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Lactobacillus acidophilus, Bifidobacterium bifidum and Streptococcus thermophilus
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Lactobacillus acidophilus, Bifidobacterium bifidum, Streptococcus

thermophilus, Lactobacillus delbrueckii _subsp. bulgaricus, Lactobacillus

helveticus, L actobacillus kefiranofaciens, | actococcus lactis,

and Leuconostoc spp.
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Kluyveromyces marxianus, Kluyveromyces lactis, Saccharomyces

fragilis, Saccharomyces cerevisiae, Torulaspora delbruecki



https://en.wikipedia.org/wiki/Lactobacillus_acidophilus
https://en.wikipedia.org/wiki/Bifidobacterium_bifidum
https://en.wikipedia.org/wiki/Streptococcus_thermophilus
https://en.wikipedia.org/wiki/Lactobacillus_delbrueckii_subsp._bulgaricus
https://en.wikipedia.org/wiki/Lactobacillus_helveticus
https://en.wikipedia.org/wiki/Lactobacillus_kefiranofaciens
https://en.wikipedia.org/wiki/Lactococcus_lactis
https://en.wikipedia.org/wiki/Leuconostoc
https://en.wikipedia.org/wiki/Kluyveromyces_marxianus
https://en.wikipedia.org/wiki/Kluyveromyces_lactis
https://en.wikipedia.org/wiki/Saccharomyces
https://en.wikipedia.org/wiki/Saccharomyces_cerevisiae
https://en.wikipedia.org/wiki/Torulaspora_delbrueckii
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Lactobacillus delbrueckii subsp. bulgaricus and

Lactobacillus acidophilus.
ladll

Kluyveromyces marxianus, Saccharomyces spp.,

Torula koumiss




