132 Sourdough®] A|HEA
Ao - A9 - FA9
AL sttt - ZARSE AFIYRH @5 - FAYE
2 ALY - AHHAA F28 ZEoY lysine, threonineT Z-& ofu]iAl, A 771 A v
EYl BERA 5o gFol it o]g Ba% 4 & ez RIE WiR diAdEE 97
7 Aoy, nele] £58 3|9 U glutend] HA0E AW, 7|84 Fol HAHA ¥1 9
t}. sourdoughts &% 2 A4#E £ WY BE I7F brewS AHESlA o] Fu|, R F4
712, §%, AR E 955 237 dkn Radel, 22 sourdoughe} ABEHE XA
t}h. He71% brew?] pHO 39, FUFL darzle] FHgolute} Hrsan, Addse 371
38, B—glucan?] FF2 A9 W37} ). L. Plantarum, L. Brevis @ o]o] 3] 9
& sourdough®] WE54L L. Plantarum$ o] §& brewdol ¥ 7t2dF(1875m), 7HERF-&
(80.0%) 2 RIE¥gATo] $FaAn ol A% 55T AZAE sourdoughS F43

2R FEHAL

89



