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i (nisin) Wuuuamesleduvdiands a¥1991n Lactococcus lactis subsp. lactis fqns
fudmierharedeqdunideinduld 1wy qdundaivhlmAanisndevesewns (food-spoilage
microorganisms) wagaun3dnalsnlua1ns (food pathogen) wiiuaniinuednuuadiise (lactic
acid bacteria: LAB) afimdufanansoaieuuamesleduls  uazuuamesleduusasyiiniil
auautinisTual  waganuannsalunssudaidorhanedeaunisidunndnaty  uiilaqoud
dedluduviduildfumssenivanieglsy  wavesBnhannsadlldiduasousuemns
(food preservative) wagiioiUasnsnslun1suilan (generally recognized as safe; GRAS) lu@u
aunsavanedenelsaitddalavareaiin Wy Listeria  monocytogenes,  Clostridium
botulinum uaz Bacillus cereus \Jusu Tufuusnanigrisannisuuiiouvesgdunidnelsely
pwnsudy  Seeinenguosemns  (shelflife)  vildaunsadulildundudie  fowmed
Lactococcus lactis RP359 Gausnldanewmaiiniuthuresmnaniadaufefudnin wasdu
anetusfiannsnasisluduly Feddnen s ldiduinde starter culture) Tunisudfn e
vlildemnsviiniifinan i Yaensouanduiivenuvesuslamnnd iy

nmsudnemmsansanuseaniaidu 2 wuu Ae (1) spontaneous fermentation Aan1s
ninfiAnduedlnesssuyd ﬂ’]i‘wﬁﬂLLUUﬁﬁUjWLﬁuagmiﬁﬂﬂLLUU%&L@&JLLﬁ%EQJJﬂﬂ\‘lSLGfJJEJE‘JJQJUﬂwﬁQ
nnfull Taslawzegsdensmindiinluasiseuniessiuumy Uaymnvesmsmdnuuy
spontaneous fermentation ABAMULNLULBUVBINANER WU ©1UAAANLALLAIVBINITNIN
aralsinsfivielsiahianerassan (taste) ndu (smell) uasiiloduiia (texture) 1090193 Uag
diosefouszaunmsninaraudiglunisutn Snvisdliansafiunudvemandnldnmg
fipams  Guvanidudinasonuiouvesiuilande  Tnsenznduiuilnafiliduieeiuoims
winsininssinaglignavdnuaiz (2) starter fermentation Aemsusinfifinsiugduvidursviaas
lududeduduresnaiin wasSendeifuadlutiuin wade (starter culture) Bslusihwiehil
muAunszUINNMIsuaznananlauasRIulUAdes  AuaudRvednunreagay
yRgMduwndedid 1hud dwanszernanmantnliduas awnsondnansillinduviosawdin
anunsondnimiiuuneie vieannsaiuamesleduld Hudu menfhuvuiifuiteunnly
MsHAnSEFugmanMnIsIvseLiiensdseenlnslamzlulsmaifauiudy wszanmnsauidam
fiAntuainnisuinuuy spontaneous fermentation ¢ Tsasannisgyidefiorafinainaiy
Guawosmandn  drodfuyerilinandn  wanifivenudaondelunsuilan  Snitdsanansa
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Jayvmisiinulunssuaunsudnuuu starter fermentation fe wuaiiSeiluwidost
gmvinanglaglhavidouuameslam (bacteriophage) vhliAnnismevasidenieiidiuauanas
wnuldannsamuaunszuiummdniiauduseluls  viSeudiinsvdnasannsaduiulula
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amdnuanewia laun nsuinussniines (fermented cucumber) Toeld Lactobacillus
plantarum Juute mandinTa (Swiss cheeses) Tneld Lactobacillus helveticus {uvade
nsvinnsevaUanes (saverkraut) InefluaninuednuuaiiSenansyiingaufuduiaude wagms
wiingean (Yakult) Wneld Lactobacillus casei strain Shirota utude Hudu
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(selection) 3an15ldIEMaNUgIAINTIH (genetic engineering) lunsUSuUgsiughuATET
delrldmeiugiidhuniusenuameslema (bacteriophage resistance strain) Fsagaevinliivh
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wihweslveias fdunsAnvniefulneivevesuunneslow (bacteriophage ecology) 1
Lma'qﬁagui (habitat) 2995730 (life-cycle) wagddmsifiusiuau (replication) Hudiu naenau
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