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Bacillus subtilis, Aspergillus oryzae, Bacillus acidocaldarius, Bacillus stearothermophilus, Bacillus
Amylase . . . e
coagulans, Bacillus licheniformis &
Protease Bacillus subtilis, Bacillus amyloliquefaciens, Bacillus licheiformis, Bacillus pumilus, Bacillus

megaterium &
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2% ) o ojulgks 23 W E§ES Bacillus subtilis
CBD2Z 48~72A1%F wagh Ay gz (FEas)dd
Hl& A freletol 7hskal a-glucosidase 2 ACE A
A = vehdo] @9 287 18 oY a3t
ATk BuE A0 (20,21), FFZ o83 oFH ah
A E Az AFol = Aspergillus oryzae(Z=-4)E °]
83Fo] 24~48A17F vk A =& gAg W gilks)
232 JeWAeH22). F A A9 Bacillus subtilis
HAZ soybean gritg 5% wask A3 da A3to]
Z71ghol wpe} AR aLe FadAo] FUtetn &
cbsh @37F X9 Ao ® HaEglom(23) o= 7]E
o] AFEEFH FAkgt A5 e A TH24-28). =
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