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Coriander (Coriandum sativum), Oregano
(Origanum vulgare), Rosemary (Rosmarinus
officinalis), Parsley (Petroselinum crispum)

Allipse (Pimenta dioica), Basil (Ocimum
basilicum), Blue mallee (Eucalyptus
polybractea), Bay (Laurus nobilis), Caraway
seed (Carum carvil), Lemongrass
(Cymbopogon citratus), Lemon balm(Melissa
officinalis), Marijoram (Origanum majorana),
Rosemary(Rosmarinus officinalis), and Sage
(Salvia officinalis)

Clove (Syzygium aromaticum) Sage (Salvia
officinalis), Cinnamon (Cinnamomum
zeylanicum) and Marijoram (Origanum

majorana), Allipse (Pimenta dioica)

Basil (Ocimum basilicum), Bay (Laurus
nobilis), and Lemongrass (Cymbopogon
citratus)

Blackberry (Rubus spp.), Bay (Laurus nobilis),
Basil (Ocium basilicum), Cilantro (immature
leaves of Coriandrum sativum), Coriander
(Coriandrum sativum seeds), Cinnamon
(Cinnamomum zeylanicum), Coriander
(Coriandum sativum), Marijoram (Origanum
majorana) and Thyme (Thymus vulgaris)
Oregano (Origanum vulgare), Sage (Salvia
officinalis), Thyme (Thymus vulgaris) and
Satureja hortensis L.

Marjoram (Origanum majorana)

Cumin (Cuminum cyminum)

Dill (Anethum graveolens)

Fennel (Foeniculum vulgare)

Garlic (Allium vineale)

Mint (Mentha piperita)

Onion (Allium cepa)

e o slaes S
s S sl St
Figalugie byd Jold olasxSL

Bacillus subtilis, Clostridium botulinum,
Escherichia coli, Listeria monocytogenes,
Salmonella typhimurium and Staphylococcus
aureus

Bacillus subtilis, Clostridium botulinum,
Escherichia coli, Listeria monocytogenes,
Salmonella typhimurium, Staphylococcus aureus

Broad spectrum antibacterial effect against
Gram-positive and Gram-negative pathogenic
micro-organisms

Staphylococcus spp.

Staphylococcus aureus and Escherichia coli

Alternative for synthetic preservatives routinely
used in the food industry
Bacillus cereus, Bacillus subtilis, Clostridium
botulinum, Listena monocytogenes,
Pseudomonas fluorescens, Salmonella enteritidis,
Staphylococcus aureus
Clostridium botulinum, Pseudomonas
aeruginosa, Staphylococcus aureus, Yersinia
enterocolitica
Bacillus cereus, Clostridium botulinum,
Salmonella enteritidis, Staphylococcus aureus,
Yersinia enterocolitica
Broad spectrum antibacterial effect against
Gram-positive and Gram-negative pathogenic
micro-organisms

Broad spectrum antibacterial effect against
Gram-positive and Gram-negative pathogenic
micro-organisms

Escherichia coli, Salmonella typhimurium,
Shigella dysenteriae, Staphylococcus aureus

Angioni et al., 2004
Ceylan and Fung, 2004
Daferera et al., 2000
El-Zemity et al., 2008
Gutierrez et al., 2008a
Gutierrez et al., 2008b
Kim and Wei et al., 1995
Lopes-Lutz et al., 2008
Angioni et al., 2002
Burt, 2004, Ceylan and Fung, 2004,
Daferera et al., 2000, El-Zemity et al.,
2008, Greule and Mosandl, 2008,
Gutierrez et al., 2008a, Gutierrez et al.,
2008b, Kim and Wei et al., 1995, Lopes-
Lutz et al., 2008, Lopez-Malo vigil et al.,
2005 and Santos and Rao, 2001
Amiri et al., 2008, Burt, 2004, Ceylan and
Fung, 2004, Greule and Mosandl, 2008,
Gutierrez et al., 2008a, Gutierrez et al.,
2008b, Ho et al., 2008, Kim and Wei et
al., 1995 and Lopez-Malo vigil et al.,
2005

Ceylan and Fung, 2004 and Skocibusic et
al., 2006

Burt, 2004, Gutierrez et al., 2008a, Lopez-
Malo vigil et al., 2005, Romeo et al.,
2008, Gutierrez et al., 2008a, Gutierrez et
al., 2008b, Lopez-Malo vigil et al., 2005
and Romeo et al., 2008

Bousmaha-Marroki et al., 2007, Burt,
2004 and Razzaghi-Abyaneh et al., 2008

Mahmoud et al. (2007)

Ceylan and Fung (2004)

Ceylan and Fung (2004)

Ceylan and Fung (2004)

Ceylan and Fung (2004)

Ceylan and Fung (2004)

Ceylan and Fung (2004)
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Review Article ABSTRACT

Introduction
Today, with the advancement of technology and the provision of different

formulas for the production of healthy food, consumers are paying more
attention to the safety and health of food. Sodium nitrite is one of the
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spoilage microorganisms and maintain the quality of food. This study was
conducted with the aim of investigating current knowledge on how to eliminate
and reduce nitrite consumption in the food industry. By examining domestic
and foreign published sources on foreign sites and local databases, related
studies were searched using relevant keywords. In the initial search, 63 articles
were retrieved, and after removing duplicates, 57 articles were of sufficient
quality to be included in this meta-analysis. In order to investigate the research
achievements regarding the use of natural compounds without health risks as a
substitute for nitrite in the food industry and summarizing the current
knowledge with safer and better substances such as natural essential oils and
safe antioxidants, it was investigated.
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