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(57) Abstract: In order to provide a technique capable of improving milk flavor and body of a beverage without using an
animal-derived raw material such as a milk raw material, the present invention provides a beverage composition including
a polysaccharide decomposition product, vegetable oil/fat, and an alkali metal element. The content of the polysaccharide
decomposition product is 1.0 wt% or more. The beverage composition: contains 0.005-0.2 parts by weight of an alkali
metal element with respect to 1 part by weight of the polysaccharide decomposition product; contains 0.0008 parts by
weight to 0.030 parts by weight, inclusive, of magnesium with respect to 1 part by weight of the polysaccharide decom-
position product; and does not contain any animal-derived raw material or contains some at no more than 0.5 wt% or less.
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