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Antibacterial mechanism of Litsea cubeba essential oil
and its application progress in food preservation
Luo Fan, Fang Xuezhi, Du Menghao, Wei Zhengian, Gao Ming
(Research Institute of Subtropical Forestry, Chinese Academy of Forestry, Hangzhou 311400)

Abstract ; Litsea cubeba is an important natural aromatic spice woody plant resource. Significant potential of its es-
sential oil has been shown in fields such as antibacterial , antioxidant, and anti — inflammatory properties, and it is also
widely used as a food preservative and flavoring additive. The essential oil of Litsea cubeba exerts a significant bacterio-
static effect by affecting the cell membrane and cell wall structures of microorganisms and interfering with their internal
metabolic processes, thus showing good prospects in the application of food preservation technology. By analyzing the
results of recent studies on the chemical composition, bacteriostatic mechanism of Litsea cubeba essential oil and its in-
hibitory effects on different microorganisms (including bacteria, fungi, molds, etc. ), the applications of Litsea cubeba
essential oil in the field of food preservation were systematically summarized, and the potential application value of Lii-
sea cubeba essential oil in food packaging films and preservatives was explored. This review provides a reference for the
further research and application of Litsea cubeba essential oil in the food industry.
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