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ABSTRACT: Contamination of spoilage and pathogenic microorganisms on food surfaces, food processing
equipment and environment is an important factor affecting food quality and safety. Therefore, effective control of
these harmful microorganisms is in great demand in food industries. It has been demonstrated that plant essential oils
not only have a rapid bactericidal effect, but also are not easy to induce microbial resistance to food processing and
storage-related stresses. However, the lipophilic and volatile properties of PEOs limit their applications in

disinfection of food products. Nanoemulsion technology emerges as a potential technique to entrap PEOs in the food
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grade surfactants with enhanced diffusion to target food systems, which contributes to solving the bottleneck

problems limiting the food application of PEOs. This review summarized the development methods and the

improvements in antibacterial activities of PEO nanoemulsions in vitro and in vivo, furthermore, discussed their

applications in food surface disinfection as an antibiofilm agent, so as to provide a theoretical basis for promoting the

utilization of PEO nanoemulsions in food quality and safety assurance.
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Fig.1 Three types of low-energy emulsification methods
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