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Research progress on bacteriostatic mechanism of plant derived bio-

preservatives against the microbodies in the aquatic products
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Abstract: Based on the advantages and disadvantages comparison in
different sources of bio-preservatives, the classification of plant
source bio-preservatives was described, and their bacteriostatic
mechanism in aquatic products was introduced. Moreover, its
existing problems and improvement suggestions were put forward,
and the future development of plant derived bio-preservatives on the
preservation of the aquatic products was also prospected.
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Table 1 Comparison of the advantages and disadvantages from different sources in bio-preservatives
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