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8. Summary

Natural antimicrobials are secondary metabolites that can be produced by living organisms including plants, animals, 
and microorganisms. The antimicrobial activity of these metabolites has only been scientifically confirmed in the last 30 
years.  Herbs and spices, generally contain EOs, are the most common plants used by the food industry as natural 
antimicrobials to inhibit foodborne pathogens and to extend food shelf life. Antimicrobial agents inherent to animals are 
mainly in the form of peptides (polypeptides). Microorganisms produce different compounds that could active against 
different pathogenic and spoilage microbes. Most antimicrobial compounds from microbial origin are produced during 
food fermentation as end products metabolites. The antimicrobial effect of natural products could be affected by 
different factors including botanical source, time of harvesting, stage of development, and method of extraction. In food 
applications, these natural antimicrobial compounds could be also influenced by food components, processing, and 
storage and thus could require higher concentrations than that used in laboratory media. 
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