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No. LAB No. LAB

1 Lactobacillus plantarum 29 Lactobacillus nodensis

2 Lactobacillus brevis 30 Lactobacillus silagei

3 Lactobacillus fermentum 31 Lactobacillus oligofermentans
4 Lactobacillus coryniformis 32 Lactobacillus diolivorans

5 Lactobacillus curvatus 33 Lactobacillus harbinensis

6 Lactobacillus sakei 34 Lactobacillus rapi

7 Lactobacillus buchneri 35 Lactobacillus versmoldensis
8 Lactobacillus alimentarius 36 Lactobacillus tucceti

9 Lactobacillus parabrevis 37 Lactobacillus rossiae

10 Lactobacillus koreensis 38 Lactobacillus acidipiscis

11 Lactobacillus delbrueckii 39 Lactobacillus fabifermentans
12 Lactobacillus yonginensis 40 Weissella hellenica strain

13 Lactobacillus parabuchneri 41 Weissella paramesenteroides
14 Lactobacillus parafarraginis 42 Weissella viridescens partial
15 Lactobacillus paracasei 43 Weissella confusa

16 Lactobacillus xiangfangensis 44 Weissella cibaria

17 Lactobacillus casei 45 Weissella koreensis

18 Lactobacillus paralimentarius 46 Leuconostoc mesenteroides
19 Lactobacillus nagelii 47 Leuconostoc pseudomesenteroides
20 Lactobacillus amylolyticus 48 Leuconostoc citreum




No. LAB No. LAB

21 Lactobacillus heilongjiangensis 49 Leuconostoc fallax

22 Lactobacillus sunkii 50 Pediococcus parvulus

23 Lactobacillus paraplantarum 51 Pediococcus ethanolidurans
24 Lactobacillus pentosus 52 Pediococcus pentosaceus
25 Lactobacillus hammesii 53 Lactococcus lactis

26 Lactobacillus namurensis 54 Pediococcus inopinatus

27 Lactobacillus senmaizukei 55 Enterococcus durans

28 Lactobacillus fuchuensis 56 Pediococcus damnosus
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