
DESCRIPTION LACTIC ACID BACTERIA FERMENTED SUBSTANCE:.
AND FERMENTED MI LH ;FOOD PRODUCT CONTAINING. THE SAME
TECHNICAL FIELD    [ 0 01] The present invention
relates to lactic acid bacteria fermentation products,
and more specific,.lly to lactic acid bacteria
fermentation products, which contain viable lactic
acid 10 bacteria at high concentration, and also to
fermented milk products which contain such lactic acid
bacteria fermentation products. PACEGROU ND ART
15[0002] Culture of lactic acid bacteria is carried
out in various manners; most widely by using animal
milk in the production of lactic acid bacteria
preparations, and also in production of fermented
milk, lactic acid bacteria [ cheese, etc. .Elowever,
generally, lactic. acid bacteria have 20 different
auxotrophy depending on the species, and in general do
not sufficiently grow in a medium consisting of only
animal milk. Therefore, even with a strain having
relatively good proliferability among lactic acid
bacteria, culture should be continued for as many as
several days to obtain a fermentation product such as
fermented milk or lactic acid bacteria beverage, of
sufficient acidity upon its production.    [0003] Such
long-time culture of lactic acid bacteria, however,
causes reduction in the viable cell count, and
therefore, is not necessarily considered to be a
preferred culturing method 30 for the production of
lactic acid bacteria beverages, fermented milk, or the
like all of which place importance on the viable cell,
count in expectation of various physiological.
effects,    [0004] In producing various beverages or
foods each of which places importance on the flavor of
a .lactic acid bacteria 35 fermentation product , on
the other hand, strains to be used cannot be selected
solely fromthe viewpoint of their pro" iferativeness
Lactic acid bacteria of poor .proliferativeness may be
used in  some instance for the availability of
fermentation products with good flavor, f 0 0 051hbe
culture of lactic acid bacteria., it is, therefore,
common practice to add various growth-promoting
substances beforehand to a medium for the purpose of
improving the efficiency of the culture. Examples of
growth-promoting substance, which are generally
considered to be effective, include chi orella e.xt
tact, iron salts, vitamins, prot olytes md uding amino
acids or peptides, and yeast extract. 10[0006]
Further, as other techniques intended to promote the
growth of lactic acid bacteria, there have been
recently, reported a method making use of an aqueous
extract of sake lees and/or an aqueous extract of sake
lees which has been treated with a protease (Patent
Document 1) , a method making use of an 15 extract
from leaves of a plant of Coffee arabica (Patent
Document 2) , a method making use of papaya flesh
parts including their skins (Patent Document 3) , a
method making use of an extract from algal bodies of
marine microalgae (Patent Document 4) , a method
making use of one or more vegetables or the like
selected 20 from the group consisting of brocolli,
cauliflower, kale, sh.eperdi a purse, radish, tower
mustard, celery-leaved buttercup, white celery
mustard, Japanese bittercress, yellow rocket,
watercress, leaf mustard  brown mustard, wasabi (green
horseradish paste) , herbaceous perennial, long
Japanese turnip, 25 Japanese pickling turnip, turnip,
oilseed rape, cabbage, spinach, komatuna (Brassica
campestris var. peruviridis , celery, parsley, lettuce
and apple (Patent Document 5) , a method making use of
one or more kinds of vegetables or the like selected
from the group consisting of dishcloth gourd,
cucumber, sweet. melon, 30 pumpkin, vam, taro,
'KONJAK' , Japanese radish, carrot, tomato, green
pepper, okra, Welsh onion, Chinese cabbage, bean
sprouts and tangerine orange (Patent Document 6) , a
method making use of a tea extract (Patent Documents 7
and 8) a method making use of a calcium salt (Patent
Document 9) and a method making 0:3 use of an extract
of ginger, tea or green onion (Patent Document 10) ,
etc. [0007] :[n order to maintain the usefulness or
the efficacy  of lactic acid bacteria, however, it is
necessary not only to promote the growth of the
bacteria but also to reduce death of the bacteria and
tb improve the v-ilandity of the bacteria in the
fermentation j2roduct by the lactic: acicUpacteri a .
Generally, 5 a reduction in the viability of lactic:
acid bacteria becomes pronounced when preparing a
low-fat fermented. Ti . lk food. containing lactic
acid bacteria fermentation product of skim milk powder
or the like, or when lactic acid fermentation has
proceeded too "much. The- reduction in the viability
of lactic 10 acid bacteria, therefore, becomes more
serious when preparing a. low-calorie fermented miik
food. or a fermented milk food. Chlorella or the like
s known as a material usable, to prevent a viability
reduction of lactic acid bacteria, and to maintain the
cell count of lactic acid bacteria in a fermented [15
milk food.   110008] In the production of a beverage
or food such as a lactic  acid bacteria fermentation
pi.oduct or a .fermented milk food containing the
same" hm,Tever, a. convent:Lonally-known-substance
added for promoting the growth of lactic acid bacteria
or a 90 conventionaliy-known substance added for
improving the viaidLity of lactic acid 'bacteria may
affect the flavor itself of the prcKhact in many
instances and may also cause a rise in product cost,
when used in such an amount as bringing about
sufficient effects. Furthermore, even if it is
possible to 25 maintain a state that a large amount of
viable lactic acid bacteria are contained, the lactic
acid bacteria can not be maintained active, thereby
making t difficult to expect sufficient physiological
effects In some instances. [0009] 30[Patent Document
1] JP-A-05-015366 [Patent Document 21 JP-A-06-12577i
[Patent Document 31 JP-A-07-023777 [Patent Document 41
JP-A. -07-051057 [Patent Document ral JP-2;-11-266860
35[Patent Document 61 JP-A-02-242667 [Patent Document
7] JP-D- 2667421 [Patent Document 81 JP-D-3223326
[Patent Document 9.] JP-S-2673333 [Patent Document
101, JP-A-2001-190272 DISCLOSURE OF THE' INVENTION 



Problems to be solved by the Invention   L00101 Aa
object of the present invention is, therefore, to
flhd, a novel substance, the mere addition and mixing
of which to a medium makes it possible not only to
easily increase the N.F:bable cell. count of. Lactic
acid bacteria but also to maintain. 10 theviahleceli.
count ,e v en a f te r the prepa raticxi of ia final
product without demeloping problems about the flavor
and taste, and to use the substance for the provision
of a lactic acid bacteria fermentation product, said
fermentation product containing a number of viable
lactic acid bacteria, or a beverage or food. 15 making
use of the fermentation product,. Means for solving
the Problems   [0011] To achieve the above -described
object, the present inventors have conducted extensive
research As a. result, it 20 has been found that
without impairing the flavor and taste of a
fermentation product to be obtained by lactic acid.
bacteria, the proliferative activities of the lactic
acid, bacteria can be easily improved by adding a
.novel extract of a specific plant to a medium and cui
Loring the lactic acid. bacteria theine partner y 25
the present inventors have also found that culture of
lactic acid bacteria on. a medidfln, which contains
the above-mentioned extract and a specific fatty acid,
makes it possibl P to obtain a lactic a cid bactxxc.i
a :Eerment at ion product which coat a .:M1:3.'flable
lactic acid. bacteria at high concentration without a
reduction 30 in their activities, Furthermore, the
present inventors nave also found that various
beverages or foods, such. as fermented milk foods,
prepared by the above-mentioned methods are free o f
any pi ob em iurrthiF:cH- flay al: and taste" I ea
ding- to the compl et i on of the present lhventlon_
35[0012] in one aspect of the present. invention,
there is thus provided a lactic acid bacteria
fermentation product, which has .been obtained by
culturing lactic acid bacteria on a medium  comprising
an extract of at least one food material selected f
rota the group consisting of rice bran, persimmon
leaves, peril la , Houttuvnia cordate. Thunb,
Eucbmmie. 0impides Dliv., turmeric, clove, cinnamon
and Rebusysuavissi.m.us S. Lee (Rosaceae) 5[0013] In
another: aspect of the present. invention, tliere also
provided a lactic acid bacteria ferments on pioduct,
which ha.s been obtained by culturing lactic acid
bacteria on a medium comprising an extract of at least
one tooi material selected from the groat consisting
of. rice bran, persimmon leaves, perilla" Houttuvnia
cordata Thunb, Encommia.ulmoides Dliv.turmeric, clove,
cinnamon and Rebus suavissimus S. Lee (Rosaceae), and
oleic acid or a derivative thereof.    [0014] In a
further aspect of the present invention, there is also
provided a fermented milk food comprising the 15
above-described fermentation product. [0015]In a still
further aspect of the present invention, there is also
provided a method for producing a lactic arid
bacteria. 5.e.rmentatioit product, comprising
culturing 'lactic .acid bacteria on a medium
comprising an extract of at least one food. 20
material selected from the group consisting of rice
bran, persimmon leaves, perilla, Houttuyni.a cordata
Thumb, Eucommia alraoides Oliv., turmeric, clove,
cinnamon and Rebus suavissimus S. Lee (Rostaceae) rIn
a vet further aspect of the present invention, there
25 is also provided a method for producing a lactic
acid bacteria. fermentation product, comprising
culturing lactic acidbacteria on a medium comprising
an extract: of at least one food material selected
from the group con.sisting of rice bran, pe.rsirmon
leaves, penilla, Flout tuy.n.i.a. cordate' Thunb, Euc
Ofani. a u.lmoides Oliv.  30 unmer C clove, cinnamon
and. .RL1b1"3.0 /SUS .Ro Saceae)/ and oleic acid or a
derivative thereof. EFFECT OF THE TN V'w.NTION [0017;
The extract, which is useful in the lactic 35 if
erment a t ion product of the present invention and
has been derived from at least one food material
selected from the group consisting 01 rice bran,
persimmon leaves, perilla, Houttuvni.a  cordata Thunb,
Eucommia ulmoides Oliv,, turmeric, clove, cinnamon and
Rubus suarvtiLmus S. Lee (BPsaceae) , has excel lent
growtja.-pr omoting. effects o r-v ad) 1effects for
the lactic acid bacteria and moreoveractically no
effect on the flavor and the taste. A fermehteed
irlILk food,has been obtained by adding and mixing the
extract and contains the lactic acid bacteflia
fermentation prochict, is therefore excellent for the
promotion of health, and has high utility as a.
beverage or food which does not undergo any [Mich
cietpritiatirs.n I0the fia.vor and taste. r00181 in
parthe combined use of the alof 'e-descrdbed extract.
withacid or a aeri.vative thereof can reduce the death
of bacteria even in a low at fermented:mi.:Lk food or
low-pH fermented milk food, t hereby Cu ranteeinq the
viable cell count. in the product and , 1ity, BEST
MODE FOR CARRYING. OUT THE INVEITIECO 



[00131 The lactic acid bacteria fermentation.of the
preset-LH-invention is obtained by fermer,ti't:q
lactic: acid bacteria. 20 under conventionally-known
cult are conbj.t:Lons, except for the use of a medium
which contains an extract of at. least one food
material selected from the group consisting of rice
bran, persirmon leaves, perilla, Houttuynia cordara
'rrtuno, Eucommia ulmoides Oliv,  , turmeric, clove,
cinnamon and 1Rubus 25 S. Lee (Rosaceae) (hereinafter,
it may be simply "an extract"), [002Among th.e food
materials which can each be used as   a raw material
for the above-mentioned extract, rice bran is a
mixture of perocarps, aleurone levers and germs of
kernels 30-own rice) available from Oryza sativa
without the chaff of aln to have effects suchMI/TA-Lin
liver prevention and the like. [ 0021]Persimmon leaves
include leaves of the plant of .otusorOpyrOS 10Cts 35
var. glabra Makin. In the present invention, Diospyros
Kaki Tbunb are particularly preferred among the plants
of the genus Diospyros because the leaves are known to
have effects such as  suppressing sneezing, naS a I
Congestion, runny nose and the like,    [ 0022 ]
Peril.ia includes   ril f rust e s ce ns ( . ) Britton
var. acute Kudo, Penile frustescens (L.) Britton var.
acuta Kudo f 0 rine. viridis Ma kino  ,.Perina escens
(L. ) Britton:var cri spa (Thunb) .Decne.. In the
present invention, Perilla f nustesc.ens (L.) .Britton
var. acuta Kuck) is particularly preferred. To obtain
an extract from perilia, leaves, branches and seeds
can be used, with the use of leaves being particularly
preferred. Perilla is known to have effects such as
antiallergic effects, 10 hypoglycemic effects and skin
rejuvenation,    [0023] Houbtuynia..cordata Khunb. is
a. plant belonging to Houttuynia cordata. To obtain an
extract from Souttu-nia cordata Thunb., aerial grass
parts and branch parts can be used
........................... with the use of crass
parts being particularly preferred. Houttuynia cordata
Munk), is known to have muscosal inflammation
suppressing effects,    [0024] Eucommia ulmoides Oliv,
is a plant belonging to Eucommia .ulmoides, To obtain
an extract from Eucommia ulmoides. Oliv,, leaves and
branches can be used, with the use of leaves 20 being
particularly preferred. Eucommiailimoides.Oliy..is
known to have effects such as blood pressure control,
stress relief and prevention of lifestyle related
d:seasPs. [ 0 02 5) Turmeric the rootstock of Curcuma
longor Curcuma aromatica Salisb. In the present
invention, Curcuma longs I. 25 is particularly
preferred among plants belonging to Curcuma.
CUITCLUIla lonqa L. is known to have effects such as
hepatic function improving effects, hangover
preventing effects, gastric antisecretory effects and
gastrointestinal dysfunction improving effects,
30[0026] Clove is the bud. of Syzygum. atomaticum(L.)
Merr. et: Perry or Eugenia. caryophyllata. Thuhp,
Clove is known to have preservation effects, uterine
contraction activities, pain reduction effects, and
the like. [0027] Cinnamon is the bark of Cinnamomum
zeylanicum Nees 35 or Cinnamomum cassia Plume.
Cinnamomum revianicum Nees is    body-warmind effects,
antipyretic effects, digestive system activation
effects, amelioration effects for various cold
symptoma,indigestionrelief,diarrheareliefandnauseareli
ef. 0020]Rubus sa Lmus S. Lee (Rosaceae) is a plant 5
belongingtoRubus,
MobtainanextractfldnfRuhussauvissiirdis S. Lee
(Rosaceae.), its leaves and stem can be used, with the
use of its leaves being particularly preferred.Ruhus
sahvissiRilds5, Lee TRosaceae) is
attractingattehtionin recent years for its
anti-inflammatory activities and antiallergic
10effects. [0029]To obtain an extract from one or more
of the above-described ford materials, it is
onlynecessarytoextract with a solvent the food
material or materials either as they are or after
optionally applying processings such as washing, a
peeling, drying and/or crushing. Such extracts may he
used either singly or in combination. A mixed extract
may also be used, which is obtained by mixing a
plurality of food materials and extracting them. Among
these extracts, preferred are an extract from
persimmon leaves and an extract from Rubus
20sauvissimps.. S. .Lee (Rosaceae).   [0030] Solvents
usable in the extraction include water and organic
solvents such as lower alcohols having I to 5 carbon
atoms, e.g., ethanol, ethyl acetate, glycerol and
propylene glycol. Two or more of these solvents maybe
used together as a mixed solvent. Among these
solvents, water and aqueous solvents such as
water-lower alcohols are particularly preferred.
[0031] Noparticularlimitationis imposed on the
extraction method of an extract from one or more of
the above-mentioned 30 food materials with
rhoabove-mentioned solvent, but acid extraction is
preferred as it can efficiently extract fron the food
material or materials components which enhance the 



proliferative activities of lactic acid bacteria and
can also bring about excellent growth-promoting
effects even when the 35 extract is added in a small
amount. Acid extraction can preferably he performed
under an acidic condition of pH 4.0 or lower,
especially pH 3.0 to 4.0. No particular limitation is
itt)sed on acid. ificredient adapted to regulate the
pH of the solvent. in this acid extraction, and any
ingtnaditmitcanbe used insofar as it isaciddc,
Among.suchacid ingredients, ureter red are organic
acids :Hach. as citric acid, iccucid acid, tartanoa 5:
succinip acid, lact:ic acid and acetic acid.   [0032]
Furthermore, extraction conditions] for the extract
with the use oftheabove-mentioned
solventarenotparticularly limited, and the
extractionprocessinq can. bp carried out, for example,
by treatment for 30 to 60 minutes preferably at 60C 10
to 120C, more preferably at 80QC to 100C,   [0033] The
extract obtained as described above may be used as a
solution as obtained irtmdiately after the extraction,
or as a concentrated extract obtained by purification
and concentration of the obtained extract tymeans of
ultrafi 1 tra tion, 15 centrifugation or the like, or
as a powdery extract: obtained by further drying the
concentrated extract by means of spray drying, freeze
drying or the like_   [0034] Upon adding the
above-mentioned extract to a medium where lactic acid
bacteria can grow, its amount may preferably 20 be
determined after an experimental verification since
Lhe resulting growth -promot,..H,..nq effects may
differ depending on the. strains to be cultured, the
composition of the medium and the application the
cultured. product. In genera', however, the extract
May be added in an amount preferably of about 0,01 to
25 10% by weight. (hereinafter, simply referred to as
"6"3, more preferably of about 0.01% to 5% as
calculated in terms of an extract having le degrees
Brix (sugar. content).   [.0035] These extracts maybe
added in an amount greater than 10% or more. However,
the growth-promoting effects may not be 30 brought
about as xi:J.0h as proportional to the amoinit added.
OR the contrary, such an excessively large amount of
the extract y off ect the frandt a. st. e of t. h e b
eve rageOr the resulting medium. Is,therefore, not
preferred to add the ex-tract in. such an excessively
large aamnuaPl1i,dL:L1cL. of 35 such an extxact
smaller than 0'01%, on the other hand, may not bring
about the growth -prombtirg effects sufficiently and,
therefore, is not preferred    10036i In the present
invention, it is possible to obtain synerglo
growth-promoting. effects and viability-improvinh
effects for lactic acid bacteria by adding gielc acid
or a. derivatiArethereof(hereinafter,
simplyreferredtpas"theoleic 5 acid") to the medium.
containing the extract, No partici-liar lim0Dtatic. is
imposed on the oleic acid to be added together widlthe
extract. to the medium, and illustrative are free
oleic acid, inerganicsaltscfoleitecid,andugaresters,
glycerides, s cuib i t an esters arid. prop Tie: n a q
:My c 0 2. esters,  '4 hi c h. are  tuF3 ea. 10
commonly as emu isifierS, arid contain. laic acid as
their fatty  acid MO i &LIS! r ,. It is also Imossfol
E: t: 0 use fcx)d materials led-Wah. cordain a largo
amount of the oleic acid- It is, 'nowever, to be
rioted that among those containing the oleic. arrbd in
their: structures, those having such -a form as
lysoleci thin or the like 15 may not be able -tcylb t
a inithe ,e ffec Ls -_,.171nEti_rft: a illi
il-KpdiE,Da.C.te ria 1 cell count and activities in
the lactic acid bacteria fermentation product of the
invention,   [0037] Preferredspecificexamples of
theoleicacidinclude Q1E:ate salts such as sodium
(pleats and potassium oleate, and 20 oleateesters such
asglyceryloleate,molyglyceryloleateacid ester and
sucrose oleate. Among the above-described oleate
esters,
alyeeryloleateorpolyglyceryloleateisoreferredfor its
high effects of increasing the cell count and
improving viability upon completion oft.he culture.
From the standpoint 25 in physical properties such as
solubility in media, sucrose ojeare is prererred.
These oleic acids may be used singly or in
combination.   [0038] The oleic acid can preferably be
added to a medium in such an amount that its final
concentration in the product 30 becomes 5 to 50 ppm,
preferably 5 to 25 ppm in terme of oleic acid, An
amount. of the oleic acid smaller than 5 ppm may not
be able to sufficiently exhibit the synergic effects
of activating growth and suppressing death of bacteria
in the product when used in combination with the
extract_ An mmount. 35 of the oleic acid greater thah
50 ppm, on the other hand, may develop a problem in
cost and may inhibit the proliferability of bacteria,
and therefore, is not preferred,  F00 3 9n the Present
f. rtx.t &Tit :t. on. , the 1: i.P.1 tug cE a ddi tion
of the extract and the oleic acid to a. medium can.
preferafly be but not limited t hereto, bet ore the
ferment at ion by lactic acid bacteria. They can also
be added during the fermentation by 51 act c acid ior
.E3 f: t e 'IfC Crap el: en of te lt:Tfle ntat: i on
by lactic acid bacteria They can be .9 (-Ade n several
portions . Lf. is particularly preferred to add the
extract. and tne oleic acids before the fermentation
by lactic acid bacteria, because tLie cell count and
the viability of the bacteria upon completion 10 of
the culture can be maintained at high levels.   [0040]
Mediate which the extract and the oleic acid are to be
added include animal milk media composed of fresh
milks such as cow mil lc, goat mi k, ho r e milk. and
sheep mil k. or da iry pr ()duct s such as skim milk
powder, whole milk powder and fresh cream, 1.5 and
various synthetic media. These media may be. those
containing ingredients which are used in ordinary
media for lactic acid bacteria, Such ingredients
include, for examples, vitamins such as vitamin A,
vitamin Bs, vitamin C and vitamin f1, various peptides
and amino acids, and salts such as calcium salts and
20 magnesium. salts,   [0041] In the present
invention, no particular limitation is Lmposed on the
lactic acid bacteria to be used for culture insofar as
it is a rile roorganismOMMOnly used in the production
of foods. Illustrative are bacteria of the genus
Lactobacillus 25 such as Lactobacillus
caseiLactobacillus acidspthilus, Lactl b aci
lluvcrem.oris,Lactobacillus  LactobaCilluseal ivarius,
Lactobacillus gasser-i  , Tiactobaci.1.1 us
termentum, Lactobacillus yog.hu-rti  , lactobacillus
delbrueckii
subsp.bulQaricus,Lactobacillusdelbrueckilsubsp. 30
delbrueckii and:Lactobacilius -johnsonii, bacteria of
the genus Streptococcus such as Streptococcus
thermophilus, bacteria of genus Lactococcus such as La
ctococcus lactis subs2. Tactis, Lactococcus lactis
subsp. cremoris, Lactoco-cus planta rum and
Lactococci,s raffinclactis, bacteria of the genus
Enterococcus 35  s hob a. s Ent era oc s faec ails
and. Ent erococcas :I.. a. e c i um.. Among these
lactic acid bacter*a, it is preferred to use one or
more species selected. from the group consisting of
the bacteria of.  the genus Lactobacillus, the
bacteria of the genus Streptococcus and the bacteria
of the genus Lactococcus. It is to be noted that the
term "'lactic acid bacteria" as used herein means
facultative anae.robic hacteri a, and does not include
the bacteria of the genus B] fidobacteria, which are
anaerobic bacteria. 



L00421 The above-mentioned lactic acid bacteria also
include those which do not grow sufficiently w.i. th
media. composed of animal milks, and. the extract f Of
use in the present invention brings about particularly
remarkable effects in the culture of such bacteria.
Specifically, excellent growth-promotin, efEects can
be obtained when the extract is added to media upon
cult. U.t. ing lactic acid bacteria such as
:Lactobacillus casei, Lactobacilli  acido hilus,
Lactohaci.11us cremcris, Lactobacillus helveticus,
Lactobacillus gasser', Lactebacilius delbrueckii:
subsp. .15 bulgaricus, Streptococcus thermophilus and
Lactococcus lactis  subsp. lactis.    100431 No
particular limitations are imposed on the culture
conditions for lactic acid bacteria in order to obtain
the lactic acid bacteria fermentation product of the
present invention. For example, however, culture may
be conducted at about 30 to 40C for I to 7 days. As
further conditions for such culture, a method suited
for lactic acid bacteria to be cultured may be
selected from a standing, stirring, shaking, aeration
or like method. 2510044] The lactic acid. bacteria
fermentation product obtained as described above
contains viable lactic acid bacteria at high
concentration without a reduction in their
broliferativeness. This product can be mixed with
other auxiliary materials, the addition of which to
foods is generally approved, to produce 30 fermented
min foods. [0045] The term 'fermented milk foods"
includes fermented milks, dairy products, beverages
such as lactic acid bacteria beverages, hard yogurt,
soft yogurt, plain yogurt and further, kefir, cheese,
etc., which are defined by the Ministerial nr
Ordinance concerning Compositional Standards, etc. for
Milk and Milk Products. :Termented milk foods of the
present invention, therefore, include various
beverages and foods making use of  various lactic acid
bacteria, for example, fermented milks, lactic acid.
bacteria beverages, kefir, cheese and the like., which
can be of the plain type, flavored type, fruit type,
sweetened type, soft type, drink type, solid (hard)
type or frozen type,    [004 6] These fermented milk
foods are obtained by adding, to the above-described
lactic acid bacteria fermentationproduct , a sweetener
such as starch syrup and various other foodMaterials,
for example, optional ingredients such as various
carbohydrates, thickeners, emulsifiers and various
vitamins, as needed. 10 Specific examples of these
food materials include carbohydrates such as sucrose,
glucose, fructose, paratinose, trehalose, lactose,
xylose and maltose; gl.vc.oal.cohols such as sorbitol,
xylitol, erythritol, lactitol, palatinate, reduced
starch syrup and reducecimaitose syrup; sweeteners of
high sweetness intensity 15 such as aspartame,
thaumatin, sucralose, acesulfame a.ndstevia; various
thickeners (stabilizers) such as agar, gelatin,
carrageenan, guar gum, xanthane gum, pectin, locust
bean gum, gellan gum, carboxymethylcellulose" soybean
poi ysa.cchar ides and propylene glycol alginate;
emulsifiers such as sucrose fatty 20 acid esters,
glycerine fatty acid. esters, polyglycerine fatty acid
esters, sorbitan fatty acid esters and lecithin; milk
fats such. as cream; butter and sour cream; sours
seasonings such as citric acid, lactic acid, acetic
acid, malic acid, tartaric acid. and glucon:i.c acid;
various vitamins such as vitamin A, vitamin 25 (-3s,
vitamin C and vitamin E; minerals such as calcium,
magnesium, zinc, iron and manganese; and flavorings
such as yogurt, berry, orange, Chinese quince,
perilla, citrus, apple, mint, grape, apricot, pear,
custard cream, peach, melon, banana, tropical, herb,
black tea and col fee- 30[0047; The fermented milk
food obtained as described-above has a high utility as
a beverage or food, which has good flavor and taste,
is excellent in health promotion, and does not undergo
much deteriorations in flavor and taste In addition,
the lactic acid bacteria fermentation product of the
present invention is c.r oa excellent in
growth-promoting effects and viability-improvina
effects for lactic acid bacteria owing to the extract
added to the culture, and therefore, has and.maintains
a sufficient lactic  acid bacteria cell count. When
oleic acid. or the like is incorporated in tine
meciinm in addition to the extract, synergic effects
are recognized with respect to the growth-promoting
effectsandviability-improvingeffectsoflacticaxxbibacte
ria" 5 [0048] Although the mechanism of action of the
extract on the growth-promoting effects and
stability-improving effects for lactic acid bacteria
in the present. invention has not been elucidated yet,
it is presumed that the extract c<nit,uns abundant
minerals, and these minerals con: rebuts to the growth
10 promotion and viability improvement of lactic acid.
bacteria. Itis also presumed that, when the extract is
combinedwitholeic acids or the like, synergic effects
of the minerals and oleic. acid or the like achieve
the growth promotion and viability improvement of
lactic acid bacteria, 15 EXMAPLES     [00491 The
present. invention will hereinafter be described in
further detail based. on Examples. It should, however,
be borne in mind that the present invention. is by no
means limited 20 to the following examples. [0050]
Example 1. <Extract Preparation I> Turmeric (the
rootstock of Curcama :Longa L-), the aerial
grass part of Honttnynia cordata. Thunb,, leaves of
Eucomia 25 ulmoides  persimmon. leaves (leaves or
Diospyros kaki Thunb,), ieaves of Penile frutescens
(L.) Britton var. aouta Kudo, clove
(thel.ptofSvxvgiumiarematieum. (L.)Merr. et Perry)
and. cinnamon (the hark. of .Cinnamornum zeyienium
Nees) were each separate' y subj
ecteo:tx)flpc.essixv:,';E:saichaspelingand crushing,
30 and then extracted. for 60 minutes with hot water
of 90c1C (in an amount 10 times as much as the weight
of the corresponding.
rawmateriai)toprepareextraotsoftormaric,Houttuvniacord
ata Thunhi., Eucommia nlmoides...Cdiv., persimmon.
leaves, penile, clove and cinnamon, respectively, The
extracts were each -Jr i)o separately concentrated to
10 degrees Brix in an evaporator, rflflci; Example 2
<Comparison in the Proliferahility of Lactic Acid
Eadteria>  



As a basal medium, 11% skim milk powder, The extracts
of turmeric, Houttuynia .cordate  ulmoides Oliv.,
persimmon leaves, perilla, cloy- was furnished. unb.,
Eucommia  and cinnamon,       which had been prepared
and adjusted to 10 degrees Flrix in Example  , were
added at 1% to aliquots of the basal medium.,
respective followed by sterilization to prepare
sterilized media To each of those media, a starter of
Lactobacillus casei ri.T9029 was inoculated at 1%, and
the bacteria strain was then cultured at 370c for 48
hours. Employed as a comparative medium was one 10
prepared by adding "MEAST" (trademark for brewery beer
yeast autolysate; product of Asahi Food and Healthcare
Co., Ltd. ) at 0.15% to the basal medium and then
sterilizing the medium. The amount of "MEAST" so added
is the upper limit of a range in which its adverse
effects on the flavor and taste of the culture is 15
acceptable. [0052] The ritoliferabilities of the
lactic acid bacteria in the respective cultures were
then compared relying upon the acidities of the
cultures (titration values of 0.1 N caustic soda when
portions (9 , of the respective cultures were taken 20
and an organic acid in the respective cultured.
portions 0.1 N caustic soda until pM 8.5 was reached;
unit: mL) as indicies.  [ 0 0 [lTable The results 53
1] are shown below in Table Eucernada  1,
Houttuynia  .Persimmen    4E AS Thrinema extract
cordate Thunle.  extract olinaides  



extract leaf extract Fertile extract Clove extract
Cinnamon extract Acidity 10.111.1 10.911.0 I ES
10.710.910.7    [0054] As is clear from Table 1, it
has been confirmed that the a c i di t y be cr.mie s
higher in a medium with an extract of turmeric,
Houttuynia cor-data Thunb. Euc.oramia ulmoides Oliv.
per:sin:non leaves, 1.2eril la , clove or cinnamon
added therein, than in a. medium 30 without the
addition of any extract or a medium: with "MEAST"
added therein. This indicates that the growth of
lactic acid  bacteria can be promoted b :hese
extracts. r0055] Example 3 <Verification of,cts of
Acid Extrar Extract on Proliferabii(utic Acid
Bacteria>. under similar1:4in the extract preparation
in Example I except for the use of water and aqueous
solutions, theptiewhichhaebeenadj us teito3.0,
4.0and5.0, respectively with citric acid instead f hot
water, pe::simxcton leaves were treated. To aliquots
of a 15% skim milk powder medium with 10 3% glucose
contained therein), said aliquots containin the
thus-obtained extracts added therein at 4. ctiv,4dv,
the starter of Lactobac-----los caseiY1T9029 was
inoculated at. 1%. The bacteria strain was then
cultured at 35C for 5 days- The acidities of the
resultant cultures were measured in a similar 15
manner as in Examie 2. The results are shown in Table
2. [0056] [0057] As shown in Table 2, it has been
confirmed that the 20 proliferability for lactic acid
bacteria when tends to become remarkable with an
extract obtained by adjusting the pH of an extraction
solvent to 5.0 or less. [0058] Example 4 <Extract
Preparation 2> 25Turmeric (the rootstock of Curcuma
lonqa L.), the aerial grass part of Houttuynie cordata
Thunb., leaves of Eucemmia ulmoides  rsimmon leaves
(leaves of Dioseyros kaki  Thunb.), LeavesPerilla
frutescens (L,) Britton var. acuta  Kudo, clove (the
bud of S,Yzygium are:ma:tic:um) Merr. et Perry) 30 and
cinnamon (the bark of Cinnamomurn zeylaniura Nees) ,
were each separately subjected to processinqs such, as
peel ing and crushing, and then extracted under
similar conditions as in Example 1. except for the use
of water and an aqueous solution, the pH of which had
been adjusted to pH 4.0 with citric acid, (in amounts
10 35 times as much as the weight of the corresponding
raw material)  



to prepare extracts of turmeric, Houttuvnia. con:La:ha
Thunb., Ew.:orgdia ulmoidesleaves, peril la, clove
and. cinnamon, respect iv e I y They were each
separately concentr a ted to 10 degrees Brix, in an
evaporator. 5[0059] Example 5 <Verit bcation of
Effects of Extract on Proliferability of Lactic Acid
13acteria > A.s a basal medium/ 16% skim mil k powder
W as furnished,. The extract. of turmeric, Hburtuvhia.
ersbdara Thunb, .Eucommia 10 .ulmxiideb persimmcb
leaves, penile, clove and cinnamon by 1%, wtdch had
been adjusted. to 10 degrees Brix. in Example 4, were
added at. I% to aliquots of the basal medium to
prepare media, respectively. Into each of those media,
the starters o f va riouslactic acid ba ct.:ar a s t
.rains were in(;) tati a ed at: 0 1% , .5and those
bacteria strains were cult U. r d t: 37'C fo.1: 43
hours.,    L00601 in the above culture were used
Lactobacillus ca S , Lactobacillus acidoohilusi Lactob
C 1.12: S C rernorrs., Lac tobacillus helsv et icus
Lactobacillus y as s en, Lactobacillus delbrueckii
subsp. bulgaricus, Streptococcus tiherrophiLas a nd
20itiaCtOCOCCus ratttoitt. SLAGS. Thetis, ...........-
[100611 The acidities of the resultant cultures were
measured in a similar mariner as in Example 2 to
compare the proliferabilities of the various lactic
acid bacteria, The results are shown in Table 3.
25[00621 [Table 3]  Test etre:a Lactobacili/A?: easei
Basal. medium Turmeric extract ileuttuynia  cordate/
Thumb  extract Acidity Eucommia  01moides Oliu
extract SiMM011 leaf extract Perilla extract Clove
extract  Cinnamon Iextract           



8.1 13.5 13.1 13.0 14.0 1.2.2 14.1 13.2 YIT9029
Lactoba.citlus         9.0 11.4 10.7 11.1117 11.4 10.0
18.4 YIT0070        lActrtlaluecreatore 1.4 6.7 6.1
,647.1 5.8 8.2 6.1  V1T2002 



Lactobacillus helvaticua       17.8 17.2 17.5 YTT0100
Lactobacillus gasseri       9.1 9.5 9.8 VIT0192
Lactobacillus ilPlbreccki  subsp. bulgaricus 1.4.9
16.1 15.8 16.4 571T0098     Streptococcus thernophilus
7.6 8.9 8.5 



8.9 YiT2001     Lactecoccus lactis subsp. lactis
6.2 7.2 6.8 6.9 11T20 13     [0063] As is clear from
Table 3, the effects of these extracts on the
proliferability of various lactic acid bacteria have
been confirmed with substantially all the strains,
although they vary depending on the species of the
strains. Remarkable effects have been confirmed
particularly with the extracts of turmeric, Houttuyni
a cordata Thunb ulmoides Oliv. and persimmon leaves.
Further, the proliferative effects have been confirmed
to have a tendency of giving excellent effects to
strains which. 10 are poor in proliferation on the
basal. medium. This suggests even when lactic acid
bacteria hard to grow in an animal medium is used, the
use of these extracts make it possible to easily
obtain a culture of a large cell count, 00641x amp le
6 15 <Preparation of Lactic Acid Bacteria Beverage> A
15% skim milk powder medium (with 3% of glucose
contained therein) was furnished as a basal medium.
The various extracts prepared in Example 4 were added
at 0.1% to aliquots of the basal medium to provide
test media, respectively, After sterilizing 20 those
media under heat, the starter of Lactobacillus case".
YMIT9029 was inoculated at 0.5% to the respective
media, and The bacteria strain was cultured. at 35C
for 5 days to obtain respective cultures. Each culture
was homogenized at 15 MPa, and to 20 parts b, weight
of that culture, 80 parts by weight  of a 15% sugar
solution, which had been sterilized at 100C for 5
minutes, was added, and a yogurt flavoring (product of
Yak-tilt Material Co, , Ltd.) wa.s further added. a.t
0.1% to prepare a. dairy prod.uct. A ta.ste test was
conducted by five well-experienced 5 5 assessors on.
each of the dairy products obtained. as descried Dove.
No difference was confirmed between any of the la.ctic
acid bz3.cteria beverages and the control product
which contained the culture obtained with the use of
the basaL. medum, 1:00651 In addition, the various
extracts were assessed to 10 give no flavor and /or
taste-related effects to the basal medium and to match
-very well, It has, therefore, been also confirmed
that their use in cultures tor beverades or foods such
as lactic acid bacteria beverages does not lead to
deteriorations in their flavors or tastes. 15[0066]
Example 7 <Effects of Added Amount of Persimmon leaf
Extract on Flavor and Taste and Proliferative Effects>
(1) Preparation of Persimmon Leaf Extracts .0sin.q
water and a solution, the pH of which has been
adjusted 20 to 4.0 with citric acid, in amounts of 10
times as much as persimmon leaves, persimmon leaf
extracts were -prepared under similar conditions as in
Example 1. Those extracts were each separately
concentrated. to 10 degrees Brix in an evaporator.
[0067] 25(2) Determination of an. amount to be added
To aliquots of a 15% skim milk. powder medium (with 3%
of glucose contained therein) the persimmon leaf
extracts prepared above in (1) was added at:
concentrations in a range of 0.01 to 10%,
respectively, followed by sterilization at 100c for 60
30 minutes to prepare media for culturing lactic aci.d
bacteria. 



, To those media, the starter of Lactobacillus casei
.1=9029 was inoculated at 1%, and the bacteria strain
was cultured at 35C -until the acidities (titration
values of 0.1 N sodium hydroxide required for the
neutralization of 9 g portions of the respective 35
samples) became 24. The cell count of the lactic acid
bacteria in each. of the cultures was determined. by
EC? medium, Each culture was homogenized at 15 MPa,
and to 20 parts by wel.ght  of the h.o.mobent ZeC
culture, 80 parts by weiqht15gar solution, which had
been sterilized. at 100QC for 5 1,7t added, aces.
yogurt. flavoring (product of Yakult Material Co.,
Ltd. ) wa.s further added at 0.1% to prepare a dairy
p.roductWith 5 respect to such dairy products a flavor
and taste assessment was conducted by five trained
orgarcd.eptic. assessors based on the ffoilowing
standards. The results are shown in Table 4 [0068]
<Assessment standards> (Ranking,(Description)
10Azgood. B: Good C: Average C:Poor Very poor 10069i
:Table 4] Not added Added amount of persimmon leaf
extract (%) 0 Culture fimegirid 1.92 Viable cell count
of lactic acid bacteria (MIL) 1.9 x 109 Flavor and
taste assessment A  0.01147 2.7 x 109  0.1130 3.2 x
109 A Water extraction  121 5.5 x 109    



116 5.3 x 109   10 116 5.2 x 109   OMI 128 3.5 x 109
0.1 120 5.4 x 109  Acid extraction         1175.7 x
109  (pH MO)       117 5.9x 109   10 115 5.5 x 109
070] It has been confirmed from Table 4 that the
addition of an extract of persimmon Leaves at 0.1% or
SO is effective 20 for the promotion of culture 'ny
lactic acid hacteri a. and moreover, can increase the
viable cell count of lactic acid bacteria has also
been ascertained that the addition, of an eztract of
persimmon leaves even as3 medium can. bring about. any
additional excellein propcttion to t h e 



amounts added, but on the .contrary, the flavor and
taste derived Isteof t.heproduct, It has also been
confirmed that the gro,..th-pronK)ting of the extract
are exhibited more remarkably with one obtained by
acid extraction than with one obtained by water
extraction, '71] Example 8 <Extract Preparation 3>
10Ri ce br an ( a. mixture <,) perica.psand germs of
kernels (brawn rice) available from sativa..wi.thout
the chaff of paddy) turmeric (the rootstock of
Curcu.ma longa L.) , aerial grass part of L-lourtuynia
cordata   layers of Ducommi a ulmoides Oliv.,
persimmon leaves (leaves of ospyros 15 kaki
Thunbleaves ilia frutescens  a.cuta .Kudo, clove (the
bud of itYY4ium aramaticum (L,)merr, et Perry) and
cinnamon (the bark of Cinna.moraum .zeylaniura Nees)
were each separately subjected to processings such as
peeling and crushing, and then extracted for 60
minutes with hot water of 20 80C (in an amount 10
times as much as the weight of the corresponding raw
material) to prepare extracts of turmeric, Routtuynia
cordate Thunb., Eucommia ulmoides Oily., peraillunon.
leaves, perilla, clove and cinnamon, respectively.The
extracts were each separately concentrated to 10
degrees Brix 25 in an evaporator. 100721 Example 9
<Determination of )lacticAcidE.acteria Cell Count upon
Completion of Culture (1) >          To aliquots of a.
15% skim milk powder medium. (with. 3%. of 30 glucose
containeci therein.) as a basal medium, the extracts
of rice bran., perSin:a:On leaves, peri, Hout t uvp
i.a corcacahunb EA3 o gm I a ulmoides ffilnb turmeric,
clove and cinnamon, which were prepared and adjusted
to 10 ckgr(Exps Brix in Hampl e 8, were added at 1%,
respectively, followed by sterilization at 100QC 35
for 60 minutes to prepare sterilized media To those S
terili zed media, the starter of Lactobacillus casei
was inoculated at 1%, and the bacteria strain was
cultured at 37C until the  pHs of the respective media
reached 3.7. The viable cell, counts were sirdiarly
!determined upon completian of the culture, In
addition, a medium with sodium .aleateridded in place
of the above -described extract. to give a
concentration of 25 ppm in terms 5, of ,Dieic acid
iand another medium wit: Ii th of the above --des
cumi..bed extract and sodium ole,,ate added were also
prepared, The viable cell counts were similarly
determined upon completion of the culture. it is to no
noted that determination of each viable cell count was
performed by counting colonies forme after incubating-
the corresponding sample, which had been suitably
diluted in a physiological. solution, at 37C for 3
days on SOP medium,The results [0073] [Tabler] are
shown Cell count of lactic acid. in Table 5. Cell
count of lactic acid       



Additive bacteria  Additive(s) bacteria   (duintil)
(oluimil;) Comparative   Comparative   Not added 1.8 x
109  Sodium oleate 2,1 x 109 Product 1   Product 2
Invention Product 1 Rice bran extract 4.7 x 109 I
nvention Product 2 Pico 'bran extract, sodium oleate
7.1 x 103     Persimmon leaf  Invention   Invention
Product 3 



invention Product 5 Persimmon Leaf extract Perilla
extract 5.2 x 109 3.6 x 109 Product, 4 Invention
Product 6 extract, sodium ideate Peri:Ha extract,
sodium &Gate 7.8 x 109 6.6 x     Houtttivnia
Invention. liouttuvnia cord.ata  Invention cordiaa
Thunh.    4.2109   7.0 x 109 Product 7 Thumb. extract
Product 8 extract, sodium oteate      Tittee133 mia
Invention EViCOMMia ulmoides   Invention 



cimoides: .......    4.3x 10:   x 109 Product 9 Oliy
extract  Product 10 extract, sodium oleate  Invention
Turmeric extract 4.2 x 109InventionTurmeric extract,
6.8 x. 103    Product 11  Product 12 sodium oleate
Invention Product 13 Clove extract 4.5 x 10 Invention
Product 11 Clove extract, eodium eleate 0.9 x 109
Invention Product 15 Cinnamon extract 4,4x 109 Example
Product 16 Cinnamon extract, sodium oleate 6.1 r 109
[0074; It has been indicated from Table 5 that the
combined use of any one of extracts of rice bran,
persimmon leaves, erilla houttuynia co.rdata. Tnunb.
Eucoimnia ulmoides Tbunb,o u.rne.ric, clove and cin.
:HMO 3:1 with sodium oieate can synergically increase
the cell count. of lactic acid bacteria upon.
completion or the culture as compared with the single
use of the same e.:,?..tract or sodium oleate. 100751
Example 10 10 <Deterraina.tion of Viable Cell Count of
Lactic Acid Bacteria in Dairy Product (1) >
The cultures prepared in Example 9 (Comparative
Products I and 2 and Invention Products 3 and. 4) were
separately hamodenized at 151'4Pa. To a I igaots (20
parts by weight) of those 



15 homogenized cultures, 80 parts by weight of a 15%
sugar solution e.fhich had been sterill:zed at
:1.00'(.: for 5 minutes were added, followed by the
turth.er addition of a yogurt flavoring at 0.1% to
prepare dairy products. Those dairy products were
fillet]. in containers, and. the viable cell counts
were determined in 20 a s.mlar manner as in Example 9
immediately after the -prot.t.icl: of the dsiry
products and after their storage at 10C for 14 days.
The results are shown in Table 6. [0076j [Table 3]
Product 4 invention      Persimmon leaf extract 1% by
weight 1.0 x 109 3.8 x 109 Product 17    Invention
Persimmon Med extract 1% by weight      1.8 x 109 1.1
x 199 Product 18 Sodium oleate 25 ppm       [0077] It
has been indicated from Table S that a dairy product
obtained by using, as a raw material, a culture
prepared, by using an extract of persimmon leaves and
sodium :nestle in combination 5 is excellent in its
effect to suppress changes in the cell count of lactic
acid bacteria in the product during storage as
compared with a dairy product available from the use
of a culture which contains none of them (not added)
or contains only one of them, [0078] Example 11 10
<Determination of Viable Cell Count of Lactic F:cid
Bacteria upon Completion of Culture (2) I>
Lactobacillus casei YIT9029 was cultured under similar
conditions as in Example 9 except that. to aliquots of
the basal medium -prepared in 'Example 9, a 1: U S e
e-baSed erall iSitiers 15 were added respectively,
each in combination with I% of the extract of persi=n
leaves prepared in Example 8, such that the
emulsifiers amounted to 25 ppm in terms of the content
of oleic acid The viable cell counts of the bacteria
in. the resulting cultures were determined according
to the method of 90 Example 9, The results are shown
in Table 7, [0079] [Table 7]  Invention Product 19
Invention Product 20 Invention Product 21 



invention Product 22 Invention Product 25  Additive+9
Persimmon leaf extra et Persimmon leaf extract,
sodium oleate ....................... Persimmon leaf
extract,     glyceryl &nate Persimmon leaf extract,
perita.gdyceryl trieleate Persimmon leaf extract, :
10080] it has been. indicated from Table 7 that the
use of the oleic acid as derived from any one of the
emulsifiers can provide the resulting culture with a.
higher cell count of lactic acid bacteria owing to the
use of the extract of persimmon leaves in combination.
The use of glyberyl oleate, hexaglyceryi raoriooieate
or sucrose oleate among these emulsifiers can , about
remarkable effects, .10[0081] Example 12
<Determination of Viable Cell Count of Lactic Acid
Bacteria upon Completion of Culture (3)> Under similar
conditions as in the extract preparation in Example 8
except for the use of water and aqueous solutions, the
pHs of which has been adjusted to pH to 3.0, 4.0 and
5.0, respectfire*/ vrft.h citric acid instead of hot
water, rice bran, persimmon leaves, Eucommia ulmoides
Thunb. , turmeric and clove were each treated to
prepare their extracts of 10 degrees Brix, To aliquots
of a 15% s kimmilk powder med Lam with. the
thus-prepared 20 extracts added at 0.1%, respectively,
sodium oleate was added at 25 ppm in terms of the
content of oleic acid, and further, the starter of
Lactobacillus easel 11T9029 was inoculated at 1%. The
bacteria strain was then cultured at. 37C until the
pH. reached 3.7. The viable cell counts of lactic acid
bacteria 25 in the resultant cultures were determined
according to the method of Example 9. The results are
shown in Table 3 [0082] [Table 81 AdditivesExtraction
pHCell count of lactic acid  Invention Product 27 5.0
bacteria (cfulroL) 7.1 x 109 Invention Product, 28
Rice bran extract, sodium cleats 4.0 9.0 x 109
Invention Product 29  3.0 9.4 x 109 Invention Product
30 Persimmon leaf 5.0 8.5 x 1.09 



Invention Product 31 extract, 4(0 8.8 x 109 Invention
Product 32 "tedium oleate 3.0 9.8 x 109 Invention
Product 33 Thicommia ulmobles 5.0 7.0 x 109 Invention
Product 34 invention Product 35 Otiv, extract, sodium
cleats 4.0 3.0 8.4 x 109 9.1 x 109 Invention Product
36 5.0 7.4 x 109 Turin eric extract, Invention Product
37 sodium ;dente 4.0 8.5 3 109 [Invention Product 38
3.0 8,4s 109 invention Product 39  5.0 7.0 x 109 Clove
extract, Invention Product 40 sodium oleate 4.0 8.5 x
109 Invention Product 41 ' 8.4 >3 109     [0083] It.
has been indicated from Table 8 that an extract
obtained by acid extraction tends to provide a higher
cell count upon completion of culture as the pH of the
solvent used in the extraction becomes lower. This
effect is pronouncedly observed especially with
various extracts obtained at pH. 5,0 or lower, more
preferably, pH 4.0 or lower. [0084] Example 13
<Determination of Viable Cell Count of Lactic Acid
Bacteria upon 10 Completion of Culture (4) > Using a
citric acid solution of pH 4,0, an extract of
persimmon leaves of 10 degrees Brix was prepared under
similar 



conditions as in Ex:al-al.-de 8, To 10% skim milk
powder, the extract was added at 1% and further,
sodium oieate was also added at 15 25pprn in terms of
oleic acid. The resultant mixture was sterilized to
prepare a sterilized medium. To aliquots of that
sterili zed medium, starters of various lactic acid
bacteria were inoculated at 0.1%, respectively and the
bacteria strains were cultured at 37C for 24 hours. As
the lactic acid bacteria, 20 were used Lactobacillus
bulgaricus YIT0098, Lactobacillus   flue Y1ET0071 and
Lactobacilli* casei YIT9029.In addition, those lactic
acid bacteria were cultured in similar manner as
described above in a 10% skim milk powder medium for
the sake of comparison. The lactic acid bacteria cell
counts in the resultant cultures were determined in a
similar manner as in Example 9', The results are shown
in T.,,ble 9. L00851 [Table 9] Lactobacillus bub,turic
Y1T0098 Lactobacillus acnlapialois Additives a leaf
extract, scdnun        Cell count of lactic acid
,Medium with no addition 33x 1023 bacteria (tifarraL)
Medium with addition C.8>r 108   3.5x tO 2.4 x 1W
YIT0071 learn   Lactobacillus easel       7.7 x 108 x
1W Y1T9029       [0086] It has been indicated from
Table 9 that. the effeet of increasing the lactic acid
bacteria cell count, which is available from the
combined use of an acid-extrected 'persimmon Heat
extract and sodiumoleate, canberecognizedforall lactic
acidbacteriaalthoughthe effecthasbeenconfirmed to
somewhat 15 differ depending on the species of the
lactic acid bacteria. [0087] Example 14
<Determinationoffiable Cell Count of Lactic Acid
Bacteria upon Completion of Culture (5)> Using a
citric acid solution of pH 4.0, an extract 



20 persimmon leaves of 10 degrees Brix was prepared
under similar conditions as in Example 8. The extract
and glyceryi oleate, as oleic acid, were added to
aliquots of a 15% skim milk ppwder medium (with 3% of
glucose contained therein) such that their added
amounts reached those shown below in Table 10,
repsecitvely, The resultant media were sterilized at
100C for 60 minutes, to prepare sterilizedmedia, To
therespective sterilized media, the starter of
Lactobacillus easel Y1T9029 was inoculated at 1%, and
the bacteria strain was cultured at 37C until their
pHs reached 3.7. in addition, culture was similarly
carried  out. as a. centrally./ a.dding an yeast
extract (product of DIETC0), which is generally. known
as a. cultiire promotr, at 0.2% to the medium. The
lactic acid bacteria cell counts in the resultant
cultures were determined in e 5i1114, tar manner as in
Example 9. The results are shown in [00881 (Table10]
Added =mole or oleic add (ppm) Added am1-ana cf loaf
t.xx1r3ot (%)  0  0.01   0.1  5.0  10.0  Table 10,
0 LS/1e,,  5.0/102 4X1413  8.5x10s 25 5jx-109 6.0x109
9.0/1W 50 54/1(13 7.6/102 0,1x109 9,4x 10
CL.11.ata"9- ,,,,,,, 9.P19?  Yeast extract (0.2)
2,7/102    [00891 It has been confirmed from Table 10
that the effect 10 of increasing the viable cell count
be clearly recognized by adding 0.1% or more of the
persimmon leaf extract and 5 ppm or more of oleic acid
in combination, It has also been indicated that the
resulting viable cell count is greater than that
available from the addition of an yeast extract,
15[0090] Example 15 <Determination. of Viable Cell
Count of LacticAcid Bacteria in Dairy Product (2)>
Using the cultures prepared in Example 14, dairy
frxpduct were produbed in a sittil.ar mariner as in
Example 10, A flavor 20 and taste
assessmentwaspeftormed. by five traite.dorganoleptic
assessors on those dairy products on the basis or the
following standards. The results are shown in Table
11, [0091] <AssessmenL :-,tandards>
(Ranking)(Description) 25A;Very good B: Good C:
Average or E:Very poor    B     Yeast extract (0.2)
L0 0 93; it has been indicated from Table 11 that when
addition of the extract of persimmon leaves at 10% to
the medium, i.e., at 2% per dairy product affects the
flavor and taste of the dairy product irrespective of
the added amount of oleic acid and therefore, that
this added amount can be considered to be the
acceptable addition upper ldmit. It is to be noted
that even 



10 with the addition amount of the persimmon leaf
extract in that amount, the product had a better
flavor and t.aste than that avaiilable from the
addition of the yeast extract. [0094] Example 16
<Extract Preparation. 4> Leaves of Ruhus sua's,ri ss
mos  S. Lee (Resa.cea.e) were sub lected to
proce.ssings such as peeling, crushing and roasting,
and then extracted for 60 minutes with hot water of
90C (in an amount of 10 times as much as the weight of
the leaves of Robos sua.vissimus, S. Lee (Rosaceae) )
to prepare an extract of Rubus suavissimus 20 S. Lee
(Rosaceae) . The resultant extract was concentrated to
10 degrees Brix in an evaporator. [0095] Example 17
<Verification of the Effects for Lactic Acid Bacteria
(U> As a basal mesium, 12% skim milk powder was
furnished. The extract of Rubus suavissimus S. Lee
(Rosaceae) , which had been prepared and adjusted to
10 degrees Brix in Example 16, was added  at 0.5% to
the basal medium followed by sterilization to prepare
a sterilized medium. To that sterilized HIS di WE,
the. starter ot Ifactobaclilus casei YIT90219 was
inoculated at IA, and the bacteria strain was cultured
at 37C for 48 hours, Empioyed as a comparative example
was one prepared by adding "MEAIST" (trademark for
brewery yeast autolysate; product. of .A.sahl Food
an.d Healthcare Co, , Ltd.) at 0,15% to the basal
medium and then sterilizing the medium, The amont of
MEAST" so added is the upper of a ca age in which its
adverse effects on the flavor and .taste of the
culture is acceptable,    (0096] The proliferability
of the lactic acid bacteria in which the culture was
then compared relying upon the acidity of the culture
(titration .value of i,i N caustic 3c:cis. when a.
portion (9 g) of culture was taken and an organic acid
in. the 15 culture portion was reached; unit: :IL as
anThe results are shown in Table 12. [0097] [Table 12]
Basal atedium Acidity 8.0   "MEASI" Rubes.
stiavisehrets S. Lee (Rosacciac) extract 10.0    11.7
20 L00981As evident from Table :1.2, it has been
confirmed that  the acidity becomes higher in a medium
with the 1-Rubl.aS S1.1 a V.!. SS' i.MCC.3  SLee
(Rosaceae) extract. added therein than in. a medium
with  no addition or with "MEAST." added therein.This
indicates that  the proliferablity of lactic acid
bacteria can be promoted by 25 a Rubus suavissimus
S.Lee. (Rosaceae)extract.  [0099]Example 18
<Verification of the Effects for Lactic Acid
Bacteria(2)>  Under similar conditions as in the
extract preparation  method in Example 16 except for
the use of aqueous solutions 



30 (90C)the pHs of which has been adjusted to pH
3.0,4.0 and 5.0, respectively with citric acid instead
of hot water, Leaves of Rribus suavissimus S. Lee
(Rosaceae) were treated to prepare Rubus sitavi s imus
S. Lee (Rosaceae) extracts of 10 degrees Brix.  To
aliquots of a 15% skim milk powder medium (with 3% of
glucose contained there.i.n) 5. said aliquots
containing the thus-obtained extracts adth,:a the.retn
at 1%, respectivel:y the starter of Lactobacillus
casei 1119029 was inoculated at 1%. The bacteria 5,
strain was cultured at 35'c for 5 days, The acidities
of the resultant cultures .weremeasured in a similar
manner as in Example 17.The results are shown in Table
13. [0100]  [Table13] iiet    Test Strain wathT pH 3.0
4.0pH 5.0  Lariebacillue easel 11'19029 23.2 24.6
24.823.3  10 [0101] As shown in Table 13, it has been
confirmed that, the                 lty for lactic
acid bacteria tends to become rL.rctc.r kable with a
Rubus suavissimus S. Lee (.Rosa.ceae) extract obtained
by adjusting the pH. of an extraction solvent to 5,0
15 or lower. [0102] Example 19 <Extract Preparation 5>
Leaves of Rubus suaviSsimus S.  Lee ( P.osa cea e )
were sub jected to processings such as peeling,
crushing aind roasting; and then 20 extracted. under
similar conditions as in Example 16 wlu:rL an 01). 3 0
Eli: ion of citric a. C d adjusted to ph 4.0 (in an
amount: of 10 times as PlUchas the weight of tb.e
Learea of Rub-us 31.1a RI S "Aril S S. tee (Rosaceae)
) to prepare an extract: cif lRubus-simus S. Lee
(Rosaceae) . The tnus-obtained extract W a S
concentrated 25 to IC degrees Brix in an evaporator.
[0103] Example 20 <Verification of the Effects for
Lactic Acid Bacteria (3)> A 16% skim milk powder was
furnished as a basal medium, and to medium, the
Ruhus..sfiavissimus S. Lee (Rosaceae) extract 30
adjusted to 10 degrees Brix in Example 19 at 1% to
prepare a medium. To aliquots of that medium, starters
of various lactic acid bacteria were inoculated at
0.1%, and the bacteria strains were cultured at. 37C
for 48 hours, [0104]In above culture were used
Lactobacillus casei,     Lacbobac:iLusaoiciophil.is, 



.Lactohacilluscremoris"           Lact obaohe] vet-
ta.ctobac 1 1 us gas se r  " Lactobscillus
del.brueckil su..bso, bc..igaricutSt rep t ocor.:c us
thermophilus and Lactoc C: CU S lactaLs subso.
5101051 The acid': tH es of the resu.ita.nt cultures
were measured ina si mi la r mann eras in Exal-cuple
1.7 :ocoivarc:thec.roliferab.1.Iity of the various
lactic acid bacteria, Mb results are s'nwn. in. Table
14. 010 6 II Table 14 Test Strain Lactobacillus easel
YIT9029 Basal medium 8.7 RgQvxAms. ai.,sTe!: Mesacca
el. Extract 14.5 Lactobacillus acidouhilus YET0070 9.2
11.4 Lactobacillus cremoris  11T2002 1.2 6.5
actobaciiltis helvetielle lf1T01001741 17.0
13CfrinCiiiIIS -asseri  -arm92 2.2 11.0 Lactobacillus
delbrueckii cubes, bulaoricus    14.5 16,5 YTT0098
Streptococcus thorsnophilus  VIT2001 7.0 



8.2 Lactococcus lactis subsp. lactis Y1T2013 6.4 6.8
101071 As is clear from Table 14, the effects of the
Rubjts. suavissimus S Lee (Rosaceae) ext.": C t: on
the proliferability of the various lactic acid
bacteria have been confirmed with 15 s ubstanti.any
all the strains, alt.hough they vary depending on the
spectres of the strains. Further, these proliferative
effects have been confirmed to have tendency of giving
excellent effects to strains .which are not very good
in proliferation on t.17Le basal. medium. This suggest
3 that even when lactic acid 20 bacteria hard to gicw
in an. animal medium is used, the use of a Rubus
suavissimus S. Lee (Rosaccae) extract makes it
possible to eas.ily obtain a f e rale t atiOn product
with a 1.a.rge number Of bacteria cell count: [ 010 8
.1 Example 2. I 25 <InvestigOn on the Amount of
1.-To.:bus sua.vissimus s" Lee  (Rosaceae) Extract to
be Added> (1) Preparation of Rubus suavi.ssimusS. Lee
(Rosaceae) Extract Using an aqueous solution of citric
acid the pH of which had been adjusted to pH 4-0, in
an amount as much as leaves of .5 Rubus suavissimus S.
Lee (Rosaceae), a Rubus suavissim:us S. Lee.
(ROSareaP) eztapact was prepared. under sindrar
conditions as in Example 16, The extract was then
concentrated to 10 degrees Brix in an evaporator.
[01091 10(2) Determination of an amount to be added
To aliquots of a 15% skim milk powder medium (with 3%
of glucose contained therein), Fathi.1,5 suaviss ions
S . Lee (Posaceae) extract of 10 degrees Brix, which
was prepared above in (1) was added at concentrations
in a range of 0,01 to 10%, respectively, 15 followed
by sterilization at 100C for 60 minutes to prepare
m.edium for culturing lactic acid bacteria, To those
media, th.EE starter of La.ctobacillus .casei 9029 was
inoculated at 1%, and the bacteria stra.in was
cultured at 35C until the acidities (titration values
of 0.1 N sodium hydroxide required 20 for
.neutra.lization of g portions of respecti saraples)
became 24, The cell count. of the .1_actic acid
bacteria in each of the cultures was determined by BOP
medium. The culture was homogenized at 1511Pa, and to
20 parts by weight of the homogenized culture, 80
parts by weight of a 15% sugar solution, which. had
been sterilized at 100OG for 5.minutes at 100C were
added, and a yogurt flavoring (product of Yakult.
Material Co, , Ltd, ) was further added at 0.1% to
prepare a dairy product. With. respect to such dairy
products, a flavor and taste assessment was performed
by five trained organoleptic assessor, on the base 30
of the following standards. The results are shown in
Table 15, 101101 <Assessment standards>
(Ranking)(Description) A: Very good. B: Good
35C:Average D: Poor E: Very poor  [0111] [Table15]
Added amount of          



Viable cell count of   Ralbod 80Anefit11111i9 Culture
time lactic acid bacteria Flavor-and taste  S. Lee
(Rosaceae) extraci (lire) lrifuninfd assessment Not.
added 0 184 1.2 x 109 A  0.01 144 2.3 x 109 A   123
3.0 x109  Water     extraction  120 4.2 x 109 A  5 118
4.5 x 109   10 110 4.8 x 109   0.01 



132 3.0 x 1.09 A  0.1 121 4.2 x 109 A Acid extraction
gqf 419  us x 109 A  5 115 4.9 x. 109   10 115 5.3108
[0112] it has been confirmed from Table 15 that the
addition at 0.01% or so of an extract of Rubus
suavissimus S. Lee (Rosaceae) can bring about
proliferative effects for lactic acid bacteria, and
moreover, can increase the viable cell count of lactic
acid bacteria. It has also been ascertained that the
addition of an extract Rubus sua-vissimus S. Lee
(Rosaceae) even as much as 10 more than 10% does not
bring about extra effect in proportion to the amount
so added, but on the contrary, tends to affect the
flavor and taste of the product It has also been
confirmed that the effects of the extract are
exhibited more remarkably with one obtained by acid
extraction, than with one obtained 15 by water
extraction, [0113] Example 22 <Verification of the
Effects for Lactic Acid Bacteria (4) > To aliquots of
a 15% skim milk powder medium, (with 3% of glucose
contained therein) as a basal medium, the Rubus 20
suavissimus S.  Lee (Rosaceae) extracts, which were
prepared and    respectively were ad.ded at IL,
respecely, to owed by sterilization at 100C for
60minutes to prepare ste.rilizedmedia , To those
media, the starter of Lactobacillus. casel vfl9025'
was inoculated at 1%, and the bacteria strain, at 37C
until the pHs of the respective media reached 3,7. The
viable ce1.1 counts were determined u.pch. completion
of the culture addition, a medium witli sodium
olf..:21atts, added instead of the above-described
extract to give a concentration of 25 ppm in t..erms
of oleic acid and another med lumbot.h. of the
above-d.escribeci 1.0 extract and sodium cleats added
were also prepared.. The vialole cell counts were
similarly determined upon completion. of the
cultu.r.eIt. is to be noted that. the determination
of. each viable 



cell:. count vulsd by counting the :-..olonies f. rne
d E3. ft er incubating theing sample,suitably 1  1
solutlsolution. at 37C the results are shown in Table
16.    Comparative Product 5 invention Product 42
Invention Product 13 UO311p11 ra taw Product 6
invention Product 41 Invention Product 45  Not added
Rubus suavissimusS. Lee (Rosemeae) extract Wet water)
Ruhus suartssimus S. Lee (Itosaceae) extrar (1)H 1.0)
Sodium oleats Rubus suavissicaus S. Lee (Resaceae)
extr ....t (hot watei', sodium cleats Rubtt9
suavicsant0; S. Lee (IRosacsae) extract (pH 4.0),
sodium olcatc  20[011has been. c:on.firmed from Table
:16 that. the combined useof air/ one- Of.99
RabLISSUSViSSS .ceae) extracts sodium o.leate can
syneroi.cally increase the cell count of  lactic acid
bacteria. as cormaied with the single use of the
correspondiRubus suasimuse' eztract, 01 16]Ewar.loie
213 <Verffication of the Effects for Lactic Acid
Bacteria (5) >       The lactic and bacteria
feriation. prc-4 ,s prepared in Exampl P 11r2
(TnveT)tion Prcxhicts 42: 43. 14 and 45) were each
sepaxately homogenized at 15 MPa, and uo 20 parts by
weidlit of the libim.)de tri_ 7. ed. p ro duct s 80
part s by weight al i Quo t s *: a. 15% sugar
solution, Wh:Jah bad been sterilized at 100C 11.R.)r
10 5 alitvdtes were added, and a ybdurt flavoring was
further added at 0.1% to prepare dairy products. Those
dairy -,--oducts were filled in cmtainers,
respectively and the viable cell counts of the lactic
acid bacteria in the respective dairy products were
determined in a similar manner as in Example 22
immediatelv 15 after their preparation and after their
storaie at 1.0C for 14 days. The results are shown in
Table  [Table 171  .Addi Net added RUIDUS suavissimus
S. Lee (Roaaceae) extract Cell count of lactic acid
Immediately after preparation 3.4108 8.2 x 108
bacteria (cfcimLl, Afterstorage 10C kr 14 days 9,7 c
10' 4.4x 10s Comparative Product 7 Invention roduct 46



Pact water)1% by weight    Rebus suavissi.mus S. Lee
Oks5aceael extract   Invention     (hot water.)I% by
weight 1.3 x 108 7.4 s 108 Product 47     Socburn. lea
te25 ppm   Invention Rubes suavissinus EL Lee
(Rosaceao) extract     1,0 s 109 Sn x 108 Product 48
(pli 4.0)1% by weight    Rubus suavissimus S. Lee
(Rosaceae) extract   Invention     (pH 4.0)1% by
weight 1.4 x 108 8.4 x 108 Product 49   



Sodium cloak25 pgin      2010118] It has been
indicated from Table 17a dairy product obtained by
using, as a raw material, a lactic acid bacteria
ration product, whichbeen prepa .suavis3   (Posaceae
extract suavissimus S. Lee (Rosaceae) combination, is
excellent in the effect of a .5 in the cell count of
lactic acid Itactermairt storage as compared with a
dairy product o lactic acid bacteria fermentation
product  1 by using a Rubus or a Rubus       am oleate
in. or:Tossing changes he product durinci. ined by c.
0 with none  of them-rtber, the use of a Rubus
suavissimus S. (Rosacede. extract in combination with
sodium 01eate     prepaxed under similarDT s as in
ExampleTO 10% skim milk powder, that extrac1% and
further, sodium oleate was also added atin term of
oleic acid, The resultant mixture was Ste r
iazed)repare a a-1. zed mcdi. urn. 20 To aliquots ot
that medium, starters of various lactic acid. bacteria
were inoculated at 0.1%7 respectively and t:hn
bacteria strains were Cultured at 37*C for 24 hours As
the :Lactic and bacteria, were
useo:1,actobacillus.delbrueckil s uhisp buicjar. s
Lactobaciilus acidophilvs and b obacill us casei.As ,
. comparative examples, those lactic acid bacteria
were also cultured in a similar manner as described,
above by using. 10%   'N.lm milk powder as a medium.
The cell counts of lactic acid bacteria in the
resultant cultures were determined in a sin': lar.
manner as in Example 22. The results are shown in
Table 18. SO[01)f.. [Table 18]     [0121] It has been
indicated from Table 18 that the effects of a .Ruhu.s
suavissimus S. Lee (Rosaceae) extract and oleic acid.
can ba recognized for all lactic acid bacteria,
although. the effects have been. confirnyEd to
somewhat differ depending- on the 5 species of the
lactic acid. bacteria. F01221 Example 25 <Verification
of the Effects for Lactic AcZA Bacteria. (7).-,
To aliquots of a 15% siimmii.k powder medium (with 3%
glucose contained therein) as a basal medium, va.rious
cleats--based 10 emulsifiers were added respectively,
each in combination with 1% of -The Rubus
suavissi..w.s S Lee (RosacNN.ae) extract prepared and
adjusted to 10 degreed Brix in Example 1.9, such that
the emulsifiers amounted to 25   in terms of the
content of oleic, acid. The resulting mixtures were
then sterilized at 100C tor 15 60 minutes to prepare
sterilized nedx a, respectively. To those media, the
starter of Lactobacillus.casei 1T.19029 was inoculated
at 1%, and the bacteria strain was cultured at 37'C
u.nbil the pHs of the respective media reached 3.7.
The .v1E:hie cell counts were measured in a simi1a
manner as in Example 21. The results 20 are shown in
Table 19. 



[01.23] [Table 19]
Added material   



Cell count of lactic acid bacteria (cinfisiL)



Invention Product 50       Rubus suaitissirnits S. Lee
(Rosaceee) extract Ruhus atiaVi:181MUS S. Lee
(llosaceae) extract, sodium eleate      1.8 x 109 109
Invention Product 51          



Invention Product 52       Rubus suavienimus S. Lee
(lesaceae) extract, monoglyceryl ciente "      



6.5 x 109                                Invention
Product 53       Rubus suavissitnue S. Lee tilesaceae)
extract, pentaglyceryl trioleate      4.2y, 109     





Invention Product 54       RubiLe suavissimue S. Lee
(Itoeacetie) extract, liexaglyceryl menenleate
5.0>< 109!       Invention Product 55       Plants
supitieetraus S. Lee (Reeaces.e) extract,
decaglycerine deceoleate      4.2 109         



Invention Product 56       Rubus .suavissimus S. Lee
(flosaceae) extract,      04 a 109              







[10124] It has t)eeig c on f rmed. that: as shown in
Table  19, the Use Of the oleic acid as derived from
any one of, the emulsifiers Gen about prolLifera;tivis
effects for lar.tic acid bacteria oi,,,rifig to the Li
se of the e:rHract nf Hccus su.avissimus S. Lee
(Rosaceae) in combination. The use of sodium oleate
monogiNceryi oleate or sucrose oleate among these
emulsifiers can bring about remarkable effects. [0125]
Example 26 10 <verification of the Effects for Lactic
Acid. Bacteria (8)>         Using an aqueous citric
acid solution of pH 4,0, an extract of Rabus
.suavissimus. S. Lee (1).Z.osaceae) adjusted to LU
degrees Brix was prepared under similar conditions as
in Example 16, The extract and glyceryl cleats, as
oleic acid, were added to 15 aliquots of 15% skim milk
powder medium (with 3% of glucose contained therein.)
such that their added amount reached those shown below
in Table 20, respectively, The resultant media were
sterilized at 100C for 60 minutes to prepare
sterilized media. To the respective sterilized media,
the starter of Lactobacillus 20 casei YIT9029 was
inoculated at 1%, and the bacteria strain was cultured
at 37C until their pHs reached 3,7. In addition,
culture was similarly carried out as a control by
adding an yeast extract (product of DIETCO) , which is
generally known as a culture promoter, at 0.2% to the
medium. The lactic acid bacteria cell counts in the
resultant cultures were determined in a similar manner
as in Example 22. The results are shown in Table 20,
[0126] [Table 20] 'N,.4dded amount c:f Mein acid
'4,11.tm) Added amount of ftubua suavissimus    1 2550
1             



[0127] P.H:shat,,TlisiLable 20,
proliferatieffectstbriactic acid bacteria can be
recognized by the addition or oleic acid at 0.01 ppm
or higher. 5[0128] Example 27 <Verification of the
Effects for Lactic Acid Bacteria (9)        Using the
lactic acid fermentation product prepared in Example
26, dairy products were produced in a similar manner
as in Example 21. A flavor and test assessment was
performed. 10 by five trained organoleptic assessors
on those dairy products on the basis of similar
assessment standards as in Example 21. The results are
shown in Table 21.    [0130] It has been found from
Table 21 that similarly to the indication of Table 15,
the addition of the Rubus suavissimus S. Lee
(Rosaceae) extract at 10% to the medium, i.e., at 2%
per  product affects the fia.vor a.nd taste of the
product irrespective of the added. amounE. at oleic
acid, is to he noted. that even with the addition of
the Pnbus ua.-,rissimas S., Lee (Rosaceae) extract is
that amount, .the p.roduct had a better flavor an
rjaste than that available fram the addition of the
yeast extract. INDUSTRIAL APPLICABILITY    [0131] The
lactic acirlbacteria fermentation product. of. the
present invention has a. large amount or viable cell
count of 10 lacticaridJ>acteria". The
fetTrientationproduc.tdoesm)ttmthn:go much
deteriorations in flavor and taste as death of the
lactic acid bacteria can be reduced. Accordingly, this
lactic acid. bacteria fermentation product: can be
suitably used. as a raw. material. for various
fermented dairy food.s. 15         1, 11 lactic
,acicrbacteria fermentatiornproduct, which has been
obtained by culturing lactic acid bacteria on a.
medium comprising an extract obtained by acid
extraction of at least one food material selected rtom
the group consisting of rice bran, persimmon leaves,
perillay Houttuynia cordata Thanb, Sucommia ulmoiees
Cliv., turmeric, clove, cinnamon and Rubus  suayi
stlimus. S. Lee (Posaceae) 102, A fermentation product
according to claim 1, wherein The extract has been
obtained by acid extraction under an acidic condition
not higher than pH 4.0.         3, A fermentation
product according te any one of claims 1 to 2, wherein
the extract an-low-its to a range of 0.01 to 10% 15 by
weight. 4. A lactic acid bacteria fermentation
product, which has been obtained by culturing lactic
acid bacteria on a medium comprising an extract
obtained by acid extraction of at least one food
material. selected from the aroup consisting of rice
20bran, persimmon leaves, perilla, Mouttuynia cordata
Thunb, Eucbmri a ulMQ:LdeS OliV. , turmeric, clove,
cinnamon and Rubus suayissimus S. Lee (Rosaceae) , and
oleic acid ester selected fromthe group consisting of
glyceryi oleate polyglyceryi ol eate ester and sucrose
oleate, or a metal_ salt of oleic acid, 25 5. A
fermentation product according to claim 4, wherein the
oleic acid ester selected from the group consisting of
glyceryloleate, polyglyceryloleate ester and sucrose
pleat, or a metal salt of oleic acid amounts to a
range of I to 50 ppm.           6. A fermentation
product according to claim 4, wherein 30 The extract
has been obtained by acid. extract ion under an acidic
condition not higher than pH 4,0 or less,        7. A
fermentation prbduct according to any one of claims 4
to 6, wherein the extract amounts to a range of 0.01
to 10% by weight.        8. A fermented milk food
comprising a fermentation product according to any one
of claims 1 to 7. 0 A method for producing a lactic
acid bacteria.  femmEmtation product, comprising
culturing lactic acid bacteria on a medium comprisino
an extract obtained by acid, extraction of at least
one food material selected from the group consisting
of rice bran, persimmon leaves, perilla,  Houttgynia.
cordate, numb, fi. Ettcommia 7,11moides Olit..,
turmeric, clove, cinnamon and P,ubas  sttavissimas S.
Lee (Rosa.ceae) ,        10,, A method for producing a
lactic acid bacteria .1] e, rine,fit, ati. on product,
comp r .1 sing culturing lactic acid bacte.r la on a
medium comprising an extract obtained by acid.
extraction 1.0 of at lea.st one food material selected
.from. the group consisting of .r ice br .3. ril
eperSi .111111.0 II I C:: a. 'cr eS, per:L.1.1a ,
.H.outtuvniacordat a I' h unb  , }Tho a ommi a. c
from the. croup consisting of glyceryl oleate,
po-iyglyceryl oleate 15 ester and sucrose olteate, or
a metal salt of oleic acid,   


