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" [Penicillin Coricentration

Organism Significantly ' Inhibiting
Growth (Iu/mg)
Streptpcocqus thermop 0. 01~0. 05
hilus
Streptococcus lactis . 0.10~0. 30
Streptococcus cremoris 0.05~0.10
Lacto bacxlus bulgan- 0~0. 0. 360
cus ‘
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Leuconostic citrovorum 0. 05~0. 10
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Nutritional Values of Milk and Yogurt(per 100gr,

Natural-|Cow fat

Skim- | Whole-yogurt |yogurt Eruit
milk milk (3.6% | (1.8% |yogur
. fat) fat) o
Calories| 36 66 8¢ | 69 | 90

1%1{\{1%{(0/ 8.9, 8.7 13.1 13.1 14.0

Profen ) 53 | sz | 48| 49 | 52

vin(mg) vO. l? 0.15 0.22 0.22 0.2
Calcium as

" . 1 2
(mg) 122 120 180 . ] 181 9




