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Abstract

Nowadays, food consumers are more aware of the undesirable effects of
chemical preservatives. Although the inhibitory effect of spices, extracts and
essential oils has been known for a long time, in recent years, special
attention has been paid to the effect of aromatic extracts and essential oils or
active ingredients of these essential oils on pathogens and microorganisms
that cause food spoilage. Plant extracts and essential oils are used as a means
to prevent undesirable oxidative reactions due to their phenolic compounds,
flavonoids, phenolic acid and pigments and are effective against a wide
range of microorganisms. These compounds can be considered as suitable
alternatives to synthetic preservatives in some cases. In this review, the use
of essential oils and plant extracts as antioxidant and antimicrobial
compounds in meat and meat products is discussed.
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