Incubation Time Medium

manths to a year
manths to a year
18 months
woaoks to months
weoks

1-2 weeks

1 weak

saveral days
soveral days
hours to days
days

weoks

d methods

Food Name Food Type Type Origin
kimchi wagalable (many kinds)  acd Asia
sauarkraut vagatable (leaves) acd Europa
puerh (aged black tea) vegetable (leaves) acd Asia
grape Waves vagetable (lnaves) acid Europa/Middle East
sinki vagatable (lubor) acid India, Nepal
gani vegotable (tuber) acid Was! Africa
sapal vegetable (luber) acid Papua New Guinea
poi wagatable (luber) acd Hawai
tocosh vagatable (lubar) acd South America
futu vegetable (luber) acd West Africa
natis vagetable (leguma) akaline Japan
kinema vegetable (logume) akaline Maopal
idi vegetable (loguma) + grain acid India
tempah vegelable (legume) akalne Indonesia
B0Y SAUCE vegetable (leguma) akaine + acd  Asia
‘oncom vagatable (leguma) akaina Indonesia
dawadawa vagatable (leguma) akalna ‘Wast Africa
coflen vegetable (seed) acd Africa
cocoa vagetable (seed) acid Caontral Amarica
pulque sap akahal Maxico
maad honey akohol Adrica, Asia, Europe
fruit wines fruit akohaol Widespread
wvinegar fruit or cereals (rica) acd Widespread
dried sausage meat acd Europa
country ham meat acd Asia_ Europe
satchu meat acd Himalayas
pommican maat acid MNarth Amarica
twinidigla internal organs . Adrica (Sudan)
dodery animal bones acid Africa (Sudan)
tirod shelifish acd Oceania
kina shalfish akakne Oceania
hakar shark akaline lcaland
ngari fish acd India, Himalayas
‘surstrimming fish acid Europa
nam-pla fish acd Southeast Asia
ako cereal grain akohol Europe
sake ceraal grain akeohol Japan
makgeol caraal grain alcohol East Asia
chicha caraal grain alcohol ‘Central America
injara ceraal grain acd East Africa
konkay careal grain acid ‘Wast Africa
pozol coraal grain acid Contral Amarica
kumis dairy akohol Cantral Asia, 5. Amarica
yogurt dairy acid Middle East
cheasa dairy acd Europe, Cantral Asia, N. Africa days Lo years
* Unavaiiable information
‘Where possible, are based on
Location origin are more of less

underground pots

salled and packed in jars with brine

dried and compressed

soaked

dried and packed in jars

grated and placed in knit bags in a trench

grated, bodled, placed in covered jars

steamad, ground, placed in barrels

waler immersion

walar immersion

sleamad, waler immersion

soaked, boled, wrapped

ground, mixed with water

soaked, boled, wrapped

soaked and boded, then brined

soaked, boled, packed in layers

boding, pounding, packed in pols

pulped and placed in tanks with water

placed in heaps or depressions with drainage

pulp is placed in closed containers

diuted, placed in sunlight in open container

[placed in seaked containers

after alcohol fermentation, placed in sealed containers
chopped, placed in casings (some), hung in cool areas
sallad, dried over time, hol or cold-smoked

cut into strips and hung indoors to dry

dried, chopped, and sealod with fat

sun- dried, ground, mixed with potash and pressed
soaked in waler, then ground and mixed with potash
boded, packed in jars

bured underground or water immarsion

packed underground, then hung ouldoors

dried and packed in jars

immarsed in brine, packed in barrels

salled and packed in jars

soaked in wa nd boded, then stored in kegs
soaked, steamed, and lefl in open containers
sleamad, slored in conlainers with inoculated rice starter
chewed or malted (soaked germinated), heated with water
ground, mixed with water

soaked, ground, packed in troughs

cooked with me, ground, wrapped in laves
Ioosaly covared, accasionally stired

loosaly covered, occasionally stimed

heated, strained, sealed

spacific depanding on avalable information

Supplementary Table 1. The Ubiquity of Fermentation Technology

Microflora
Lactic acd bacteria (LAB)
Enterobactericiae, LAB, yeasts

, and

$

LAB

LAB

LAB, yeasts, fungi
Leuconostoc, LAB,
LAB, Streplococcus
LAB

LAB

Bacilus subtiis natlo

Bacilus, yoasts

Louconostoc mesenteroides, yoasts

Rhizopus fungi, Bacilus

Aspergilus, then LAB and yeasts

Rhizopus, Mucor, Neurospora spp. fungl

LAB

LAB, Bacilus, yeasts and fungi

LAB, Bacilus, yeasts and fungi

Zymomas mobius, LAB, yoasts, protecbacteria
yoasts

yeasts

Acelic acid bacteria, LAB

LAB, yeasts, mokis

LAB, Micrococcus, Staphylococcus, fungi
LAB, Bacllus, Micrococcacceae, yeasts, molds

Bacilus, Staphylococcus, Micrococcus, LAB, yeasts, prolecbacteria

LAB
Moraxela, Acinelobacter

LAB, Bacilus, Micrococcus, yeasts
LAB, Haloanaorobism

Bacilus, F

Source
Lee etal, 1988

Pleming et al, 195%; Sumer etal, 1971

Wang etal. 2011; Lv etal, 2013
Thasogha et al, 1996 Kosar ctal. 007
Tusmang and Sarkar, 1991

Wby and Twaldy, 1992: Ray and Snakamar, 2009

Gubag ctal, 1996
Grabag ctal, 1996, Bilger and Young,
Werge, 197%; Fmenez etal 2018

1935

Py and Sakumar, 200%; Cyedei ctal, 2013
Saona et al. 1986 Murooka et al, 2008
Odnfia 1991, Sarkar and Tamung. 1994, Sarkar ctal. 1994

Padlys and Sakmiche 1978
Swiskram ctal, 1995; Nout and Kiers
Youg and Wood, 1974; Chos sad Ling
Seswuasmndin etal, 2002

Daiwa etal, 2005; Deshpande 2000
Avalone etal. 2001

2005
[

Schwas and Wheak. 2004 Schwas and Fleet. 2014

Facabiste ctal. 2008 Facalante ¢t al 2011,
Igkws ot al, 2014, McGovers ot al, 2004, Ramaloms ctal, 2011, Seoka sad Toorymaks, 2007, Teramoto ot al, 2005

Bumeock etal, 1998
Solieri and Gindied, 3005 Vegas etal,

-Blancoctal. 2012

2000, We etal, 2012

Campbe B P, 1994, Dandowic and Savic, 2017; Feimer 2016

umforts 2008; Campbe Pl 1995
P et al, 2010; Ssarem and Sarkar 20
CammpbeB P 1995
Canrpbe B P 1995 Diear 1992

Campbe B Pl 195%; Dirar 1992 Elaabe, 2008

Mo ot al, 2000
Hudw et al, 2000

Sars etal. 2015; oasdonr and Lefsdonr, 2009

Thapa etal, J004; keyaram 2008

Sears etal. 1015, Kobayasks et al. 2000

Yoasts (Saccharomyces spp.)

Yeast (Saccharomyces) and molds

Yeast, LAB, fungi

LAB

LAB, Bacllus, Enterobacteriaceas, yeasts

LAB, yoasts

LAB, mosophiic bacteria, enterobactoria, mokds, yeasts
LAB, yoasts

LAB

LAB, mesophiic bacteria, yeasts, mokds

Lodolo ¢t al, 2008
s et ol 2006, ¥oubirawa 1999
Nile 2015; Kang etal, 2014

+ 2001; Park etal, 2000, Mclver ctal. 1962

Cutler and Cardenas, 1947, Elwaguivel etal, 2015
Fscher etal, 2014; Yemeberk etal, 2004; Siewart and Gesschew 1962

Hakmetal. 1993
Wacher et al. 200; Ormar and Ampe.

2000

Kabak and Dobuce, 2011, (haves Loper ctal, 2011

lemoceme etal, 2014 Robiwon ctal,
Seifte, 3013; Sengll 3006

2000
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