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¥ +h . Micrococcus varianus var. KC, M. con-
glomeratus, M. epimetheus, M. subflavsceus,
Bacillus subtilis, B. ambignus, B. lentus, B.
pumilus, Aerobacter cloacae.
%5l eh @ Micrococcus group(F4 £8ldl A 2 7
257 9=r}), Bacillus subtilis, B. pumilus,
B. megaterium, B. cereus var. mycoides,
Pseudomonas caviae.
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picua, Hansenula group, Candida group,

#Hg sz = oo

FEREE A
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Candida melinii, C. C. macedoniensis,

solani,
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capsularis 5o},
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&iFY J 2% v BERA ERASCE o] BE
oleb. Ekst T E AR BEd 5o —#
B¢ 2= F3 & 2eh

%3 BB —RULBERS

WF | F o4 |e 4 Hen extractl w2

0.997~ |5.02~ 10.072~ [0. 065~ | 3.25~| 0.16~
1, 050 16.20 2,134 0. 96C 12.2C 11. 00

kBT BA=3:1.2:3.39 EakEs wEg
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Aspergillus flavus, Asp. niger, Asp. Jumi-
Asp.
group. Asp.

gatus, clavatus, Asp. flavus-oryzae
niger group, Asp. parasitious,
Absidia spinosa, Rhizopus sp., Mucor sp. 5
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(2) gy HH
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AT SLEEE o B #ibie o 4 Rk
A= Aoz A= & ZFAFL A kx A7t
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A AL AAHer WHE 2ol wEd Fld=
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I
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T . Micrococcus varianus var, KC, M. con-
glomeratus, M. epimetheus, M. subflavsceus,
Bacillus subtilis, B. ambignus, B. lentus, B.
pumilus, Aerobacter cloacae.

& th : Micrococcus group(%4 €lelAlE & 7
%357 erv}), Bacillus subtilis, B. pumilus,

B. megaterium, B. cereus var. mycoides,
Pseudomonas caviae.
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