Table S1. Target strains for antibacterial and antifungal activity used in this study

	Target
	Source
	Institution

	Gram-negative bacteria 

	Escherchia (E.) coli C7
	Algerian Kaddid 
(Boubakri et al., 2022a)
	Laboratoires pédagogiques de Biologie (LPB).
Université Yahia Farès de Médéa, Algeria

	
	Enterobacter (En). aerogenes C1
	
	

	
	En. amnigenus C6
	
	

	
	Pseudomonas (Ps.) luteola C4
	
	

	
	Pseudomonas sp. C5 
	
	

	Gram-Positive bacteria
	Staphylococcus (S.) xylosus S1J0 
	Algerian Kaddid 
(Boubakri et al., 2022a)
	Laboratoires pédagogiques de Biologie (LPB).
Université Yahia Farès de Médéa, Algeria

	
	S. epidermidis S3J0
	
	

	
	S. aureusATCC29213 
	—
	American Type CultureCollection

	
	S. aureus FBUNT
	Clinical
	Facultad Bioquimica, Quimica y Farmacia
Universidad Nacional de Tucumán (FBUNT), Argentina

	
	Listeria (L.) monocytogenes FBUNT
	Clinical
	

	
	L.ivanovi L1PE 
	Clinical
	Nutrition Institute of Hygiene and Toxicology, Karlsruhe, Germany

	
	L. innocua CLIP74915 T 
	Clinical
	Type Strain Collection. Institute Pasteur, Paris, France

	
	L. innocua 7 
	Clinical
	Unité de Recherches Laitiers et Génétique Appliquée (INRA), France

	
	Bacillus (B.) subtilis 168 
	Environment
	PROIMI-CONICET, Tucuman, Argentina

	
	B. subtilisATCC13453
	—
	American Type Culture Collection

	
Lactic acid bacteria

	Weissella (W.) confusa BK7; 
	Algerian Kaddid
(Boubakri et al., 2022b)
	Laboratoires pédagogiques de Biologie (LPB)
Université Yahia Farès de Médéa, Algeria

	
	W. paramesenteroides BK8; 
	
	

	
	Pediococcus (P.) acidilactici BK14
	
	

	
	Enterococcus (E.) hirae BK15
	
	

	
	Leuconostoc (Lc). gelidum CRL1542
	Argentine raw meat under vacuum/fermented sausages (Fontana et al., 2005, 2006), 
	Centro de Referencia para Lactobacilos (CERELA), CONICET

	
	[bookmark: _Hlk148913845]Latilactobacillus (Lat.) sakei CRL1407
	
	

	
	Lat. sakei CRL1424
	
	

	
	Lat. sakei CRL1882 
	Argentine fermented sausages 
(Vignolo et al., 1986) *
(Fontana et al., 2009)
	Centro de Referencia para Lactobacilos (CERELA), CONICET

	
	Lactiplantibacillus (Lpb.) plantarum CRL691
	
	

	
	Levilactobacillus (Lev). brevis CRL1276
	
	

	
	E. mundtii CRL1516 
	
	

	
	E. faecalis CRL1691
	
	

	
	E. faecalisATCC29212 
	—
	American Type Culture Collection

	Yeast and molds
	Saccharomyces (Sc.) cerevisiae SM
	—
	Saidal- Médéa, Algeria

	
	Cryptococcus sp S3J0 
	Algerian Lamb meat/Kaddid

	Laboratoires pédagogiques de Biologie (LPB)
Université Yahia Farès de Médéa, Algeria

	
	Cryptococcus sp C3J7
	
	

	
	Aspergilus sp S6J15  
	
	

	
	Alternaria sp S1J7  
	
	

	
	Penicillium sp S4J15 
	
	

	
	 Penicillium sp C7J0
	
	

	
	Rhizopus sp C5J0
	
	



*Vignolo, G.M., Pesce de Ruiz Holgado, A and Oliver, G. (1986). Isolation and identification of the lactic acid bacteria involved in the ripening of cured meat products. Microbiologie-AlimentsNutrition. 4, 87-94.

