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Lactobacillus plantarum=} Lactobacillus bulgaricus®l 2= M%&

FEA, A9, AN, AT, ¢dd, 2EY
ZAedT4 4B ST, Agudn FEAFGY

Lactobacillus bulgaricus$} Streptococcus thermophiluse @5 W FA Bt SFuEA] 4
Aol F7tetd K9 &1 ANE AA GFEAIIEE HEH AR Bo] o]&HY Ar
A A (symbiotic growth)d] WEZH ZH$-Z d8A Jow, Lactobacillus bulgaricus?}
Aolaloz Ry BL oln s {ElAA Streptococcus thermophilus®l RAFE A3t
Aoz M=z Qo =3 ZRQ Candida millerii == Saccharomyces cerevisiae$t &
2+ Lactobacillus sanfrancisco =5 Lactobacillus brevis var. lindnerii®] 233 A3 =
San Francisco sourdough French bread A Z&X ] o]&H 1 glouw, o]RAL sourdoughdi
9] lactobacilli7}t F= maltoseE #33t A glucoseE yeast’} o]48 & J=F 3}
7] GE Ao AyHz .

324 Fulxd A 288 Lactobacillus plantarum-& BAEF vlA|o)] 2% BAEFstm wj¥A]
0, 12, 2477+ & SXA &5 "X 9 pHe 247 583, 528, 4965 74234 o9, Lactobacillus
bulgaricus(RHONE-POULENC, LB120)E €A EH X 2% HEszm wgA] 0. 12, 24
A F gX 85 uixle pHE 717 582, 533, 4822 ZAAsgd. 284 o5 #FE &
A&+ WAl 247 1%% FF:T WA 0, 12, 24X F A EF2 pHE 47 584,
506, 4512 ZAdtd Z}Zte] @5 wjgA Boh §4¢ pH F2E YEd
Lactobacillus bulgaricuss 2 STFZE, (=2 5 HEFAE AR da o]l&H: #3
o3, Lactobacillus plantarum< FwWj3, 20}, £38, A5&E Fo &N wHad F=2
AMEEE AT oR F 759 EFuge B A7 A9 gloy, #(1998)2 FH=7)
o] AFLENT € Biogurt, Kefir A|FANA BL AAFE sy ¥ dA8A, &
HAHE T84 2 G540 dist A34, A Staphylococcus aureus AAEE 5&
23 AF Lactobacillus plantarumo] $43tky Ruslgon, (1999)e E A Fu)
29X B3 Lactobacillus plantarum¥ Candida kefyrgE SA| BEFHse FAAH
E Hon glo] LERFAE AR Lactobacillus plantarum® o]&o] 7ltign glow,
Lactobacillus plantarumE B EGAE AR o|& A Lactobacillus bulgaricus$te) &3l
%ol utEAE Aoz AZEHM JHAH A9 U 2 54 gifiME S dFHo ek
[ 4=8
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