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cells/mL AE & v]=8}A4 EE 3t} pH7 4.00]51= "o
A& 6Y o]& 9 #A&Y)ol= Leuconostocds BAMA L &
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OHE FAHEA o]Fo] tREY MAETFHS AA
A B8 & F A}tk Pediococcus 49 ArF L wE
A7 B 2 Wyl gl9lew 2 % Leuconostoc &
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10° cells/mLol A} 10X 107 cells/mL. AEo) vjR 23 &
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I a7 Y we gAsHo A8 FE AF
ME QA3 FUX 7 2 BT FFE Ho X wa

bacillus plantarum 2.2 FRE o) wi3=7 3 ‘%}_ o] +¥
At} 2ol 7} gls Ao g vehgoh 257
100 g B 10 g9 AZ-S Fo] 3241+ 4 F vp= 2
7V 2g A4 1gS Y1 WEH BELAE AZ3AH.
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% ZAHt 9 Lactobacillus 4 A4bgto] #d 34 FHuj
2 HAGIL 7 o) Folle Ad HaEHAA T BFAA] 9
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sampleol A 10°° CFU/g sample® 743t o, dx)
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A7 AZE 93}t protease activity &l A 2} amy-
lase activity A8 A& o] &3¢ EAEHY F7& 54
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