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FOOD PRESERVATION

NATURAL ANTIMICROBIAL COMPOUNDS



PRESERVATIVES

According to FSSAI ñPreservativeò means a substance which when added to food, is 

capable of inhibiting, retarding or arresting the process of fermentation, acidification or 

other decomposition of food. 
NEED

ü Inhibit the growth of microorganisms like bacteria and fungi. 

ü Increase shelf life. 

üPreserve the appearance of food 

üPreserve the food characteristics like odor, taste and food is preserved for a long 

time

Classification of Natural preservatives 
1. Plants with natural antimicrobial activities 

2. Antimicrobials from microorganisms 

3.  Antimicrobials from animals



üNatural antimicrobials can derive from plants, animal sources, microorganisms, algae etc.

ü Natural antimicrobial agents act as a viable and safer alternative to synthetic compounds.

ü These natural antimicrobials ensure food safety without impairing organoleptic or 

nutritional properties of food products.

ü Mode of action / mechanism: It creates rupture of microbial cell membrane, decay of 

proton motive force, interference with biomoleculesô activity.

ü The effect of natural antimicrobials  on microorganism structure proved crucial for 

creating preservation effect of food items.




