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Microorganisms
Bacillus subtilis, Bacillus licheniformis, Micrococcus sp.,
Pediococcus sp., Staphylococcus epidermidis,
Staphylococcus sp., Tetragenococcus halophilus,
Tetragenococcus muriaticus, Lactobacillus acidipiscis
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Chemical composition

Moisture | Protein Fat Fibre Ash NaCl Total Adidity pH aw

(%) (%) (%) (%) (%) (%) invert | as lactic
sugar (%)| add (%)
69.3 56 11 09 0.7 0 0.1 0.2 40 0.92
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