Abstract
Provided are a method for manufacturing a coffee beverage having high stability, etc. A
method for manufacturing a coffee beverage that comprises a step for mixing at least one of milk
ingredients and vegetable cream with gellan gum and casein sodium to obtain a beverage base,
wherein casein sodium is added to the beverage base in an amount of 0.1-2.0 g per liter of the

coffee beverage.
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