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ABSTRACT: Plant-derived antimicrobial agents are biologically active substances with bacteriostatic effects
obtained from natural plants through physical or chemical separation and extraction methods, they have the
advantages of safety, high efficiency, and small toxic and side effects, and have high development potential and
research value in inhibiting the growth and reproduction of pathogenic bacteria and harmful microorganisms and
ensuring food safety. There are many kinds of plant-derived antibacterial agents, mainly including polyphenols,
polysaccharides, flavonoids, volatile oils, alkaloids, and terpenoids and so on. This article analyzed and summarized
the extraction and purification methods of common plant-derived antibacterial agents, discussed the problems in the
selection process of extraction methods, and explores the mechanism of action of different kinds of plant-derived
antibacterial agents and their application status in food preservation and processing. Plant-derived antimicrobial
agents had broad application prospects in the field of antimicrobial and anti-corrosion. In the future, further research

could be conducted on the optimization of extraction process, analysis of effective components and expression of
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antibacterial genes, efc. It will provide theoretical references for the comprehensive utilization of plant derived

antimicrobial agents.

KEY WORDS: plant extracts; extraction and purification methods; antimicrobial activity; antimicrobial mechanism

0 51 &

AU TR R R A A W B A Il B I . AR
BT R R A RAR A AR M B R e R K
BOTLIM A Z W, 208 B 55 AR, w2 s
Y%, HARSFEEH R AL o . Bk MRS TRk,
(k7R TR ST S s O R S W e e (N e
Pl MY RAPR, Joisge . DU B MRS, [H
i ELAT AR A EE R DY, DRI K i AR TR R 5
I T A O TRARBIT I R T AR A
FE I, HPIRP IR, A AR I R Y R
R R ATAERR I 5 o DR T T X0 8 DA RS0 T
A RAERICR AR IR R oY, 0 H P2 T 2 TR
WiriieAl, PRECHAMTEE FIALER, ST A= A )™ i PR A 45
BRI IR o AR ST BEERIR T R IR TR A SR U 4l Ak
D715 AR FIRUBE S FCAE £ B S DR A AR P A, DA
RN BRI 7R O 255 P p— i i B kA

1 RERERSHTEE

BB 72 B 5% W AR 40 5400 1R 5] 3 R U P R 2
Rk, RBUSEZR M, K afEEsRBoy g ma
PRBOT 5, ANFERBOT RS MRS, oTAR AR B A
YA B R R S 2R A R T IR R
1.1 AFIZERCE

RN FERGE AL SR B 1 b e e M 2 B i A
BONTIZ B —FRBOT I, KR HLIE IR 5 T 2 B
A, BRI . ROARRRE, (A5 RrRRAH L, FERTHK .
ARG, HEFTREREKR, BIEFIATE J3 58 HRF
FHRFEN G B AR
1.2 BAEHERCE

B 7 Al B R I 3 o R 7 R AU B A R | 2 Ak
AR (5 40 0 240 e R A A A A bRl g 524 0 3 B0y 1211,
LB TG R4 B PO ) AR R, e e iR e, H
AR A S THEAE, HERBFEIIRKK, 55 k4R
TR =, AT RS WEIA R R U I A e M, R
75 4 B PR IO AN E X R AR Y T 3 T B B
1.3 RURAEREUE

AR B B B BRI T T R ) P A it o A 4 4 i Y
A 5 ol oARe M T 5 4 Jo T T OB R S Y BARE, R R

Tl A A R, A A0 R 4 R B SR,
JHEL PR 9 e 0 R T, BT R R s 10 B T A 0 5 1 R
ReRUO Sk FREE A IRMEICTS Y, (AN 12 (B
T e AN 24, T R 0 SR S S R 2o v, T st
T it T BR BR, X A 4 R B SR AR K, B & T BER |
RRE 2 AR TR
1.4 ISR CO, ZEBGE

HIG A COy ZEPULSE—FIFR | A ZER B 4
Ao LR B RO A S LS, T H CO 55
AT, PARMEE . (I F CO, TR RE B 15 45 1 i 22
R, K, PUREMIXTABR . Pt RA R, ik
FESZIR T A A 7= 05 TR SRAFAE SR BR A
1.5 BgfEE

T i 325 S ) PR it A S 2o v LA 8 B — 1k P
S, R — TR IS B T R ) A0 B, (A7 AE A
(RSB TEME B 2 T A . TR R B SR v T el
SR A BGEA L, Ok A SRR AN | X T AR
OYREIR/D | BRI AR, 3 T SRR A T
HIPEE . 27 R P AR ZR s, N EA —E s
FRAE .
1.6 #LEE

MRS 3 AR U R TR, R AR B —, i
BRI F 3 A o D (KK 32 B BR U A5 S e
JEE A A DS TR ) T R A iR T Al . B RTE WL R
SRIG PR W B IO W 2l T 0k T B AR T B L
Tk Atk . ARSI | RO A K AR
FUTTETL SO0 RS R Bk DR L = A SR o Sl
I R IR T R At Tl A A P i R i T e
WEIRAIbT . RO R SR S 0 S alifk ik R
HEF MR IS ARIE, HATZ ATl bl vk R
HARI Y S S e, AE Tl Ak i A

B AR BUHCRA, FERTG o 7R PR RO Bl
T BLE A R JFURL A AL R S AR IO 25 A R, 2 45 )
FHERECT 2T A 3 R R E 1], RS AR, DAMRE
BRI, P il I BB 4 P — VA TR B BB B A A, mT il
2 B HRIBCRE I N 4.6%,  FLEA 7 45 B $RE G 5 Tt Al B4R B
TRBEIN 6.0%. K B AR A R B R UL 45 Al ok, 16
Yy R LATHRIK 2.14%2, H B (7 ) A 0 2888 7 A B
PREQEI 2 BRI T 1.61%250 1.89%24, [Aitt, ¥ 2 Fh
o 2 DA RSB IEARZS A, TR EHRIACE . AR IA Rl



%5 18 3]

WRASI, S5 AR IR R (Y St 7435

AU R ) T BRI A T R 1 PR

2 EWRINEF FIEE YRR EAERE

KEMREY, MY PSR Sn2h . £
BE BN FER W AR w2 A S B IR R
ELZE Fy R D R 5 SR RN 32 R R TR, AR A B —
T ) A EL A LI T, A R R A 0 BRI
FAT UL LAy (1) BB B 1A, B3 A 2t
f B e, SN R R (2) Bl PR A0 T S IR
41 DNAMWL G)REIRANTH 40 M N i R 55, G Rl AR 1
ST (@) R R A AR A G AR )
21 % B

YAz, RS TR R
W, HORBEFI AR 2B, B2, ERZH . A%
Ly KA 2N ZEyREAT RS AN T B B AR K
Spl, I HAID R ROR S HHe R S IE AR

FKWE BET N i 2 —fia 2, bk
AR DL ZEON £, B—ICEIREhEY), e ag
THANM, P MBI o BRI 28 22 W A 2 T 7 F i
S 20 T B SRR P ) H R B TR R e R T 2 11
A NFEAR, WESE T 25 2 W RE0S 15 F 140 1 18 7R i 4 B B,
Bl N RSBy d ey N 2 1 DS B 7 s w BB A (1< 1) 2
SR BRI AR . R BT LAE R R AR B 5 5
INEE S R B ORGSR,

22 % B
SRRz, B I TR 2 MEZSRN
[] 4 B LIOBE e 9 T 20 Bl SR T L R & T K F

10 —FEPILEY . ZMREFHNERNSZ—, BA
bréafb . BT, BRI . REIMIEE 2R ThRETE . W
LW ELA BR B TSR TR AE 20 B X 4 9 (0 A A R
B RIAFT T . R S AR B HAT S

LT E AR AN b, 455 Ui As, 40 i B A
U R U 5, AT e 72 40 S 1195 85 2 I R B N 25 0 M i
24 200 fifu B A IR 2 S, AL U SR R R A W B RE S
B b R BT s A W T A A, DA T U A R S
RERRIL, SFEUIMA AR, EEMEENEET . &1
% Z2 W VE RS 00 R 11 55 2 80 ARG 380 T i e e i
B, HE2MCH KRN B, HHAE SR T
KN FF B A 4 e 2 = 35 2 AN AR, T LA
T 2k VI A A AR S A B R, B R A R 4 B v
6-TE PR LA B K, BRI 1,6- R SR HE A8 7K S LA )
KM FF B A g 0
23 B M

T 2 AL A W E AR 20 T 7 A R R AR T
I, BA SRR, plandiEfk . ER .
i PUB AU ARG RO S R BRI B30 T et 5
W B IEARS, AR EEIAR L, aifb)E iRk B T,
M AL T R, B S mEscrgt, 52
BT AT . ECRE AR

B 25 A0 A 38 Ao 52 ) D (K 20 S5 3 M T R 4
TGV o #E T o8 S5 3 TR 5 o E 0 5 ) 14 400 B AL B s
T 3 R AR B B AT S R AR AL, FRalad B SR
AR AR UE S T MR R B T R A2 N AN B A 2 R, X S5 R
[ g 2 54t T D R 9 ) 24 99 TR L L ) O 9 4 SR — S

F 1 EYWRIERRRER REBEELGE
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