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DEBMEME S D Z &RV, Bifidobacterium & D A
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MibTa~4 Moo ViEE AT A EBALNTY
%Y. Lc. lactis subsp. cremoris FC k% W ClES L7z
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YA W T 2R B0 H D LARENTVEY, —)
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2GS A4 0 70 7) Y AEAEFETHET VN
FoRENZO, FEEERW A 2 7uT) VADREER
52 &i2d->T, fEOWIM OB % imib3 2 %hH
MBHITES NSO WIRSZHED 95 B Bacteroides flagilis O
FEET DM A+ v (Zwitterionic EPS) X, MHC
EERZ LM R COPUR R 2 e LC TH
RAZRET 52 L1258 ) BHilEA OO RN A 47 7o
TV Y ADEAERFEST L. DWIRIE, EPSEAILE
W Leuconostoc mesenteroides NTMO48¥k23, & D%
NG TH 5734 T BT 5 THIEOTEEAL %
PEIRIRIC L o TA A2 70T ) v ADEEZFET S
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MEPHEFEI N T DY,

ROWEHEOBELOTIZB W TZEEIMRGE S Tn
LHEEHOMEAET L EPSOEM~OFTIE, GHEHIh
LEWER LV EEZ2 SN ZORAMEIEES . Ly
L7235, EPSOREEIZFFEDORHKTH - TH WIS
XoTHELRY, ZO-OAMEEDLKRE SRR S, EPS
OEMIGHOMIHE 2RI, FREFE 72300 T
H5b.
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