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2. Sarcoma
3. Carcinoma
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1. Labiatae or Lamiaceae
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7. Oregano

8. Clove

9. Cardamom

10. Clery seed

11. Turmeric

12. Cumin

13. Leuconostoc mesenteroides
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1. Lactobacillus plantarum
2. Pediococcus cerevisiae
3.Ginger

4. Mustard

5. Mace

6. Cinnamin
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8. Lactobacillus curvatus LTH 1174
9. Ayran

10. Thyme

11. Garlic
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1. Peppermint

2. Streptococcus thermophillus
3. Lactobacillus bulgaricus

4. Mint

5. Lemon myrtle

6. Bush tomato

7. Curvacin A
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2. Lemon myrtle

3. Bush tomato
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