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1 HEHENEME Bifidobacterium adolescentis HHEIIGATE B. adolescentis
2 WIEATE CALWEATE D) | Bifidobacterium animalis (Bifidobacterium lactis) Bifidobac tejjj'i?ﬂxii%jj]s <(?5I:J'X§Jl'£§jb$at)erjum Jactis)
3 R I SO A B Bifidobacterium bifidum PR S AF & Bifidobacterium bifidum
4 KGR AT Bifidobacterium breve FEXUS A B, breve
5 B )L AT Bifidobacterium infantis )L AR B. infantis
6 K XA Bifidobacterium longum KA B. longum
_ AN R Lactobacillus
1 WEFR AT R Lactobacillus acidophilus WEERAATE L. acidophilus
2 FH& AN Lactobacillus casei THEFAAH TES A L. Casei subsp. casei
3 2 i FLAF Lactobacillus crispatus
A8 P FLAT B R I R S S Lactobacillus delbrueckii subsp. Bulgaricus e , )
1 ORI A AT D (Lactobacillus bulgaricus) PRINFIEFLATE Lactobacillus. Bulgaricus
5 18 P LA 1 LT o Lactobacillus delbrueckii subsp. lactis
6 R EE AT B Lactobacillus fermentium
7 & IRALAF B Lactobacillus gasseri
8 Bty 4 LA B Lactobacillus helveticus
9 29 IRFLF Lactobacillus johnsonii
10 B T L AT 1A Lactobacillus paracasei
11 YA H Lactobacillus plantarum WY FHAFE Lactobacillus plantarum
12 PR FAT Lactobacillus reuteri PR KFATH Lactobacillus reuteri
13 B2 B AT A Lactobacillus rhamnosus
14 WY FLAT B Lactobacillus salivarius
= BERR I B Streptococcus
1 W& A TR 1 Streptococcus thermophilus EHEEBRE Streptococcus thermophilus
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