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BE#k: Lachancea termotholerans (Ex- Kluyveromyces thermotolerans).

FYMREE (%): >92

MWEMFIESH -
EES >10x10° cfu/g
HEBEH <102 cfu/g
EEHW <10 cfu/ml*
BEERER <10 cfu/ml*

B R <102 cfu/ml* =
KA FTER <1 cfu/ml* o
E.coli <1 cfu/g %
Staphylococcus aureus <1 cfu/g gl
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