To provide a lactic acid bacteria strain which can produce a | arge anount
of lactotripeptide, and a fernented m |k product which contains a | arge
anount of an ingredi ent having hypotensive activity and stress-relieving
ef fect and which can be taken pleasantly as foods or beverages. [Means for
Solving Problen] Lactic acid bacteria of Lactobacillus helveticus
characterized in that the bacteria have specific bacteriol ogical
properties, that the bacteria, when cultured in a mediumof animl mlk

cont ai ni ng 9wy¥Eseki fapkrNON-AgdTHAdK, produce tripeptides Val-Pro-Pro and
Ile-Pro-Pro in an anmobunt of 60[err]g in ternms of Val-Pro-Pro per m nedium

and that thepRagkgrira exhi bit extracellular proteinase activity of not
| ower than jéb%?CEfe?r]. Lactobacillus helveticus CVM4 strain (deposited at

Nat i onal In%$b§ggg of Biosci ence and Human- Technol ogy Agency of |ndustri al
Sci ence and Te hnogogy, deposi ti on nunber FERM BP-6060). A fernmented mlk

product ob ai neg iy Lo/ Pt 10 A0 G lo B bk WAIRn! B5h i cRGLd
. gure 00Sen ne
5 a large amount of lactotripeptide, and a fermented milk product
which contains a large amount of an ingredient having
hypotensive activity and stress-relieving effect and which can
be taken pleasantly as foods or beverages.
s [Means fof'Solving Problem]

10 Lactic acid bacteria of Lactobacillus helveticus
characterized in that the bacteria have specific
bacteriological properties, that the bacteria, when cultured
in amedium of animal milk containing 9wt% solid of non-fat milk,
produce tripeptides Val-Pro-Pro and Ile-Pro-Pro in an amount

15 of 60pg in terms of Val-Pro-Pro per ml medium, and that the
bacteria exhibit extracellular proteinase activity of not lower
than 400U/0Dg,. Lactobacillus helveticus CM4 strain (deposited
at National Institute of Bioscience and Human-Technology Agency
of Industrial Science and Technology, deposition number FERM

20 BP-6060). A fermented milk product obtained by fermenting an

animal milk with these lactic acid bacteria.

[Figure Choosen] None

27



