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(57) Abstract: The purpose of the present invention is to provide a food or beverage in which turbidity caused by the
reaction between polyphenol and a collagen peptide is reduced and which has a good flavor. Provided is a food or beverage
containing polyphenol and a collagen peptide, wherein the food or beverage further contains gelatin, and the isoelectric
point (X) of the gelatin and the pH (Y) of the food or beverage satisfies the relationship represented by formula 1.
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