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1. Mentha piperita

2. Artemisia dracunculus
3. Carvi carum

4. Mentha pulegium

S. Thymus vulgaris
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1. Vibrio parahemolyticus
2. Yersinia

3. Listeria

4. Staphylococcus aureus
S. Bacillus subtilis

6. Clostridium perferingens
7. Aspergillus niger
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