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wmmwamnm%mmswsLa‘lummmaq"lwﬂsmmnmenu,um ddunsdt uasuuaile
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CFU/g IWIEJLLUﬂVlLSEWlWU&J'\ﬂﬂ’J’]i’e]EJau 50 WuwueitSeluana Staphylococcus, Bacillus
wae Pantoea muﬂ%mmwﬂwLsanqmaumaIiLLUﬂmstawuluma 0.00 - 1.04 + 0.04 x 10°
CFU/g TmsuupiiSeinu léun Acnetobacter calcoaceticus, A. hemolyticus, Acinetobacter
spp., Bordetella holomesii, Burkholderia cepacia complex, Kluyvera cryocrescens,
Neisseria  weaveri, Rahnella  aquatilis, Shigella  dysenteriae, Serratia ficaria,
S. odorifera, S. plymuthico wag S. rubidaea G LLUﬂVlLiEJﬂau‘VlumaauU“ mtuaeﬂwmo
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(Addition of live bacteria; Ananou et al., 2007) snfeg191u Matamoros et al, (2009a)
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2008)
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Tunsrelsamsomsunnilgauiianis sadmsuianunisainisvudiovveuaiise
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spp., Bordetella  holomesii, Burkholderia  cepacia complex, Kluyvera cryocrescens,
Neisseria weaveri, Rahnella aquatilis, Shigella dysenteriae, Serratia ficaria, S. odorifera,
S. plymuthica wag S, rubidaea WuwuaiiGeiinuldlundnsasiomnsvsiaunsia
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