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R R E DTSR bz (E2),

F 7285 E 7V db/db ¥~ 7 A TUE, @E <Y
AL HARTIMAFFRERE~ — 7 — L XV DOZFE L W»
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R T L, BEETEB X OTRIIEE Gk & HH$
LIEH RS LG s Tnwd, — AT
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- ABED
B :10° cfu/ml

I RIFAE
HEE% 0 5 10
S.cerevisiae NBRC 0308 2.3 0.15 0.62
C.albicans NBRC 1594 1.2 0.60 0.62
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