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ABSTRACT: The work aims to summarize the latest research achievements in antimicrobial active packaging based on
plant essential oils (EOs), and provide reference for promoting further researches and applications of active packaging for
food preservation. Typical EOs having inhibitory activity on food-borne microbial pathogens and their main chemical
components were introduced. In particular, the possible antimicrobial mechanism of EOs against food-borne microbial
pathogens was summarized from the structure and function of cell membrane, the replication of hereditary material, the
enzymatic activity and metabolic functionalities. The main preparation process of active packaging materials based on
EOs were analyzed and summarized. The innovative food packaging applications based on EOs were introduced. Finally,
a series of solutions were proposed for the current problems existing in the active packaging based on EOs. EOs have
gradually emerged as being the most promising ecological alternatives to synthetic bactericides and fungicides due to their
strong antimicrobial activities, and active packaging based on EOs will show an optimistic application prospect in food

preservation with the volatile, odorous, food safety risk and other problems of EOs being continuously solved in the

W B E: 2023-01-14
BESTIH: R WA %E (22YDTPIC00800 ); X i F X EA#it% A (2020KJ068 )
EER/N: REzk (1985—), *, #)F, TEHRHFwARE LEMF,



- 56 - 1 %% T %

2023 4 6 H

packaging process.
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Tab.1 Representative EOs with antimicrobial activity
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Fig.1 Action mechanisms of EOs against bacteria
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Tab.2 Main preparation process of active packaging based on EOs and its antimicrobial activity
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