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Staphylococcus equorum
Latilactobacillus sakei
Pseudomonas sp. Lz4
Pseudomonas fragi
Brochothrix thermosphacta
Photobacterium carnosum
Psychrobacter sp.
Psychrobacter sp. P11F6
Acinetobacter johnsonii
Pseudomonas putida
Denitrificimonas caeni
Pseudomonas lundensis .
Pseudomonas weihenstephanensis
Acinetobacter harbinensis
Pseudomonas bubulae
Pseudomonas versuta .
Pseudomonas psychrophila
Lactococcus carnosus
Dellaglioa algida
Psycnrobacter sp. WB2
Cutibacterium acnes

Kocuria varians .
Staphylococcus saprophyticus
Micrococcaceae bacterium UBA5788
Shewanella baltica

Kocuria palustris
Psychrobacter sp. UBA3483
Psychrobacter sp. van23A
Psychrobacter sp. SHUES1
Pseudoclavibacter helvolus
Psychrobacter okhotskensis
Pseudomonas sp. NIBR-H-19
Pseudomonas sp. CCC3.1
Pseudomonas aeruginosa
Pseudomonas sp. W2.1634
Latilactobacillus curvatus
Brevibacterium aurantiacum
Bacillus velezensis
Brevibacterium sandarakinum
Brevibacterium sp. S111
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80 Before ripening/processing/ageing
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Final product
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Dry—aged meat
Cured meat
Fermented sausage
Fresh meat



