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The application and resear ch progress of spicesin fruits and vegetables
preservation
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ABSTRACT: Spices usually refer to the seeds or fruits, roots and bark of the aromatic plants growing in
tropical regions, which are used as condiments. The use of spices in our country has a long history. Our
motherland has a vast territory and an abundance of plant resources, and the spice plants as part of the plant
have abundance resources. Spices not only have strong ability to enhance the taste, but also have great
bacteriostasis and preservative effect. Substances extracted from spices can effectively inhibit the growth of
microorganisms, prolong storage of fruits and vegetables and keep the original quality of fruit and vegetable.
Fruits and vegetables postharvest fresh-keeping has a close relationship with the development of agriculture,
which is the focus of future research on adopting safe and effective natural plant sources preservative in fruit
and vegetable fresh-keeping. This article introduced the effective constituents of spices and the antibacterial
mechanism and summarized the application and research progress in fruits and vegetables preservation.
Eventually, the outlook of application of spices in fruits and vegetables preservation was proposed which was
aiming to provide a reference for researches on natural food preservatives.
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