A SR E

A pE: 109 &# 10 * 23 P
paae <+ P gcps Camembert
b5 0402302 A B 2 &
A & iE S |5701215042391 b 4 157G
Eagige: |8 sz WA 4 H
L 1280 — —
) Mo £ 96 - £ 200
Cl (mm) %’ 34 (mm) ii 7
B 96 B 300
8~ B 12 » /%8
nNEE 125 g
TE Hal g g
‘A S E kg
2dn B ORRE R PRI T RE
A ) , ) L
F* & 7 :Lactococcus Lactis subsp. and Streptococcus thermophilius.
7 # ) :Penicillium Camemberti
% &
zaxs: Mz Wik keI 2 2EFI 325w sy
IFE(z 2%
(e gz A& =52 8 Qg JF2 2 B a2~ 22 HYR[]H2
BACR %?i%@?% $p2 AR T2 ﬁff r""rD% KE23 2 AQ &[] 22 ﬁ il
sl a2 RS R * TREAFE HM¥EAsn_F taRgEdF ot
EFr 285
¥ AT
- g 25 =3
heEG 5 5
= > #1002 5
#E 73~ + 292 + +
E 4.8 2 % 19 2> %
5 6 25 24 23
£ o iy 5 3.8 &5 15 25
s 0.2 =5 0.8 25
R S 0 =35 0.1 =5
2 0 =5 0.1 =5
ErS 150 % s 600 % %




