Fig. 1

-20°C 5°C 25°C 37°C 95°C

1/28



Fig. 2

—--20°C
—4A-5°C
—-25°C
—>=37°C
—-{1-95°C
—O—-Control

0 1 2 3 4 5 6 7
Fermentation time (H)

2/28



6.6

6.2

5.8

pH

5.4

Fig. 3

2 3 4 5
Fermentation time (H)

3/28

—--20°C
—4A-5°C
—-25°C
—O—-Control



Fig. 4
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Fig. 10
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Fig. 13
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Fig. 14
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Fig. 27
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