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No. FUNEY E= 42Y BHEHI2(%)| Js(XB)8=28 AMZ JIEL &Y
1 |guasese 40% (250000000%) | 2501071 1CFU/G Ol
2 LBifidobacterium animalis ssp. lactis(2 Al &) 9%

3 Llactobacillus plantarum(DAIE) 8%
4 LBifidobacterium fongum(2 Al &) 8%
5 LLactobacillus rhamnosus(Z2Al &) 8%
6 | LBifidobacterium bifidum(31 Al &) 8%
7 LBifidobacterium breve(AIE) 7%
8 “Lactobacillus bulgaricus(D Al &) 4%
9 | LLactobacillus helveticus(Z Al &) 4%
10 | LLactobacillus reuteri(2 Al &) 4%
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No. Az = 429 HIEtEI2(%)| JIs(RE)d=saa AMI JIE &Y
11 | Llactobacillus fermentum(2 Al &) 4%

12 | “lactobacillus acidophilus(D AI&) 3.81%

13 | Llactobacillus paracasei{ DAl &) 3%

14 | Llactobacilius casei(DAIE) 3%

15 | Llactobacillus salivarius( Al &) 2%

16 | “Lactobacillus gasseri( DAl &) 2%

17 | “Enterococcus faecium(D Al E) 1.5% E.faecium PF-7100
18 | LEnterococcus faecalis(22 Al ) 1% E.faecalis CEC0411
19 | “Lactococcus lactis(DAIE) 0.6%

20 | “Streptococcus thermophilus(D Al &) 0.02%

21 LA AER 19.07%
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1 |=rsa 35%
2 |2gzmEcy 12.5%
3 |dgd3gssi=sy 12.5%
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