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(57) Abstract: [Problem] To enhance the growth of Lactobacillus bulgaricus and 
minimize the growth of Streptococcus thermophilus relative to each other. [Solu­
tion] A method for producing fermented milk, said method comprising: a steriliz­
ation step in which a starting milk is sterilized; a cooling step in which the start -
ing milk is cooled after heat sterilization thereof; a starter addition step in which 
a lactic acid bacteria starter containing Lactobacillus bulgaricus and Streptococ­
cus thermophiles is added to the starting milk during the cooling step or after the 
cooling step in order to obtain a fermented milk base material; a low temperature 
holding step in which, after the starter addition step, the fermented milk base ma­
terial is held at a temperature that is lower than a temperature that promotes the 
fermentation thereof; a heating step in which, after the low temperature holding 
step, the fermented milk base material is heated to a temperature that promotes 
the fermentation thereof; and a fermentation step in which, after the heating step, 
the fermented milk base material is fermented in order to obtain fermented milk. 

51 Starting milk preparation step 
52 Sterilization step 
53 Cooling step 
54 Starter addition step 
55 Low temperature holding step 
56 Heating step 
57 Fermentation step 
58 Re-cooling step 
59 Anaerobic step 
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