
A lactic acid bacteria fermented substance is
characterized by being obtained by culturing lactic
acid bacteria in a medium containing an extract of at
least one food material selected from the group
consisting of rice bran, persimmon leaf, Perilla
frutescens, Houttuynia cordata, Eucommia ulmoides,
turmeric, clove, cinnamon and Rubus suavissimus.
Because the extract to be used in the production of
the lactic acid bacteria fermented substance does not
cause a flavor problem and can increase the number of
living lactic acid bacteria easily by simply being
added to and mixed in the medium, the lactic acid
bacteria fermented substance containing many living
lactic acid bacteria in which high activity is
maintained and a food or a drink using the same can be
obtained. 


