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Lacticaseibacillus casel Lactiplantibacillus plantarum
(ZLEIFHHIOIHFAL A FEHI0N) (EISHEIHIAIY A S2ER)




Bifidobacterium longum lactobacillus acidophilus
(HITIZEEHIZIE &) (HEHEHA ONIEERA)

Streptococcus thermophilus
(AEEEIHA IHDEHA)
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Effect of Pumpkin Powder as Cryoprotectant to Improve the Viability
of Freeze Dried Lactic Acid Bacteria
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600 mg x 603
(36g /120 kcal)
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