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Research progress on the antibacterial mechanism of natural plant extracts
and its application in meat preservation by combining with modern

emerging technologies
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Abstract: Natural plant extracts are emerging as a new class of preservative in the food industry, offering advantages such as being green,
safe, non-toxic, and highly effective in inhibiting bacterial growth. However, their specific antimicrobial activity and underlying mechanism
remain incompletely understood, and their applications require further exploration and optimization. This review analyzed and summarized
the types of active ingredients and bacteriostatic effects of common natural plant extracts, and explored their potential bacteriostatic
mechanisms as well as the synergistic effects of these extracts used for meat preservation in combination with emerging food preservation
technologies.
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Table 1 Extraction methods and bacteriostatic effects of active ingredients in plant extracts
TP B A BN PRI 1% 0 2800 B EEs SCHR
Z Wb ULl EAREER L R DTG Xt R b 0 114 e /N R R R (MIC) 43 i [1]
w5 625,2 500 pg/mL
BAE L JKB IARBR I Al R 2 AT B 4 6 s 22 ZRUS LR IR 2K 22 Wt 16 Mk TR PR 24947 4 0 1 [2]
R B AR IO A R K A 4
SO A B AR IR 7 Rl 2 R Y T
BEAAEAE S 2 AR RGE RIGFFE S EmMAKE XA M E(MIC 8 5.000 mg/mL);  [3]
F 4 (0 Al 2 BR B AT BRI 0 M (MIC
0.312 5 mg/mL)
AP g RO 25 R R ORI AFDHE S R B 7 R X 1 R Al R B R A E P AR (4]
&Y ) [ B T (MIC 2} 1.56~100.00 pg/mL)
A A A A g R Xt K W KT A A 00 A Bk O B0 B R AR [S)
Pk ¥1>10 mm,MIC 43}y 3.2, 1.6 mg/mL
/N BEAR A R A £ B AR Xt oK B FE R 4 B0 R A BRI MIC B (6]
LURz Wk 0.31 g/L,MBC ¥l 0.63 g/L, % H 5 25 0 FF 14
YOI G H 9 MIC 4 0.63 g/L,MBC 4 1.25 g/L
Z WAL R 2 2 BRI & A R A ER G R FE T X 3 R A0 B AY 90 T 3R 4 9 80.00%, 75.47% ., [7]
aW A R ZF AT 1A 67.74%
P2 IS/ SRS G AT IR MIC }y 1.25 mg/mL [8]
KM 2 KB B (00 4 BR B R AT B0 B 43 9 Ok (19.26+£0.38) , (18.1340.33),  [9]
W KA YT RE A (18.93+0.35),(17.27+0.39),(18.84+0.42) mm;
SR A B T Xif 4 € 4 4 BR R K B KT R MIC (E
4 mg/mL, X 4 2 M5 S TR VDT IR BRI 2
FFF A 9 MIC {4 8 mg/mL
AHLIRZE BIRIEANIR AT QB 4 A BRI MIC 7 12.5 mg/mL; (K N IRIG £ A PR EM D [10]
L& Bk WA AT AR AT LA /N B AR
FEAASRATHLIR A Ok PR R A ER B BRI R B MIC O 3.12,25.00 mg/mL [11]
BRANFATOLER 7= Sl O SR R A BC B AR 2R AR B X R 40 B 19 MIC 358 3.12 mg/g, W N 3% 19 [12]
&7 T AT AT X PR v (1 R 2 A TR AN K A
B0 % 1.0 1g (CFU/g)
ER M ZE WO KAWL KB A @A ERiE  XRIBFF R MIC b 125 pg/mL, B AR AR E [13]
k& BT AR LA MBC H7 1 000 pg/mL ; XF 4 % €67 2 BR 56 A9 MIC
3250 pg/mL,MBC & 1 000 pg/mL
TG il B ATEIK R SR O AR RIS mEIN 05 B AR 4 9 h (10.48+£0.83) , (7.89+ [14]
Ik T PE KRBT GE R 0.67),(11.2541.10),(12.57+0.87) mm
LB
BRI BRI YRR O AR KA A B B 4 0 (13.53+0.21) , (11.45+ [15]
Wik 0.18) mm; MIC 4 Jl & (1.250£0.010) ,

(0.6254-0.030) pL/mL
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