23
46 2053,‘ V(‘)].‘37, No. 1 I;:] %fﬂfﬂ‘ o A 2 SR A RO
{?nﬁlﬁﬁ MEAT RESEARCH CHINA MEAT RESEARCH CENTER

BRI AS O ER R BARAE A i
L Y F 508 i

AAE, B M, I E, B OfF, fLReT
CHRABAN R 2B Wb, BIBIL BA/R¥EE  150030)

i % YRR M SR R AR, AT R E AR, E RSB E R R R .
% ARROR BRI R AT DA A A, (E S B BOR T RE 2 7 i 5T W TE AL, RS
FAEAEIAR G, FTUAB RS I A & BRI T2 FEA b BRI 8] ASCHAEIRE I 5 8 TR &
JEANARIES A AR SR 45 G BT T P P VA BEAT AR Y, S LA 1 A A i 4 ) RCR AL AT ok, it
BRI SR it 5 AR R B BORAE IS P W R PR 3R A3 s I B AR AR

KEER: RS PR AEREOR PRRERT S OREE

Progress in the Application of Plant Essential Oil Combined with Non-Thermal Sterilization Techniques in

the Preservation of Meat Products

SHI Dongxue, HAN Ge, LIU Qian, CHEN Qian, KONG Baohua™
(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: Essential oils, natural ingredients extracted from plants, can effectively inhibit the growth of microorganisms, but
their excessive use may damage the sensory quality of food. The application of new non-thermal sterilization technologies
can inhibit the growth of microorganisms, but high-intensity physical technologies may affect the quality of products. It has
been proved that the combination of plant essential oils and non-thermal technologies can reduce the use of essential oils,
reduce the power of non-thermal technologies and shorten the processing time. In this paper, the application of plant essential
oils combined with cold plasma, high pressure processing or irradiation in the preservation of meat products is discussed.
The inhibition effect and mechanism on bacterial growth are outlined. Hopefully, this review will provide a theoretical basis
for the combined application of plant essential oils and non-thermal technologies in the preservation of meat products.
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Table1  Combined effects of high pressure processing and essential oils on the reduction of bacterial pathogens in raw meat
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