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Research progress on functional properties of plant essential oils and

their applications in fresh keeping of fruits and vegetables
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Abstract: The extraction technologies of plant essential oils were
briefly summarized, and the functional characteristics of plant es-
sential oils and the different application forms of plant essential
oils in the preservation of fruits and vegetables were emphatically
reviewed, including the essential oils nanocrystallization, the es-
sential oils microencapsulation, and the essential oils combining
with physical technologies and so on. This review could provide a
theoretical basis for the further application of plant essential oils
in the preservation of fruits and vegetables in the future.
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Table 1 Comparison of extraction technologies of plant essential oils
RECR/  $EEA sy %
PRI A Fil 9 K 5 % RTI=E
" ! % K/ Fh Xk
KA “H/INE B 1 ¢ 25 (g/mL) B[] 2.5 h 1.44 PRAE T 8, U A 87 PR, (R IR [8]
U hw BRI 1+ 6 (g/mL) B 5 h 0.90 39 RALAEHLAWS AR [0]
B . BRI 60 WL IR 50 C. B [a] PRI 28 7 5 1R B T RE IE
T Sk 2.47 19 ) [10]
B 120 min 1 W] EE G #4403 i 06 R T
GERIRGSIES . REBFEFNIEC K. B 1 ¢ KA R =L B 5 A R AL
A B 1.09 [11]
Bk 15 (g/mL) ,Bf ] 4 h, 5 EE 50 °C MO T R AR
CO # I 9t X
- LA J£71 23 MPa, i i 55 °C , i [A] 3 h 1.50 25 PRIOCR R R (9]
LR
RS 18
BOEEIGE AR T 450 WL A 60 min 515 TR WEME R
BT 35.78%
21 4k 2 0.5% IR EE 45 C.pH {H PR oK K W
BRI RN O R e 1.96 EARAREE S N

4.0, 16 2 h

B 180%

D-Frige s y-Me M IR B R T T &
Byt A R D s 4 A5 R SR E AR A
T35 B B AR F) B B0 - QO AE RS i 3 e e 1 O R
W/ Y BRI R R A . A RE R R B U
FRTIE BR A2 2L A 20 1C, {0 0.45 mg/mL. ¥& B
AHE T A & 1C, (0 2.53 mg/mL, B 355 i X
T AN AR S 1 2 AR IRy W W e L SE R L O IR R
IR @ HLPRE 38 1 2 A 4 e s SR B AL e
YIRS B R B Fe'' (Cu” Sk ERE TES
PR R E TS L AT U0 A R R A . O
PR itk e 3o 10 ) A o AR Ak S B T AR AL AR R i o
4 7 T e AR P A AR 2R L E G2 TN 0 i A
YR e BRSO T A AE I . @ A RS i s A 4 4 4R
PTG FNHT AL 4 2 52 BT S AL » 0T8T A RS I T 0T

HO .
e % o

J I R i y —HA
B

T LA S AR g
iR

LRI G Je i o -IRM LBRIERG 4ty
AR @_é OM

o — AT PR

A1
Figure 1

e 1) B0 3% o 3 AR Tk A e R R AR Ak W s T s 2
S I T A R T TR R S S v R SR AR 0 A
LU A A R R R R
2.2 WEEA

EL7/E R i SN S 1 SRR W P I ol AN
N e Y N N W 2 N o T L A B
AFEEE D, R OERERE S FESAT )
HIMTEER (£ 2.

LR W AT DUGE aF LR 3 A T & I A
(B 2) - MR B AR 11 200 i 1 R 200 J0 REE 1) 5 4 1 38 336
Te g B2 S8 A0 S0MH 38 35 W R AS R IE 5 E 1
BREH iR m i gn B G m AR AR B2
HA T RSN TS DY L @ B E AR DL N
FeIh5 0 BRI T S e 4 o 0 AT ER B IR E B

H OH
HO
\
PQ& o NOUN

B UM [EE: T A

E%LOH W Q0 ol o <O {ﬁ?

At B -5 AA -4

ﬂwﬁﬁéjogw%

e e ARV E]

MM E RS ERK

The chemical structures of bioactive compounds in plant essential oils
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Table 2 Antimicrobial

action of plant essential oils
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Figure 2 The diagram of antibacterial mechanisms of

plant essential oils
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Table 3 Simple combination of plant essential oils for the preservation of fruits and vegetables
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