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Recent advances on application and action mechanism of natural antibac-
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vegetables

DING Jie'*, LIU Chun-yan'*, HUANG Peng'’, LI Hong-ying', HE Jia-xin®, LIU Yao-wen', QIN Wen'

( 1.College of Food Science, Sichuan Agricultural University, Ya’ an 625014, China; 2.College of Food Science and Technology, Sichuan Tourism Col-
lege, Chengdu 610100, China; 3.Department of Quality Management and Inspection and Detection, Yibin University, Yibin 644000, China)

Abstract: Substantial postharvest losses of fruits and vegetables have been caused by postharvest diseases world-
wide, so the control of postharvest diseases of fruits and vegetables is of prime important economic significance to fresh lo-
gistics industry. Compared with chemical synthetic fungicides, thymol is an attractive ecological alternative in controlling
pathogens. This article aimed to summarize the progress of thymol during postharvest application of fruits and vegetables and
challenges that must be overcome to promote its application as antimicrobial agents against phytopathogens during posthar-
vest stage. Besides, the importance of using controlled release encapsulated delivery systems was highlighted from the aspect
of effective application of thymol, and the bacteriostatic and fungistatic mechanisms were further explored to provide ideas
for the development and application of new postharvest disease control technologies in the future.
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