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Abstract: Meat spoilage is one of important economic and health issues in the area of food industry. The application of antimicrobial
agents to meat products is one of major tool for inhibiting chemical deterioration and microbial growth. Due to consumers’ concerns about the
safety of some chemical preservatives, people are increasingly interested in natural or "green" alternatives. Many researches demonstrated that
the natural spice extract has significant antibacterial and antioxidant properties. Its mechanism is based on the degradation of microbial cell wall,
the destruction of cell membrane, the damage of membrane protein, the leakage of cell content and the consumption of Proton source. In this
paper, the sources, extraction methods, main active components, antibacterial mechanisms, in vitro antimicrobial experiments and synergistic
effects were summarized, and the research progress of antimicrobial effects and the applications particularly in meat products were reviewed, in
order to provide the reference for seeking more safe and effective preservative methods in meat products processing.
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Fig.1 The chemical structures for some spice extracts
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Table 1 Sources and components of various spice extracts

245 BETH RS AF IR
2 MR Piper nigrum L. 3-A-EHE. BAHR. ATEM . o-JkMAe f-TRM [36]
% Origanum vulgare subsp. hirtum BB, BEEE. EREM. p-rb et R [37]
Hk A Rosmarinus officinalis B B o BN dr, — 7 [38]
P AE Cinnamomum zeylandicum - E NS [39]
REE Salvia officinalis L. R, teetdk. MAGER. a-RAR BTk [27]
FEH Thymus vulgaris [EER. HRE. p-iEfest 100z [32]
£ Zingiber officinale EBE. EZBREy. EMGER [40]
AL, Crocus sativus B E. BB [41]
LARZ Origanum. majorana 3-%M. B EE. AShE-4-BEfe KA [42]
K Allium sativum k. AR, ALY, AL [43]

A2 & = —BRALA

IR Brassica nigra FRRE B 7 B [44]
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Fig.2 Several targets for spice extracts in bacterial cell
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Table 2 Antimicrobial activities of spice extracts

HFA X ES FTE2HER B IR
e 6] 90 AFALADIRIADARLL T B0 KR4 B IR F M,
A £
R RRE £ MIC 145588 % 0.1%~0.2%. (771
. . 4 Z At BT o B 8 PTA LR A TR 39 2,
T2 REEHE £ MIC A58 B 4 0.5~1100 pg/mL. 78]
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Table 3 Antimicrobial effects of spice extracts in meat products

A A R 1AM FEsER BH IR
B AR 4G K AR 57 A )
g SR 1. 2. 3mL/100 g o 25 100 g REH S, AFdbErkA T AR 7]
& = Kt HA%RE Rt 1 PAFR, Lt
MeAk, ERAn 2. 3 mL 32E4) E4 3K,
H ik AT HIk AR AR A F B
(250 mg/kg)- BT AR A B AR,
Hik A X ) % 2 AR A HP Rk BRI LR B F A H T [98]
BE gaasm (62mgkg) Ao B A WAMG AR, EAH KESF
& FE-RAY AT IRAY AR A it
(150 mg/kg ) AR, RIATRALGTHRAER .
SR TN 0.5%0) AR HE, £4°C
0.01%, 0.025%, SLE ThEA 16d. EfgAHR, TVC. JLER
A XS 0.05%%= 0.5% e ﬁ; ] Fo KA B 69 0 M0 it BORE 4 d [99]
A A E% 16d AT RLALA Y 5] 0.6 £
1.91g CFU/g.
EA4CTF, ABFREEAE
A " F K IR
N HAIE 100~250 mele v (aﬁkpgxnggﬁﬁkm%)
IR oy 1 AL AL Fa R B R I 70d )&, [100]
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T4 2 38 o A o1 o e R [101]
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7~ X % "3’7 7"\- . S~
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