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Bmo2k APKOBEIBETIIBIT2ABREAENE
i
2k (H) | BERUEE (%) FLER R
0 SLEEEKE | 50 |Pediococcus pentosaceus
Streptococcus faecalis

FLEEASE | 50 |Lactobacillus plantarum

60 FLBRERE | 42 |P. halophilus
AEAEE | 58 |L. plantarum

L. coryniformis subsp.
L. coryniformis

L. brevis

P. pentosaceus

P. halophilus

L. plantarum

L. brevis

120 FLERERE | 23
BB | 77
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R L TK B0 APRPBEET 5 £ TIZEDOED
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