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(54) Title: MILK SUBSTITUTE COMPOSITION CONTAINING YEAST EXTRACT FUNGAL RESIDUE
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(57) Abstract: Provided is a milk substitute composition for protein supplementation, which reduces characteristic flavors
(taste, sourness) originating from yeast materials. More specifically, provided are: a milk substitute composition containing
a yeast extract fungal residue or a cell-wall lysing enzyme decomposition product of said residue, and characterized in
that the total content of free amino acids (especially glutamic acid) in the residue or the decomposition product is less than
a prescribed amount; and milk substitute food and drinks containing the composition. Since the characteristic flavors of
the yeast are remarkably reduced, the composition of the present invention can be included in various foods and drinks as
a milk substitute composition, at concentrations higher than that of conventional products.
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