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(57) Abstract: The purpose of the present invention is to provide a novel composition for improving an oral cavity environment. Ac-
cording to the present invention, a composition for improving an oral cavity environment, which composition contains a fermenta-
tion product of propionic acid bacterium as an active ingredient, is provided. This composition can be provided as a food composi-
tion. The propionic acid bacterium is preferably Propionibacterium freudenreichii, and the fermentation product is preferably a fer-
mented whey product.
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