Fig.1: Effect of Carbohydrates with uncontrolled pH                            
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Fig.2: Effect of Carbohydrates with controlled pH
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Fig.3: Comparison of growth on media with pH control and without pH control
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Fig. 4: Effect of incubation period                                 
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Fig. 5: Effect of Incubation temperature
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Fig. 6: Effect of Sodium chloride
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Fig. 7: Effect of Sodium acetate
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Fig. 8: Effect of Tween-80
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