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Biopreservation is also a new trend in the food industry,
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Deadline for manuscript products. It is mostly mediated by fermentation products
submissions: and beneficial bacteria, mostly lactic acid bacteria (LABs)
closed (20 June 2021) and their metabolites (namely, bacteriocins, organic acids,
and hydrogen peroxide).

Antimicrobial preservatives—mostly bioactive compounds
—prevent antibacterial degradation. Some characteristic
examples are nitrates and nitrites, lactic acid, sorbic acid,
propionic acid, etc.
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