YOGURT AND PRODUCTI ON METHOD THEREOF, PRODUCTI ON METHOD OF LACTI C
ACI D BACTERI A EXTRACELLULAR FUNCTI ONAL PRODUCT AND AGENT FOR
ENHANCI NG YI ELD OF LACTI C ACI D BACTERI A EXTRACELLULAR FUNCTI ONAL

PRODUCT

ABSTRACT

An obj ect of the present inventionis to provide anovel nethod
that allows an effective increase in the yield of functional
products fromlactic aci d bacteria. Aproduction nmethod of yogurt
according to the present invention includes a pH buffering agent
addition step and a fernentation step. In the pH buffering agent
addition step, a pHbuffering agent is added to a yogurt starting
material. Inthe fernmentation step, the yogurt starting materi al
towhi chthe pHbufferingagent has been addedisfernmentedby !l actic

acid bacteri a.
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