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CONCLUSIONS

Use of spices as microbial growth inhibitor in
foods is often limited because of flavor
considerations as effective antimicrobial dose may
exceed the organoleptically accepted level (Pandit
and Shelef 1994; Brull and Coote, 1999).
Nonetheless, combinations of spices and other
antimicrobial barriers could enhance the food shelf
stability and microbial safety even in moderated
levels. Due to this and due to the fact that spices
are as GRAS, the antimicrobial properties of
spices continue to be of interest (Pandit and
Shelef, 1994). It is established that spices and their
derivatives could be suitable alternatives for
inclusion in food conservation systems and could
act sometimes as main or adjuvant antimicrobial
compounds. Before including spices and/or their
derivatives in food conservation systems, some
evaluations about microbiological quality,
economic feasibility, antimicrobial effect for a
long time and toxicity should be carried out.
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