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ABSTRACT: The work aims to grasp the current status, hot spots and trends of eugenol research in food field in China
and abroad, which is beneficial for intensive studies and application expansion of eugenol. 243 CNKI articles and 1 352
WOS articles were retrieved with "eugenol" as the subject term and "food" as the subject field based on CiteSpace
and bibliometric online analysis platform and then a quantitative analysis was conducted according to the publication
number, country, journal and author. Meanwhile, visualization analysis was carried out through co-occurrence mappings,

clustering mappings and emergent mappings of key words. The annual publication number had an increasing trend in the
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Chinese and international research field of food, and the total publication number of Chinese authors ranked second in the

world, with an increase of 154% in 2021 compared with that in 2017. The journals with the largest publication number

were both top journals "Food Science" and "Journal of Agricultural and Food Chemistry" in the food research field. The

above results indicated that the research on eugenol in the food field had high academic quality and influence. Compared

with CNKI database, the WOS database had more authors posting articles from 2020 onwards, forming a relatively tight

collaborative network. The Chinese and international research on the antioxidation, antibacterial and detection technology

of eugenol was early. The current research focuses on the design of nano encapsulation, the optimization of extraction

process and the deeper exploration of antibacterial effect and mechanism. The research topics gather on the application in

aquatic products and food preservation. In summary, the research on eugenol is still in an active development stage and

has a good prospect in the field of food.
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Fig.7 Emergence mappings of key words in CNKI and WOS databases
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