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Figure S1. MIC results of the (a) Lettuce, (b) Sesame, (c) Coconut, and (d) Almond against the ESBL E. coli isolates.
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Figure S2. Time kill results of the (a) Lettuce, (b) Sesame, (c) Coconut, and (d) Almond EOs against the ESBL E. coli.



