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5. Lactobacillus. ag

6. Lactobacillus. plantarum

7. Enterococcus Faecium

8. Sterptococcus. Thermophilus
9. darter culture
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4. Savak Tulum
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13. E. Coli

14. Staphylococcus aureus
15. Mold
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10. Merck
11. Renilesse
12. Coliform
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16. Lactobacillus Bulgaricus
17. L. paracasie subsp paracasie
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18. Lactobacillus Helveticus

19. Leu. Mesenteroides

20. Lactococcus. Lactis spp lactis
21. Sauerkraut

22. Lactobacillus Brevis
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