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HUNNATEY AINANAL ABAARBITLNIUISHTRY Williams UAaTAE (2004) fnansmeandly
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v i !
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AUNNIRY MNANA
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LASBIAN unss (52 100 ml) coli LATSI
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(CFU/mI)
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typhimurium T6xNN41 5 log units Tuaan 150 Wi Tuaugeamad 4 asenaadas 14

WAWNEN 90 W &nFLNTe Escherichia coli nisviulalnungnimgiivies uay 50 09A7
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q a
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(Restaino et al., 1995; Moore et al., 2000)
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a

log CFU/mI) &alunneljrifinnsantsunniqdunsdadann 5-7 log CFUseRaaams LiAe 1-

a

2 log CFUﬁiﬂN@@@ﬁ]?ﬂﬂQ?ﬂﬁiLWﬂ\‘i‘Wﬂ
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a el
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