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Bio-control application and thinking of bacteriophages in food production
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ABSTRACT: Bacteriophages plays an important role in bio-control and therapy because of its outstanding
advantages. It not only effectively inhibit pathogens for prolonging the shelf life of foods, but also has advantages of
specificity and no residue. At present, the application cases in agriculture, animal disease prevention and control, food
safety and drug resistance disease treatment are prevalent, and many countries have developed bacteriophages
products. Bacteriophages are viruses of bacteria that can be applied as pre-harvest and post-harvest interventions in
food to reduce the foodborne pathogens, such as Salmonella, Listeria and E.coli. In the food supply chain of farm
table, bacteriophages and its derivatives can play an important role in effectively inhibiting pathogenic bacteria to
ensure the quality and safety of agricultural products. This paper reviewed the application progress and problems of
bacteriophages in food bio-control, in order to provide reference for the application and development of
bacteriophages.
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