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Natural additives are increasingly favoured over synthetic ones as
methods of ensuring food safety and long shelf-life. The antimicrobial
properties of both plant-based antimicrobials such as essential oils and
proteins such as bacteriocins are used in, for example, edible
preservative films, in food packaging and in combination with synthetic
preservatives for maximum efficacy. New developments in delivery
technology such as nanoencapsulation also increase the potential of
natural antimicrobials for widespread use in industry. Part one
introduces the different types of natural antimicrobials


