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1. Essential oils
2. Plant extract
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Fig 1 Chemical structure of some phenolic
compounds [7]
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Table 1 Some antimicrobial compounds from plant origin

By- products Major component Target organisms References
Apple peel Phenolic compounds Staphylococcus aureus [14]
Coconut husk Phytochemical mcludmg phenolics Vibrio chglerq, Staphylococcus aureus, [15]
and tannins Listeria monocytogenes
Pom;granate Phenolics and flavonoids Escherichia coli, Yersinia enterolytica, [13]
fruit peels S. aureus
Aerobic bacteria Mesophilic and
Grape pomace Phenolic acids and flavonoids psychrotrophic bacteria, Salmonella, [16]
yeasts and fungi
Potato peels Chlorogenic, caffellc, gqlhc, and Bacteriostatic ejfect on E. coliand S. [17)
protocatechuic acids typhimurium
. Phenolic compounds .‘“Cl‘?d‘“g E coli O157:H7, S. enterica, L.
Olive pomace  oleocanthal, deoxyloganic acid lauryl [18]
ester monocytogenes, and S. aureus
Phenolic compounds such as
Grapefruit catechins, epicatechin, epocatechin-
seed extracts 3-0O-gallate, dimeric, trimeric and Pesudomonas spp [19]
tetrameric procyanidins
Phenolic compounds, saturated fatty
Mango kernel acids, mono-unsaturated oleic acid, Inhibited total bacterial count,
<tract tocopherols liforms, and E.coli [19]
extrac squalene, and different sterol cotjorms, «con
fractions

IS Ao Sl Lpl e U5 el b sl Ol @
[TVl Bl Jolse Jsho 53 & bspe Lo
SOInd 3 Ses el Wb ol s ailes
Olge & pybsm il 5 ol ol b Jlail sl o 358
LS o S8 O gL SLAs cls 4 oS S5 S
Sl 15 S 6552 5L 0T Hs 45 ol 0l - e
3L s s e Sladss oo S Olse w oal 4 055
Coolt josasr 3 oS Jlllbs conl Joho W) Cg
S A el Ol eld pll B eSY ps Se AS
L S sSstl GOl g Sl o il by 5 sSY
L o 5ol b Sl el ) Jie sl b
oS dmse 0Lz b3Sy ey S sl ldlas [YE]
st b 53 (Son S8 VLl Ghils by ol
St A b ks LU s el Sl o e
Joles cpl spde e 0 S slas S sl s
Grlidsh 5 odilay ol sk J5ls slid @ Lilg
JF SLS 5 pa A e e s el i b ol slis
L5 o oo onl pesdle S [T VO] W Jil
s dasbdas S o Son e slie Sl Znilon 3250 )
@l g A Sl e 5 S 4 dlall 5 b

A S5 gl psSe Al el L

AR A

o Uy s Sn A LS 5 Y

3

e
e ple bS5 s el Sl Shetd Grte LS 5
5 kS L Cel IS e s L e eslizal oIS
b GlS 5l Sk Gus OV pame (g8 0L
DAk 0 S Ao Caolt b bl el 2is
IAANPUSTRWERI PP R Py

RE - Rt

oAl b edd b Sl AS A 85 S S o pSY
1S 5 Olp Sl s s cnl Sl pd 3 3z s
Sy 3 bl Ss et elal gl
slaans 5o & Cul oyl Lo G S oS
ool el 48 S 3 Al s 028 sley x2S
Ao Lol wsyy s ol Ll kS el O K555
(S Ao Sl Ok gl s oS i Al
4 i S Sl [YY] Gl (oo b 5 pw s D
e ol n &S ek alid el 4 Of Jlasl cllls s
5 b el odkd O oL SL s cJls ass w

[ty Q]:ﬁf )l ng_i:b ja..v}; Q_JJJK:A.LA&LA.X:Z:{


http://dx.doi.org/10.52547/fsct.18.119.143
https://dorl.net/dor/20.1001.1.20088787.1400.18.119.24.4
https://fsct.modares.ac.ir/article-7-53741-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-05 ]

[ DOR: 20.1001.1.20088787.1400.18.119.24.4 ]

[ DOI: 10.52547/fsct.18.119.143 ]

\i"é} AA 092 AR OJLA.Ai'

Olpl e mlo 5 o sl o

S S K Oy 4 OBAS e pe el ()
Sae tr Il 5 ol el olie oS e s, s
Al o a8 515 Sn L) g 55 2550 (05 0 (SRe

IAAARARY

38T
A5SAS s Sl Sl lees Slalse b i
SRS TP TG [PVE RAE PPN IR S RS PRRW
Sl miasd b ege B Olas 050 lag S
LS 5l ol Jolo oslms 0Ad S 5 o B
P P P S O NS NP UE TP PR g
S Ulpe w s sl ey b 5 Ol E OB,
Coomy & lSalpe 53 ites o3litel Sz (el 23be
by it w1393 s Som A Sallab ol ok
5 el Sl Jueb N o £5) b Ly w @
S olgs OSMS sy 3 el SIS JxubN
s S el edd Sl Al . LA(,M__;L?)U;?A
Joo Sadp S S Ol 4§ e o5 b )3 2
o 2l S S 5K LS else Sl 5 e S
3 hesle IS 5 SlS S nl Sl s st
(o Do 5 b (23S SV 5 SIS e
0> VL] ol edd eslinal s ol 5 Ol en lae s
Ll U dlal s &S plS s an e
e SO 005 ol Sl i Loles b Lles s
Sledd Grie laday w2 S [FO] ol ol
A ARGk e S ) Bl s p e o s
GAL el s ey S s s gss SuS)le
BEX oLis CL:J Qﬁ\ sl 03ls OLES m(:.bjw uwj.l:‘.wb
S pMeslge slid J 28 Cr 0 LS s S
do e 6 IS sk Bl Ade Sl La sl
s ol i e 0 5 Glas U 55 pind S
Sk el 3 OIS sz ol oS 5 (sl Lags SL
sk s ol VL sl sl 0s S eay 2
S St Combes Olg e 25d 0 S Dl
5 oedusd slge Slesliad bossnd ol 0 ) e S
Ethylene diamine tetra acetic  Jas slsesSadls
Sl s atiS e lalys Olge o acid (EDTA)
WY S e (ajf sl ,SL Jsl oglps Ll sls 5158l

\kA%

ALl e 5l pedB s S g5
ooy DU @ Sl 5 LU i ¢ i gi 0 sty i)
[Yo] ol

Ol gs —Y-¥

308 QUS b S 4SS5 ke Ole 2
Srchiom oS5 2 a2l mlbo 03 ey LB ol
- o ey a4 sl ISl s b gk S
G5 52 OLAS e el 0L an s Okey
VW e PH s bl sl e e sl oldeslse
See 1 0T S 015 o & sl J bl &y 5omy (PH>
35 ealial gl slpe 53 sl Olge 4 sy
S ) edd Gt el AL L O S [YAYY]
S ASU Rl 0d s e S db ik gl &S AL .
Olye 4 O3 RS 5 oS Ao e p S 5 e p 5 sla
S b Sl s S A S5 S
Pl s S Sl G e enilS 1 S
DR o 2 el pldl il JSSI o Sl
gaia JolS s O Gs el ax 81l w3 S
S S Wil ) e ] Slaesls Ly ol s
o St 1) 5l Bl & (oS 5SS Llse 0 L RS
LT ] 5 6 8L S 6 S e g o

5 0BS5S oS A o Shee ¢l Jlaiml S an
rl o Ol O3 S

50 Gm JoS edd Ol el SeE s (1)
Sl e 5l gl ke glis b ts JL lls O3S
JH15 sl ke 150 SVUED 5 b o) ol oS
TR

e 5 Jhe Gl G ndidsh s i sl el (L
Wy S gl s e JEl el S Uil
g on L85 e

Sl oslns 0 s OISz ol Lo(C
Sk 0500 St S Sl 4 e eSS
SsShse 535 U sy sl ale s il oy Al
Bhp oS

3590 DNA L 0328 Jlasl s oslgui J2s5 (V)
3585 3ok 5l s st s MRNA s 4 s o5
Byt Jsbw J21s 4 Ol S


http://dx.doi.org/10.52547/fsct.18.119.143
https://dorl.net/dor/20.1001.1.20088787.1400.18.119.24.4
https://fsct.modares.ac.ir/article-7-53741-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-05 ]

[ DOR: 20.1001.1.20088787.1400.18.119.24.4 ]

[ DOI: 10.52547/fsct.18.119.143 ]

b 255 Ao DS 5 a8 s e

T e 5 Sl b

LSLAM@)‘JJgfjcb elﬁ.ﬁhmd_:b:? ;L.L..AL:&:J?

Sl u_i.ﬁ.e CBLA K Ol 4 S syl sl L
53 M S e (8 o sl S 555 2 s

SLS 5 5l Fr psSe o el Ol 4 (V) Js

Table 2 Some antimicrobial compounds from animal origin

Antl:;lec;;)bml Major component Major source Target germs Reference
Enterobacter sakazakii ATCC
12868,
Casein and whey Bioactive peptides Milk protein E. coli DPC5063, S. aureus, [37,38]
Listeria monocytogenes, S.
typhimurium, B. subtilis
Protamine Cationic angmlcroblal Salmon, trout L. monocytogenes, coliforms [39,40]
peptides
Lysozyme Glmamlc;;f’ aspartic Eggs, mammalian milk Bacillus, Micrococcus [39]
Polveationic biopolvmer Exoskeletons of E. coli, S. aureus Pseudomonas
Chitosan y poLym crustaceans and spp, and [41]
compound
arthropods L.monocytogenes
Raw milk, colostrum, Salmonella. E coli
Lactoperoxidase Glycoprotein saliva and other ’ b [41]
. . ) Staphylococcus
biologicalsecretions
Lactoferrin Iron blndlng of Milk Pseudomonas, E. coli, salmonella [41,42]
glycoproteins
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attracted the attention of consumers and researchers, the two main reasons for
this is the excessive and incorrect use of antibiotics due to the selective
pressure it exerts on microorganisms It creates resistance to antibiotics, thus
increasing a group of microorganisms, including pathogens in food, which
are not only resistant to antibiotics but also resistant to food processing and
storage methods. Increasing public awareness of the potential negative
effects of artificial preservatives on human health versus natural additives has
led many researchers to focus more on the use of natural preservatives in
food. Many compounds obtained from natural sources have antimicrobial
properties and can be used to maintain food safety. Today, the use of food
preservatives has become a necessity that plays an important role in the
storage and transportation of food. The goals of adding preservatives to foods
are to preserve the appearance of the food, to help preserve the organoleptic
properties, and to increase the shelf life of the food. In this review article, we
will examine the antimicrobial activity of some natural compounds obtained
from different sources and their mechanism of action.
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