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Lactobceillus acidophilus

95% ( 60~90°C)

Abstract:In this paper, lactobcillus acidophilus is cultured NaNO; Al NO; 5 NaOH
in the decoction of Tribulus terrestris L. to study 756PC
the solublization of flavonoids in Tribulus terrestris TGIL—
L. by lactobcillus acidophilus by determining the
content and pH in the different culture, which 16M
establishes foundation for studying the
mechanism.
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