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Antibacterial properties
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Central Europe: Poland, Germany, Czech
and Switzerland
food type: milk and dairy products, meat and meat products, d
fermented food, vegetables, pastries and fish products
main SEs: SEA SEB SEC SED SEG SEH SEI SEJ
SEP SER SEL SEM SEN SEO SEQ SEU
animals: camel, cattle, goat, pork, chicken, turkey and fish

N

-

Southern Europe: Portugal, Serbia, Greece,
Spain and Italy
food type: milk and dairy products, raw meat
and fermented meat products

main SEs: SEA-SED SEG SEH SEI SEJ SER
animals: cattle, sheep, goat and pork w

America &

Northern Europe: Norway| [
milk and

food type: raw

main SEs: SE(C
animals: cow ar

food type: raw milk, cheese
and retail Meats

main SEs: SEA SED SEG
SEH \x I SEJ

S

animals:cattle and pork N\
°-
Mexi J
exico 4
food type: raw milk, cheese and dairy products "‘h»
main SEs: SEA SED SEG SEI

animals: cattle

'S

"a

Brazil &

food type: raw milk, cheese and other dairy
products, chicken meat and tilapia
main SEs: SEA SEB SEC SED SEE SEG SEH
SEI SEM SEN SEO SER SEU

West Africa: Nigeria
food type: fermented foods
main SEs: SEA SEB
SEC SED

Turkey

food type: milk, cheese and dairy
products, meat and meat
products, poultry and eggs,

L7 various RTE foods

main SEs: SEA-SED SEG SEI SEJ
SEM SEN SEO SEP SEU

animals: sheep. goat cattle, donkey,

water-buffalo, fish and chicken

Eastern Europe: Ukraine
food type: Ik i
main SEs: SEA

Jordan

food type: fish

pmain SEs: SEA SEG SEI
animals: fish

Korea
food type: milk, meat products, RTE foods
(fried chicken, cooked fish paste
>
and roast pork), vegetables and sprouts
main SEs: SEA SED SEH SEG SEI SEK
SEM SEN SEO SEJ SEQ SEU
animals: cattle, pork, fish and chicken

SMalaysia

food type: sushi and sashimi

main SEs: SEA SEB SEC
SEG SEI

animals: fish

China

food type: milk products
meat and meat products,
aquatic products, eggs

Saudi Arabia
food type: raw mil

main SEs: SEA SEB SEC SED and egg-products,

N\ other RTE food

animals: cattle, goat, chicken and tilapia
e o ¢ P South Africa

North Africa: Egypt, Tunisia and Algeria Z
food type: milk and dairy p RTE raw fish, meat

products(meat an s), pastries

Z

food type: chicken and fish meat
main SEs: SEA SEB SEC SED SEE
animals: chicken and fish

\

Iran V¥
food type: milk and dairy products,
raw meats, fishery products

main SEs: SEA-SEE SEG SEH
SEI SEJ SEL SEM
SEN SEQ SER

animals: pork. sheep, cattle,

Australia
food type: milk
main SEs: SEC SEG SEI

and sandwiches
main SEs: SEASEB SEC SE E SEG SEH

SEM SEN SEO

and traditional sweets
animals: cow, goat and sheep

chicken, duck

SEI SEL SEN SEM SEO SEQ SEU SER
animals: sheep, cattle, donkey, camel, chicken, turkey and fish

Chile v
food type: bulk tank milk and retail pork meat
main SEs: SEA SEB SED

East Africa: Ethiopia, Kenya and l'gz:’da
food type: bulk can milk and

raw milk products
main SEs: SEA SEB SEC SED SEE

SEG SEH SEI SEL SEM
animals: cattle, goats, sheep and camels

main SEs: SEA SEB SEC SED
SEG SEH SEK SEQ
animals: cattle, camel, sheep, goat,
buffalo, chicken, turkey,
broilers and fish

fish and shrimp

\

India¥

food type: milk and dairy products

and fishery products
main SEs: SEA SEB SEC
animals: cow and fish

animals: cattle and pork
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