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: Unravelling the key factors for the dominance of Leuconostoc

starters during kimchi fermentation
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Control Leuconostoc Leuconostoc Leuconostoc Leuconostoc

without mesenteroides mesenteroides mesenteroides sp. CBA3628
starter strain WiKim32 WiKim33 WiKim0121 (C3628)
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[Dominance of starter cultures]
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