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Lactococcus lactis
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A = C-1 Enterococcus faecium
%HH%O) I g AE E ﬁ 5] E n:l:ﬁﬁ C-2 Leuconostoc mesenteroides
D-1 Latilactebacillus sakei
D-2 Lactococcus lactis
l g A E-1 Lactococeus lactis
 EBOEE O ICEE E-§ Leuconostoc mesenteroides
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F-2 Lactococeus lactis
B-1 Staphylococcus warneri
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