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Acetobacter,  Halobacterium,  Pseudomonas,  Flavobacterium,  Achromobacter,

Alcaligenes, Esherichia, Aerobacter, Erwinia, Serratia, Proteus, Salmonella, Shigella,

Micrococcus, Staphylococcus, Streptococcus, Pediococcus, Leuconostoc, Lactobacillus,

Bacillus,  Clostridium,  Propionibacterium,  Microbacterium,  Corynebacterium,
Brevibacterium

Molds Gl pastl -2
—iom 21600 539 ge 05t Lelle Luwis 1 6L

Alternaria, Aspergillus, Botrytis, Cephalosporium, Fusarium, Geotrichum, Gleosporium,
Helminthosporium, Monilia, Mucor, Penicillium, Rhizopus, Sporotrichum, Thamnidium,
Trichothecium

Yeasts yleit! -3
— o kel e elin195sle £10GIL da g3

Brettanomyces, Debaromyces, Mycoderma, Saccharomyces, Candida, Hansenula,
Rhodotorula, Schizosaccharomyces-Torula
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