
ACID MILK BEVERAGE AND PROCESS FOR PRODUCING THE SAME
Technical Field The .,n relates to an acid milk
beverage having  an zc..i en ...u_r opia_L_. \
stability _ and a good t. st resolting in neither
aggregation nor precipi-tarAor; of milk   more p a r t
i c u l a r l y , miY- beverage In w h i c h
deterioration  . _. . .\ s _, -\? milk bever&g- such
as aggcegation and precipAtation of pro' ON is
prevented Zulu a good La:--to J--- Obt-tinable El"In
Wi thOW _  Background Art yoquirt nave been Wdely
drank an henPuhy beverages flavlwi  poysioluq1cm
activities such as an effect of ualmin~,  Woslinal
disorders and an action, v..., CI lurmented milk . , .
WIl'- rater im has a specific tasre, it has been
utilized in  various UrAns of AN)= and heveraqes - Ehe
purpose W-7  flavor, etc. following a ... Furmermorn,
i. ._,.._ no cope with love  



diversifying preferences of consumers, various types
a! acid  milk beverages have teen proposed in addition
to the .ac! d .__ , .. L_ -.._  calorie is suppressed
has been wisny -,,,,,,L-_. u., o, a 11 y ,  such an
acid milk beverage : a Agrit type is .. _ d in such
... .. caln.rin source are denreased or sobsOuted Whiz
protein usually becomes uns : sole undor in wia
condition and,  occur when glucioes are docreased or
modified. [OnOM  flavor are The precipitation,
sjqrnqat-nn or whe,,?  sepal at! on int only WIC110raw
vim appearance siYAKCSnK v  nor also affect too .
fuithol- de propound methods have been , , Document 11
and ,_ method ,._.c -an -_ thickening stabilizers  



thereof togevher (Patent Documents _-  . r- a:.. b e v
e r a g e of acid mi-ik k.....s o- c k,...._. Patent
Document 1: W-A-05-0000V..  _ Patent Document 3:
OP-A-49-151837  Patent u...,t - Disclosure of the
invennn:1 [Onow However, c an _ .._'  .. , c - .
Unfavorable WxLurc in Lorms of flavor stabilizer is
used as havnny ~~~,en 1-lse:d '-s thickening
stabilizers have a property of becoming ge i s not \
..  effective means, in an , milk beverage light type
in which calorie 12; suppfesse~i, there is a tendency
thaL Lhe flavor of both reasonable sweet taste and
mofroshincl  



`tozture in; favored aryl, therefore, use of a th.o:c
stabRizer OK tne iike giving viscous fesing is not
always  Preferred. AcrordinglIn At, proolem that the
invention is to solve  is to provide an acid milk
beverage of a light type whore,  ; hi-krninul a' abill
zero. he ProducL qualify StIOMAY 0-excellent, flavor
in qood and cajorie is suppresses and als(:!  r
provide i process producing same, Means ion Solonng He
problems invasi.iqat ions for preparing ., low calorie
~~uo.:ic- oeveram <2 tint , when polydoxt rose and a
SPON tic glue! de are nno"Orried  an, a~-~jd milk
beverage so as En satisfy UM ProdeLerminec" condition,
At is now possible to prepare a good-flavored acid
milk nnveraqe having the same producL quality
stability as An  the case the use of n a Thus, the
invention rwares to an acist milk beverage, cha racLe
rhacd J-n that, the beverage contains poiydeztrose
and.  wherein the total amount of those  iso ie solids
is 12.01 by ..ass to 11.01 by ...a._ and 



The invention also relates to a process for produsinq
character! zed in that, polydexLESUeany"  _ least
selected rv,,. .,o group qlonnse~  13 made 12.01 ny
mass to 17.01 by mass. Advantages of fne invention
a.o_ \ . .t.. a_ns rE__`. _.. 3 used the i l _.__on  .
~.. j~eod materials .been commonly - s. l as ,-wee. \
:,..- 1 therefore, they are O exceilenn - safeLy an.
when Vey  condition, -\. - y O . .. 1`.. 1 l - i...
under . n ncidlu .o _. Goe. is. e l be i enhanced
thickening stabilizers which are apt Lo affect flavor
and pa-Latabili" (- ~..~ - -\\ - ... n\.. -:. i. to
-\....\. an _... -.~-k beverage having ._ product
quality _ _  good flavor. Thus, according ... .\.
prosem .r.t \ ..., product q .. A st _. Ayadvantages
such as;  efficiency can exp -_._d. Best Modes fat
Carlying Out rho HnvcnFiOn  no lie cnmpaundec~ wii! of
glucose, sorbiton and citric sold at high rempecatuve
and  



Undec high par, WSUKC anh is a mlziu~e ranging From s
monosacc 1M11W1 -- 1511 -0114-C-110-r Weights are UP
U-l  thousands. Commercially available polydextiose
is.  scores of u._ .. be used and that _ _ s ,
molecular 1,200) The glocido compounded with the acid
mill beverage of  the together AW the above
poly0extrose Moo.- i referred  to as "the aluaidy . ,
the group consisting of o_.  <:  a relatively lon,
(average; molecular won ghk among Aw giucider which a
l at -..-. ... to foods; .., " drinks. kmonc; time
above, qkucioes are Used to-gehher as the gluclue W) .
tMe 'Ise of sugar  as at least one of them is
preferred in w of the ; ..y - stability , _ when thu
mole-uiar weiqhin of the QuAde used in the 



Walk .._., .. not .. _~~ _.. Y .,, w^ _e  above
polydeitfose which and ? _. ... milk protein in the
acid milk bevefrage.  Ajohnogh the lesson Why the
resulting offect is different.  depending upon typ,-,
:o. . ~.,.. , dif __ .- ., influence , -.\ .... ..es M
.:_ .:k boveragn, [00 laj o,_ pol x. - . and she Qum
d- _ (a) at 12. 0% by mass to 11 by, mass or,
preferably, . ,.: _ mass to 1 by the purpose of
enhancing Lhe product quality stomany of Um  yesulAng
acid _t beverage, it .. o that tne the glociae fa)
naming a yelatively Me molecolar weight is  set . at.
no mass ' preferably, 6.01 by mass. As a result, it is
posFible no prepare an acia,  c _.. 5 _ .. . _ _.
dispcrsium .,....y prolnein  Lan not be Maired. On Mp
other hand, it to not preUrrea when , above more than
11. mass Mace _ the texture  



-, .t < : , , :  : 1 . , _ icien L. _ o v e r . .. 011
o.t- ed,  he liquid as Cow' s milk, Mik, sheep' s
soybean milk; . ..,..-.  total , by .,c:;; a mil k
-naL reduced conce~lt. 1-n,--I, S i 7: -: z or ., _ .
subjected V", a  fermenLaLion using microbes _
bacteria bacteria _ of genus __ . . beverage of '
YvAng microbe Lype such as mill proaucK lactic acid
hawerha,  which is made acidic by acink ti on A an
acid compacion! such as  arctanO acid or Ouin juice to
m_ _._ .. n With rward to microbe the used for tthe
acid milk beverahe ge as d anGve when A is conducted
by means of microbial fermentation, rhere is no
parvicola,,  s ac-.'r! bacteria CM, hackQr&", -o 3i 



such -V L. belveticus, L. aasseri, ... .\: 1_h o...--.
hacteria belonging to ..u,~  .~. ._ _ \ . ..._ . .\...
S. . h :: _. Ws; ... l ..t! belonainy to belonging to
genus Enwrocucuus Soch as E. laecalk and E.  B.
Catepulatum, B. B. annulatum, B. laMs  and .. .. \ '
or two . . more thereof may oe used in \: ....m ...
In, tlhe :it Is \ ion to _ 1c: \ \, acid ac. L \ , v..
and l s _t. _ belonjinq  to ...... BIFidnAncze; _ ...
\. Mae_ ...\. d.- _. .. .\.. as yeas.... BnAascms.
Woof. and  Lperewith. MAWS for aoAnq we above microbno
on 'he matnrinL mAr. those which are conventionatly
used Voc the manufacture Q  of 30 no 404 until PH
reaches 3.0 to 4.0 while, with regard  to We _ method,
_._:c; , __..  aerating fermentation, fermentation the
n the t , ferrantod milk prepared toy amicrobial
fermentation in a statinnary state is used wnereby an
effect  



of p -o.?.i_ qua! ~Ay stability .._.ban s _ y if
subsnarvia0v no stabilKer is used provided thai- t
used  later, on the of .r nano, a.: . component may he
added to a  material _ mQk .,x ,,._ cf' the sutstance
which is able to be usea as an acid ...1 lactic  acid,
acel:ic acid, ma. 0:-. wel I an fruit joics of lemon,
_  -,)' Two or wQrn thereof may he used in calcium _
wnicn is other than the ~._ ton . _ __ .. ,. _ _ ,
lactate, Exampies a-,'- nh~~i calcium source are
calciou, coats,  _ _ as fi-Pod "ddiLives. Socha scarce
is ahle no no u. without anv ,-u_..__ .._r_ti  of the
calcion source as 0. 01% bVIM ss t~:) y mass in '_;~~r
I ",_'i z-he amount ull calcium, 



in has been went known Main, wMen a caLcAum source is
compounded in an acia milk beverage, the added qa Lai
am snorc,,,-~  is usually aggleqatea with the rail k
protein MY YAM is a cause  Phat, various Such - , . of
compounding a calcium source wiLn an acid milk
beveraqe.  . _ y c examples Lher~cf are a method _
where pectin A s useci,  in an acid milk Leverage
containing calcium IM-A-CH-046561,  ;r. - --- - - B---
9, and - method where say,-an polysaccharide)
(OP-A-10-104R16 and M-A-2004-201U), Hownser, in the
prior art as such. OnLecioration of M-,, product
quality by addi Lion of a an. ~cium source mv an scA
md!k,  beverage is . such as p-- .dietary fiber so
that ..  of milk proi sin is poAviveiy prevented. This
is clearly  =v. . .:_. calcium, source compounded, an
excellent effect  tot . . _. . K  



beverage of ne invention is very usetoi as qompareo
WIM the  conventional art, Pcoduction of the acid milk
beverage of We invention  be . _ convent-1 process
for the pCoduction of acid milk heverages ewcepL Lhat
the  _._ _ . ones glumide (a) and, If y .  _..
example, conLaining 'Q0 J-0, EMS,, YOUNdr, ETC. a-le
"Issolved iu waver  heated at not lower than MY! and
subjecteo to pla4a  sterilization at 1124 for 10
seconds. Besides the above polydextrose, glucide (a
and calciumi  source, ir - possible , compound - food
material ". c an ,'::'-t::. ,'.'a the affect achieved
t> ,_--on ._  deteriorated. -Examples of the d ....-
such are aster, glycerol fatty acidesrer, vitamins
such an vitamin A. vitamin IS substakcen, vitamin C
and vitamin E sunswancos; minerals such as magnesium,
zinc,  iron and manganese; and flavor M yonurt type.
beiry type,  



orange type, Chi nese quince type, pay i 1 1 a type,
air ros t ype,  apple _ , mint type, grape V p ,. -
''-'  cream, peach, me! on, hanana, _. - type, black
tea  and colieu ,-O o . 003 0 .l am ._n beverage _ is
prepared such, _,: is now Pussnone t _ _ prevent
improve the an   _ ..   soybean .  . nn finer even
when ins  calaile is  reducod r o :  , Kam. \O `_
Preferably, _ \,.. 20 Koa..... 0 mi 50 Ne _. i-\
Examples  raon]  way o . the following TesL Examples
and -  .... Lon in not _ restricted by tense examples
_   Test _a :p L Production  of acid .. milk k
beverages: An aqueous soM ion in Won L4 9Z by mass of
sQut mjlh~  and 1.5% ny mass of glucose were dissolved
was subjected Lo  plate  i a bactabacillys case!
snorter and incobaKion was conducted  



on 15 11% acid 23 parts thereof was Qxedwitn 17
parE,--:  by weight: of eann of the syrups shown in
TaWe 1 to give the  rest products 1 to 3. The sycups
wece prepared by dissoKing
---------------------------------------------------
------ ..... .. ----
......................................................
..
....................................................
... .... .. _. of ..d . /~~a i.._ e. o. _b ......  the
unit is in I by mass. of the test Produnts "C' 3
immedlarely after manufacture an~i  & shown to Tahle
2. < Criteria for judging toe appearanco > no ~Lc~
some - a _o_r uugin ~_e .coy >  t:i.ns:? ;oriLer t?
,caoc Test Product 1 Test Product 2 Test Product 3
Syrup 1 2 3 ..  PD 11,2 11.2 11.2  



Amounts per Glucase (d?raved fnam U.8 0.8 U.8
fermented product} Product t1s~arlane___  (% by mass)
007 0.0 007  Pectrn 0 3 GM na  Solo e Solid derived
from alucice ` 1 2 .0",5 12.0% 12.0%
------------------------------------------------------
---------------------------------------------
--------------- Calorie Values (KcaI'10Uml) 28.6 29.0
30.7  3 6.... 3.h4  immediately after
p--____________________. 3 84 --------
-------------------------- --------- Appearance a a
------------------------------------------------------
--- ---- ---------------------------- x r  Manufacture
~..FIaWC x  Precipitation f Separation 



After Storing at 10 I at When to to {
------------------------------------------------------
- -----------------------------------------
------------------__.... for 14 Days I A pa :reanc. X
; a a j,r  Plover 9\ to x AAx to excluding the soluble
solid derived from the skim milk W 'D and 3.51 by ,.
glucose were dissolved was subjemea to  starter urvil
. Anvyll reached .: mwerl " by ...e._  product. After
that, the formentel product was homogenized  by weight
of each of Ad syrups which were prepared separately
to give out products 1 to tl-' 'J.. , .. products and
v , z;3 e epm .. by dissolving ,  An. 3' in to
sLerwization ac 1124 for 10 seconds and cooling,  ~l
,EEEE 



co  L a'  C6 z "_____x___  EEE( ua  ~ ~j E? E~ 1 ~ c i
E( ``  e'Ji , I I '.. ua  ~  EE ~i ~ EEE ~ rn jE c
~~+si; ~ i u-> E E  ----- ----- ----- tl a Lrj E' I '.
c y =?  C l 'o .V  U.. a. 1 , .......E ._t c III x 4 ~
( L  f~f a t I lY, E 1 < O  



C r~ u! "o  ~IJ a~ L6i a  + J as Y7  fJ  ...........
......... { ....~... ..:y......  CT  G: b  ai - [1
ca: iCI Le- J Q S  -, EE J C) CG - C) L .G C () i6
CM1; C t V. LL z w CL vr~  Ci I 1 1 v C~  



ni 3. J 1, rA L ! ! C7 w M -~ J  ,cI n m o } (._~ kc,
to ------------------ N J Ct Oq ~7 co a 4 d n 1<-~  In
Z ------------ ~ E ~ C S CO E } n jc,, `~ o ------
----- ----- - ----- ---------- ------ -- -----------
----------- CJ  ----------- 



p..... A..._0...... ~,..._~.._q..._.1...._~.....
..._0...._...... ._..i..........._A.......... .......
.. ..,,,  E '3~ C O ::~e~ Si tJ (Yt y..... I f) C co ]
J CV ~ t  z CD Z 't 4, ,. L, ------ ---- ------
------- ----- ----------- ~i  a- I~  ;mot m ci : ~ : G
U @'. L U  (' fJ L u s, co i cn fl ~L.j t1J - ^j0.1
(11 Y.= (' ir;tl T. ~; 7 .A  tU J  E
------------------ ----- ------------ 



fv ti }j O  ----------- J f5 l  p C.  y f  C ~.
......... .........:................  i ,i E  Qi  ci G
G Q  o: cr rx v  L S 3 o a 



_ cx. n r/ tU f} V.' Q  20 1 J G T  it W It is
apparent from who result of Table 4 that, in the  acid
milk neyecaqws prupared !q the combined use W'
.e..t.t..-\. ... various glucides, ._.. .v._ r \..
.~-l. qoality stabilization effect in the ..
Comparative  _ ..ow _ where pectin was used ,..
thickening stabilizer wa~~  obtained and w flavor was
also good. the Comparative  Product where ....:.. ' Q
. t. .Z.... ... . was t... as t.  `l: c .. L.. e, same
,t>_.\.t -\.- quality .. _I._ Za_.__ a. . ol
',.,~ydextrcsn was not obtained even wnen  '
combinavi.on with polydexLrose, sugar was found to be
most. useful.  Example .. Production of acid milk
beverages (M  .aquenus soluninn in which )S 



and 3.51 .t mass _ , .t.._ wvr_. dissolved was
subjected to  plate ..tt t t.za t t. _ at 121"C for 3
seconds and _ .t. t...va.. ._S,  urli7i, :.  at 1 , _
.. t __._ ' ._ _ .-hereof wan its _ fie.. .. 71 v.5
hy, weight of each of the syriTs wnAch were prepared
separate! W, D' 1W Ry,rups wore prepared by dissolving
the compVnenO  in water, subjecting plate
sterilization at t.::  seconds and cooling, .,: 4
[Table _. @ ._ i ------------ ----- p
............................
............................J.............
..........~.....................
......................  !Aspartame 0.06 0.06 0.05 [ '
ug .t 1 2.9 .4.2 1 5.5 U.1 r ~. lm. of . and other h,.
basis of zI..: :fie the omit . was % by Maas,
Appearance, precipitation, separation of whey low!
hinvm  



of proslz~c` storing at 10% Ov N days were vc, a., the
writeria mentioned in Test e 1. T he  result is shown
in Table V [Table o  Product Product Product Product
Product Product 1 2 3 4 5 6
,,,,,,,,,,,,,,,,,,,,,,,,..... -----' ...........
,...... a Syrup......._ ......._b........L._. i.._...
e ... t  PD O 0 5.C 7 0 0 5.a 70 ...  Amounts per
Sugar 7.2 3 c 2 G.2 n 2 4,2  __  Product (i~ by mass)
G~ucose "' 6 0 D 6a,A ... a,8 ....1l.,,..._0 _ 8.... -
1-_  Asp rkame 0 as a a5 k q4 a 04 7 0a  



Solr.oleSold z 120 1Z.0 120 120 121 12.0
:.................._ ....... ------ ------ a----------
- -------- aorie Values (Kcalila0n~i} ;.....35.5 38.i
4S.F 45.0 46.i 41.6  3.66 3.66 3.67 3.67 3.67 3.66
........  immediately after
PH----------------------_...
...._:.,................._.....................j......
Manufacture Hppearance G  ....... G G i'. a i M a a  -
------------------------ --------.r. _..._--------
Flavor o to oA o to G/ G G a Precipitation After
Storing a 11 Separation -to -to of 4"J!~ev - --
----------- 10C for 14 Oat's .............. ........
.........  i Appearance A o 0 o G o  FIavo ~ to oA ~
to oA o o G *1) containing that derived from fermented
product *2) excluding the soluble solid derived from
the skim m lk 



acid milk loniterages pyepwK~d by we combined use A
.P"Ivjext:r~ose - where was at tenuen,j that.,  4 . K
by mass, much precipivaK no and Soya cavi on of whey
were  no was  sweet ~ nec was used, ,~Vd ~ nV a0l
swewangs, more unbalanced and ._ Production of acid
milk beverages (3): An aqoenus so! uw an in which 14.
9% W masc of sk.hr m, V-,  and 3.51 by mass at glucose
were dissolved was surijenLed no a , e . \-\ , - -
zatior, at 12 _ V or .. seconds and ._ \ . 1 ... ...o-
c.-_..... c..-\.- , \a_We. and L..\...,. ..\.. ...
\..n .\. eu 1,101 nywyyri A _ v a i.. of .d  After
vtGr . a.. the fermented producu was _z.__..  product.
at. 151403 and by weight 1. .. of _ syrups which
w.-...e prepared ..\. ..  L\ compositions .~.. _\. ,
a_ .. no .e the _ subjecting to plate storill n
cnolinq. 



!Table 7~ 0.. 1 11 f _ - ~. 1. .. .. - _ .. 15. i _
Aspartw7y 0,06 0.06 0.06 0. 06 i 0. 06 r" , 06 n. 06 1
0. 06  ------------------------- n 5 5.5 5.5
:lip.'.unLs l D a_ other 1 ys e \-._c _ d the basin OF
solids; unit was 1 by mass, 1 In m  r 0 c> n  CA o' b
o : C u uy E CD <rc~ a ei ;trial 1 ~:~,  """"" "---";
---- ---------- -- """-- -" -------- V) U~ Lt  



ELE  QJ  ifn C W h.. ; \\~ :`+1W C c~~v-; f,{iu C>i O
y-, 4; O 3 x  ', Olt~l 4G~it> C R?:h CJ. 'i?l~im <r:
C:?: ~.'7 CL` G, 4~ ~1t as '.~  i i i ; 1 i- ~  q - T:
O  4i; n  J, y  ilii C C~ Ui 'jj OTC h- 0 ! ~~ '} U Cl
ff `? L r~>  LL G(S: i .....A.....i..... ...... : fJ
:: r. y  



-_ iJ: aL w  S(?i __. apparent cesult of Table _ that.
in Kho  except acid milk beverages prepared hy the
combined use of when the VoUal amounn of We soluble
solid derived from the  Orucides X....Os less than 12.
in As case of Lne prodwars 7 and 5 oven if the soluble
saID-1,  derived front the s therein was  amount of
the noLubin solid is not less ;ban ]R. 01 by mass as
in rhe case of the products 15 and LQ .aithough rhexn
is no  drinking _ flavor in a being different from
low-calorie product whereby the palave was  &0 imago
U! inferior,  Example  Production of K , mn!K ( 4 1 :
beveraqes An solution aqueous in which 14.9% by ruass
of sbAm milt, and 3.5% Wy mass of gllucase were
dissolved was subjected K,  



e SteN ..; - seconds - and __., _ a ., was condamed
incubation until 3.6. WgIvea Mrmanleo, TV, xyrups worn
p,ena'-:0 ov ;-~n z9olvinq 174n components On water.,
sub \ plate sterilization m .. ...,\ .;f ..\  n . an..
NOW [Tonle 0-1 ....y
.......................................
T................. 11.7!11.7 11., 9.1 ............
Aspartame OR 01; 0. 0 A 0. 06 CK OE 0. 04 0. 04 0.04
- 2. 9 2.9 2. 9 . .5 . .. r ._ - ---------- -----
------- 100571 alyn after sUrnrinq a; 1001: for )4
days worn ovaijarod annoydinq  to the nriLecla
mentioneo in Test Example 1. The result is  ...n. ..
in ......O.:. .. 4, ----- ------ ------------
------------------- 



{o I-) C-1 CD CD  ~ ' P (,. /. O: (V r: X71 M  LL LL
~q ~""4 o c N; Wi(g'i G ( Oi  (V: U:. 4 to iJ) C Yom;
IXi) c i p  - iii_, o?(vlw ~0: c~z co :co i  V  .) (V
q) to O O tf. ~ li  ----- ----- ---- ------ -----
----- ---- --------- U '  r~i? -1 VC/  2 u  ~ O C.E
4"J tG~ "~ > \ -'~ > C'+. L7 O r~ ~~ Q 42  



co %tvii . ,..... i......, I, o  w  z U, a:j  " CO  i
GJi 'Y a ;!G!CJ ~ m ~ Q in  it is apparent Hom the
result of Tanle 8 that, in 1:0,  acid milk beverages
preparen iny The combined use ol  Y` various glucides,
there was a e.,.en that Aabilii:y was Agnificamiy
deteriorated by adduion of wa ... .1:0 e . _.....-...
.e., the soluble .. derived from the  ..l .. .. the
_.__c` of tie products 15 to 11 e1en Jr the Lotal
amount A  .. t.. _.. _.i _ excepL o ydexE rose
therein was in We same amwonl: while, when the sowbw
solita'  !At SLabilY i)~ acn~-'tt-on of Calcium was 



valaq was not de,:eiinimed even after the stoyaqe,
Ladustrial Applicability _ ...c . , , ._ .3 .. ck. ..
s._ rC  of acid .. . \ .  _ . ..._ . V -00t wined, .
Claims  [1] An acid milk beverage comprising, an acid
milk beverage  base, polydextrose and at least one
gluclde selected from  the group consisting (a)
glucose, fructose, sugar, trehalose,  maltose,
erythritol, sorbitol, xylitol, maltitol, lactitol,
palatinose and ialacto-oli osaccharEde, wherein the
total.  amount of these soluble solids is 12.0x_ by
mass to 17.0% by  mass and substantially no thickening
stabilizer is contained  ...herein, wherein when.
sugar is present, the weight ratio of  poly'dextrose
to sugar is less than 10:90 or more than 65:35.  [2]
The acid milk beverage according to claim 1, wherein
the  acid milk beverage base one of either liquid milk
derived  from ni.mals and plants, s'ki.m, milk, total
milk powder or  milk powder, fermented milk prepared
by such a manner that  



milk reduced from concentrated. milk either as it is
or after  diluting with water is subjected to a
fermentation treatment  using microbes, milk-type
beverage containing a fermented,  milk subjected to
sterilization treatment, kefir, and a  product which
is made acidic by addition of an acid  component to
milk components. 34 [.', The acid milk beverage
according to claim a. or 2,  r wherein the beverage
contains ,3 least o'C,ne :;Iuc1d.e _._..LtGL:Cf `re ..
t ne ;r :." ,a) in an ,;. o net l s. r 0% by  mass,
The acid mi' k beverage according any of clams 1. to
3,  wherein the beverage further contains a
water-soluble  calcium. salt other than "i C calcium
derived from a milk  material. [5] The acid milk
beverage according to any of claims _ to 4,  wherein
the beverage contains a water-soluble calcium . salt
other than the calcium derived from a .. rYt~ .. ._ in
all  



am_.unt of 10.01% by mass to 0.05 by _ mass an amount
of  calclum[61 he acid milk beverage according no any
of claims 7 to 5,  wherein the calorie is not more
than 50 _ i ,... )aJ_. l The acid milk beverage
according to any of claims to 6,  wherein the beverage
contains at least one giucide selectee  from the out;
consisting glucose, fructose, trren.a:.ose,  n a.
Lose, . r th_itole orbit , yi i _. , . lal nAo. , l
a-. ._ tal,  palatinose and alacto--o go acchari 35 L
(? ] A process for producing an acid milk beverage
comprising,  compounding ol. , der." ose and at; least
one .iu< d : selected  from the group consisting of
(a) glucose, fructose, sugar,  trehalose, maltose,
<t.r t:o , so..h.uol, .vlito:, ma. r.to;,
lact',1:...1., palat. .7.ose and ala
:t:C}-oligosaccbari e with an, acid milk beverage base
so that the total anvAmt. of those  soluble solids is
wade 12..0% by mass to .... , 0% by mas- where n when
sugay is present, the weight ratio of  (sol;: Y '.t'c
> to sugar less than 10:90 or more than 65:35.  H The
process for pryaucing an acid P.i..,...+.'.
Jev.,...:age  



according to claim ;, wherein at. least one glucide
selected  from the group {a) is compounded in an
amount of not less  than 5.0`> by m.a.:s. 3 5 


