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AgtAE 25C incubatoro| A 3¢zt WX ¥ A g-E #4438} 3 ¥, Brain
heart infusion (BHI) agar plated]] 10048 =83l 37ColA] 24217 v g3t
Z24§ colonye]l £7-& TH3A group EE EFIT F HSW=I 2 F
groupS Algtare] F8 RujMgoz Aoy, £ T Fud s HE W
T gAEHA ERII S0CHFARESIHA AP ARt g EF
AFE 94 2712 ADd AR 271257} 104 10 10° CFU/ml 7} Hx=2
AS3 ZF (15T, 20T, 25C)E wiFeiA A g 79 43S &
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