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FLEET Lactobacillus, Leuconostoc, Pediococcus.
Weissella, Oenococcus. Streptococcus
353 Pichia, Hansenula, Saccharomyces.
Candida, Rhodotorula, Zygosaccharomyces
e Aspergillus, Penicillium, Fusarium, Monascus.

Byssochlomyces, Neosartorya, Phycomyces.

Talaromyces. Eupenicillium. Aureobacidium.

Tricoderma, Cladosporium
M2 EZERLE  Bacillus, Paenibacillus, Clostridium, Alicyclobacillus .
Sporolactobacillus, Sulfobacillus.

Geobacillus
ZOMOME  Acetobacter, Gluconobacter, Serratia, Pectinatus

Thibacillus. Staphyrococcus aureus.

Salmonella, E. coli
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