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(Cultured milk products processing)
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uanlnpenea (lactococcus sp.) WaghaBnuunines (acetobacter) Layvdan
uwAmlsluda wednda  (Saccharomyces exiguous) Way WaAmlsluda
Aes (Saccharomyces kefir) f\]’mﬂfu‘tjmﬁqm%gﬁ 20-25 @9Falyd
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5.1 wuansellussnin 10,000,000 laladl
5.2 gankitaena 10,000 laladl
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5.5 ASIANULUANLS8USLLANIAANBSULReN3T 3 fauulled 1 nSu 1aes
DUALOU (Most probable number)

5.6A579NULeslatatAn 100 Taladl d1usSuuitusenlunIunIsenee
NAINITNUN 1 ASU (Won. 2146-2546)
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YUABUN 1 NITRTTNUIUULBTEIUNEN (preparing raw milk and
ingredients): lneUSunagauvsdluiunauineliiialsanesgniinans
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MINUNMELUANSE 3 ana balkA awmsnlaeenAa (Streptococcus  sp.)
allaupdanan (Leuconostoc sp.) kag wanlnuidaa (Lactobacillus sp.)
LAz A Wudgae (Penicillium sp.) (Bowers, 1992; a5y, 2554)
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QaUNTE auAlE NANSuIIUN
lwslwlailn uumiiiSen 1wesa7i (Propionic bacterium shermanii) nausalaniz wendaeuIuTa

uanlmun@aaani3Aa (Lactobacillus bulgaricus)

ANMILTUNTA LAaZNAUTALRNIY

TeLAsm Avles

uanlmundaauania (Lactobacillus lactis) NAUIALRNE EIGR
I3 a o a o . .
uanlnurgameaiinna (Lactobacillus helveticus)
uanlnurgaauedlailas (Lactobacillus acidophilus) Anudunse UUUTBILT AT
awmswlnmenamesiuiiaa (Streptococcus thermophiles) Anudunse Te1ise weudadnm
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awswlnpenaalnezdiiauanda (Streptococcus diacetilactis)

ANULTUNTA LaENAUTALRNIY

wetUSen AINUSEn wuSen

awwsnlamenAaianda (Streptococcus lactis) Audunse el s AU
asnlpnanAansuesa (Streptococcus cremoris) u3en
awsnlanenAagusy (Streptococcus durans) anuiunin weudadas weuddaniaeu
awsnlppeneainAI3a (Streptococcus faecalis) nausaRIY weondadas weuddandou
galaueanion Flnslaad (Leuconostoc citrovorum) nAUSALME weuds welTe eduien
g?Zﬁuaﬂﬁaﬁ NI TIIAY (Leuconostoc dextranicum) TRIE e
uznnlsluda uednda (Saccharomyces exiguous) nAUSALaME uuiUIeafios
uonnlsluda Aies (Saccharomyces kefir)

iwudFiae 15aae3e (Penicillium roqueforti) nausaamz uda

smudTiagy Angdlaas (Penicillium caseicolum)

flun: ALFA-LAVAL (1989)
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