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1 XU AT Bifidobacterium

2 EENEATE Bifidobacterium adolescentis
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(Bifidobacterium lactis)

4 PRIBUSAT Bl Bifidobacterivm bifidum

5 FUSAT B Biftdobacterium breve

6 22) LAt & Bifidobacteriim infantis

7 XU Bifidobacteriom longum

8 =R Lactobacillus

0 R ATE Lactobacillus acidophilus

10 TEFAME Lactobacillus casei
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11 SEFATE Lactobacillus crispatus

TR AR NOA L Lactobacillus delbrueckii subsp. Bulgaricus
12 USRI TP ELAFET) (Lactobacillus bulgaricus )
13 A EZLIA Lactobacillus delbrueckii subsp. Lactis
14 AREFATE Lactobacillus fermentum
15 TEEFATE Lactobacillus gasseri
16 FtFATE Lactobacillus helveticus

17 LIEFATE Lactobacillus johmsonii

18 al TR e Lactobacillus paracasei

19 EFATR Lactobacillus plantarum

20 gﬁ&fﬁ?hﬂ:@ Lactobacillus reuteri
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21 bR AT Lactobacillus rhamnosus

22 A AT Lactobacillus salivarius

23 HEEKER Streptococcus

24 RGP Streptococcus thermophilus

25 FIXER Lactococeus

26 FERF B F L BRI Lactococcus Lactis subsp. Lactis
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First you add knowledge...
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Bifdobacterium animalis spp.lactis,Bb12
Lactobacillus rhamnosus GG,LGG

Lactobacillus acidophilus, LA-5

Lactobacillus paracasei spp.paracasei, Lcasei 431
Lactobacillus rhamnosus, GR-1

Lactobacillus reuteri, RC-14

Streptococcus thermophilus, TH-4
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