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W ~ R G H =4 lactic acid bacteria TREAA R RA X LT EHAELE (129)

B ~FHAATIRAEY B mE - SR - BMAXFEE? (104)
(1) Saccharomyces cerevisiae

(2) Acetobacter aceti

(8) Staphylococcus aureus

(4) Aspergillus parasiticus

(5) Listeria monocytogenes

NFHAATIRURANRE (BERESFHH-ARAERE) (129)
(1) soy sauce

(2) yogurt

(3) pasteurized milk

(4) cookies
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AN~ FIRBPLEERE S X~ TRMAEY - REAERETESE AL (65)

(A) Saccharomyces cerevisiae (D) Bottom fermentation
(B) Ale (E) Saccharomyces carsbergensis
(C) Larger (F) Top fermentation
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