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Antibacterial mechanism of plant polyphenols and its application in meat

and meat prOdUCtS/YANG Yujing, ZENG Zhen(School of Food Science, Sichuan Agricultural
University, Yaan Sichuan 625014, China)

Abstract: Plant polyphenols had good antibacterial, antioxidant activities and improved the quality of meat. In
recent years, plant polyphenols had attracted the attention of meat processing industry and were applied to the
preservation of meat and meat products. The antibacterial mechanism and anti—bacterial performance testing methods
of plant polyphenols, the prepared technology of preservation application, and the application of plant polyphenols to
meat and meat products were reviewed in this paper. Besides, the problems of plant polyphenols application to meat

products were analyzed, and the development prospect of plant polyphenols was prospected. Finally, some advices for
the application of plant polyphenols in meat and meat products were provided.
Key words: plant polyphenols; antibacterial mechanism; preparation technology; meat and meat products;
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Table 1 Antibacterial and antioxidant applications of plant polyphenols in meat and meat products
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