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B3
IEETEREEE 56 49 49 42
21HH

BB OITRIRE 1 011°C
T/ RE R 7 NMNELBEERE
2K 3 HOFHE

IEL TH&EL, ZOBOMEYREDERLEL
ledBiF 3 TH B, BWEEED 0 HEB TidE@EKE
#C1.7~3.2X10/cm? TH - 7zDizxF U TERMEK
B2 <30/cm?, B W 14 B B Tl skt
#T1.3~1.9%X10%/cm? &8N L <> % 0Bk e
H#TIE<30/cm? TZDOMRITEETH -2, kBEK
4R L72EBY, ETEREE 14 B HB S OIERRE
#%21BENT I VEERBERDLENDLNTL 56
mg/100g (ERERNYD) T, WlEkikiE, Bk
P s LR RSB ROBICIIEL Td v h -

*aE Kk B K

& w A

Pseudomonas sp.

Achvomobacter sp.
Escherichia sp.

+ 4+ + o+

Flavobacterium sp.

Acinetobacter sp. - —

+
|

Streptococcus sp.

Proteus sp.
Staphylococcus sp.

+ +
+ +

Bacillus sp.

Lactobacillus sp.
Corynebacterium sp.
Micrococcus sp.
Others (Gram +)
Others (Gram —)

+ 4+ + +
+ + +
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