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(57) Abstract: The present invention addresses the problem of providing a jelly beverage with a reduced astringent taste.
The present invention solving the above-mentioned problem is a jelly beverage in which: the amount of a portion having
water separation when crushed is no greater than 30% by mass with respect to the entire jelly beverage; and a calcium ion
concentration of the portion having water separation when crushed is no greater than 0.34% by mass.
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