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SRS B 7L o Bifidobacterium animalis subsp. lactis
KU AT B K S e Bifidobacterium longum subsp. longum
WERR LA B Lactobacillus acidophilus
£ AT Lactobacillus crispatus
7 P LA B £ 0 R ST S Lactobacillus delbrueckii subsp. bulgaricus
1 AN B FL M Lactobacillus delbrueckii subsp. lactis
Fiig - AUAT Lactobacillus helveticus
21 [RFNF Lactobacillus johnsonii
T B LIS B Lacticaseibacillus casei
B 2= LI AT B Lacticaseibacillus rhamnosus
R R LA B Limosilactobacillus fermentum
2 FOR R FLAT A Limosilactobacillus reuteri
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AR LT Latilactobacillus curvatus
TEET A0 AT Latilactobacillus sakei
W Y 3K T W T A Streptococcus salivarius subsp. thermophilus
FLER ALK B LI A Lactococcus lactis subsp. lactis
B PR R AT 11 1 P A Propionibacterium freudenreichii subsp. shermanii
PR AR Acidipropionibacterium acidipropionici
FLIR b 2R B Pediococcus acidilactici
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B ] 4 Bk Staphylococcus xylosus
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