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a esta temperatura las bacterias convierten la lactosa en cido lctico y esta acidificacin del medio hace que las
protenas de la leche coagulen y se forme la textura caractersticas del yogur.
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we thank all the college women who participated in this study, as well as marty wildes for his technical
supports for this project.
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with a 100 renewed frame, better internal cable routing and numerous innovations, sensium bicycles maintain
their core position with passionate riders
leo fitness intelligence price


