to homogenization treatment.
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