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Extraction of Essential Oil and Its Application in Food Antibacteria
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Abstract:Food is rich in nutrients, which provides a good environment for the growth of microorganisms. The phenome-
non of food waste caused by food spoilage is serious, and a safe and non—toxic antibacterial preservation method is urgently
needed. Essential oil is a kind of natural active substance with broad—spectrum antibacterial activity and is non—toxic and
degradable. It is widely used in food packaging and preservation. In this paper, the characteristics and extraction methods
of essential oil were generalized, and the application status of essential oil in cereals and oils, meat, egg products, dairy

products, fruits and vegetables, aquatic products was summarized, to provide references for making use of the antibacterial

and fresh—keeping function of essential oil.
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Table 1 Extraction of different essential oils by steam distillation
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Table 2 Application of essential oil s in grain and oil products
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