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AT AFS 4% AL A FFYLZA comn steep liquord] o}§ 715AS A ¥s}
3 gk EH F-A(Response surface methodology)S ©]-£3le 24kFe]l HA A vz
4E& AT

vk-S- ¥ EXYA Lactobacillus fermentum AAujAe] H7}E corn steep liquor$t
yeast extract? FEZ(p<.01) 281 com steep liquor$} yeast extracty T3 2-&(p<.05)
o L fermentum® A7 & FFEL vA= ALE YERow, ojuf AFFst HUY
corn steep liquord &a& 10.77%, yeast extractt 3.39%, Tween802 169%C2 &&=
AT}, 3HA, Lactococcus lactis ssp. lactis®] ¥R E corn steep liquord ¥ E(p<.0l) 2
2]3 corn steep liquor$} A -Glycerophosphate disodium salt®] I FE(p<.05)o] Lc
lactis ssp. lactis®] Ao & FFE v ALZ delgoen oo FyFdFrE o
corn steep liquor®] & 35%, B-Glycerophosphate disodium salte 4.38% %2 o&3 2
=3

MRS brothet A28 A #iA A L fermentum 23} 22e] BAHS Z4zt 14.95,
6.873} 2458 4.85mg/mio} 1, M17glc brothst #A WA A Le lactis ssp. lactis®] ZRALs}
Z4Eo] A= Zhzk 806, 0.177 17.00, 0.21mg/méo) Ao}
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