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12. Terpene

13. Monoterpenes
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15. Hemiterpenes
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4. Nutmeg

5. Basil

6. Mustard

7. Generally Recognized as Safe
8. Food and Drug Administration
9. Llinalool

10. Carvone

11. Limonene
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16. Pseudomonas putida
17. Salmonella typhimurium
18. Mutagenicity/genotoxicity
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30. Brochothrix thermosphacta
31. low-density-polyethylene/ethylene-vinyl-acetate
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19. Listeria monocytogenes
20. Penicillium expansum
21. Cinnamon

22. Oregano

23. Cinnamaldehyde

24. Bacillus cereus

25. Enterococcus faecalis
26. Staphylococcus aureus
27. Salmonella cholerasuis
28. Yersinia enterocolitica
29. Pseudomonas aeruginosa
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35. Eugenol
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32. Rhubarb
33. Total volatile base nitrogen
34. Bacillus subtilis
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40. Aeromonas hydrophila
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