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Abstract
There is an increasing interest in the use of natural additives in food production such as
the use of phytogenic feed additives especially for use in swine and poultry. Essential
oils are a natural alternative that can be used in animal feed due to their potential health
benefits, improved performance and meat production. Oregano essential oil minimises
meat downgrading due to transport stress or the modification of the ruminal microor‐
ganisms. This review suggested a promising development of food natural preservative
against spoilage microorganisms in food systems by the use of oregano essential oil. The
addition of oregano essential oil is a good way of preserving meat and could replace
the synthetic antioxidants. Moreover, oregano oil and modified atmosphere packaging
exhibit an additive preservation effect in fresh meat. Oregano essential oil is effective for
controlling the growth of microorganisms. However, for meat quality, special attention
should be put on the optimal oregano essential oil dose and meat handling to control or
improve the physical, chemical and sensory properties of meat.
Keywords: oregano essential oil, animal production, meat, animal health, packaging,
pathogens, sensory, meat quality

1. Introduction
Antimicrobial growth promoters (AGP) were used for decades to increase performance in
animal production. However, the link between them and the development of antibiotic resis‐
tant microorganisms added to consumer pressure caused major changes. In January 2006, the
European Union banned AGP in animal production, which in turn emphasised the impor‐
tance of researching alternative compounds to promote general health and increase perfor‐
mance in animals [1, 2]. Due to their natural origin and reduced side effects, studies have
been mainly focused on herbs, spices and their extracts [3]. The effect of the aromatic plants is
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primarily based on their essential oils (EO) and other metabolites [4], for example, vitamins,
flavonoids, terpenoids, carotenoids, phytoestrogens, minerals, etc. [6]. Among the activities
and applications of EO reported in animal and meat production are antioxidant, preservative,
antimicrobial and coccidiostatic and they enhance production of digestive enzymes, stimulate
blood circulation and improve immune status. [5, 6–9]. Even though there are 3000 estimated
EOs, only 300 of them are of commercial use [10]. However, the EO from oregano (OEO) has
been one of the most widely studied due to its content of carvacrol and thymol, and to a lesser
extent y‐terpinene, p‐cymene and myrcene [11]. Some in vitro and in vivo properties of OEO
are antioxidant, antimicrobial, digestive stimulant, etc. [12–14].

2. Oregano essential oil in animal production
2.1. Poultry and egg production
Results of the effect of OEO in poultry and egg production cannot be considered conclusive
or consistent, as they can differ even within researches of the same authors [15, 16]. Studies
supporting the positive effects of OEO suggest that they increase performance [17], daily and
final body weight in broilers [18] and laying hens [15, 19], nutrient utilisation [20, 21], egg
weight and production [15, 19, 22] and feed intake [23]. Improvement in feed efficiency and
growth performance might be related with changes in the intestinal morphology, like the
increment in villus height to crept depth ratio [18] or enzyme activity as in the protein digest‐
ibility due to the chymotrypsin role [21] and the prevention of coccidiosis [24]. It has been
implied that antioxidants from the OEO might transfer into the body of the laying hen, which
in turn inhibit the chain reaction associated with lipid oxidation and thus reducing the oxida‐
tion in egg yolk [11]. In contrast, several authors have suggested that OEO have no effect on
animal performance [21, 25, 26]. For example, Arpášová et al. [16] reported that the addition
of thyme and OEO did not significantly influence the body weight, feed consumption and
conversion, egg production, mass and weight in laying hens.
2.2. Pig production
As in poultry production, results of the effects of the inclusion of OEO in the diets are contra‐
dictory in terms of productive performance [27, 28]. However, positive effects link to dietary
inclusion of OEO might be clearer in other areas, for example, immunmodulation [28] and
changes in blood counts [29]; in sows, it increases their reproductive performance [30] and
causes a reduction in the oxidative stress status and enhances the performance of their litters
[31]. Oregano essential oil can be used as well to alleviate stress due to transportation as it
improved the antioxidant status [32, 33]. Finally, animals fed 1000 ppm of OEO produced
meat of good quality with minimum lipid oxidation [34].
2.3. Milk production and ruminant nutrition
The use of EOs in ruminants and milk production is lightly documented and many of these stud‐
ies are laboratory based [35]. Several essential oils and their components display antimicrobial
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properties that may affect rumen metabolism [36] and influence milk production parameters.
Many of these compounds (e.g. flavonoids) have distinct flavours and aromas, which if fed to
animals, might change the sensory characteristics of the milk; however, this effect might be
temporal [37]. The organoleptic quality of the milk can be affected by feeding EO due to a direct
transfer of aromatic compounds from the feed (and environment) to the milk [37], formation
of aromatic compounds during digestion of the feed [38] and excretion of the EO in the milk.
Ruminal microorganisms utilise nutrients to produce volatile fatty acids; however, this process
has energy and protein losses, which render the performance inefficient. These losses might
be controlled with the inclusion of EO in the diet to limit the growth of Gram‐positive and
Gram‐negative bacteria [39].

3. Oregano essential oil in the meat industry
3.1. Introduction
This section provides an overview of the applications of OEO in raw and processed meat and
fish products. It is well known that raw and minimally processed meat is easily targeted by
spoilage microorganisms. Moreover, the interest of the industry to replace synthetic chemi‐
cals by natural products with bioactive properties is increasing. The need to reduce the use of
additives in foods has highlighted the importance of natural antimicrobials such as essential
oils. A wide range of antimicrobial agents derived from essential oils have the potential to be
used in food processing and preservation since their antimicrobial activity is well recognised.
3.2. Antioxidant activity
The effects of OEO to extend shelf life by controlling lipid oxidation and improving the sen‐
sory qualities of meat and meat products are well documented. Kodal Coskun et al. [40] stud‐
ied the effectiveness of soy‐based edible films incorporated with essential oils from oregano
or thyme applied on oxidative stability of ground beef patties. The incorporation of OEO or
thyme into the edible films reduced the redness value to an acceptable level, but within the
appropriate range. The authors concluded that the addition of OEO and thyme EO into edible
films retarded the oxidative changes in meats. The potential application of EOs as natural
antioxidants has been studied as well in meat products. OEO (alone or in combination) added
to fermented meat products as, according to Tunisian [41] and Spanish [42], sausages did not
affect proteolysis and rendered a higher unsaturated fatty acid content without affecting the
lipolysis. Even more, OEO‐added sausages have a better texture due to an increased hardness.
Sausages showed a lower number of enterobacteriaceae, coliforms, Staphylococcus aureus and
moulds. As in beef, the colour of ground poultry meat (breast and thigh) is stabilised due to
the effect of OEO [43]. The combination of (200 ppm) and tannic acid (10 ppm) had the high‐
est effect on TBARS, total carbonyl and off‐odours volatiles. Hence, OEO might be a proper
replacement for synthetic antioxidants in several types of ground meat [44]. The antioxidant
effect of OEO included as well cooked meat. Nieto et al. [45] demonstrated that OEO and
rosemary EO retarded the loss of thiols under modified atmosphere packaging (MAP, 70%
O2: 20% CO2:10% N2) and aerobic conditions. However, this effect was not observed with

227

228

Active Ingredients from Aromatic and Medicinal Plants

garlic essential oil. Even though the antimicrobial activity against pathogens is well reported,
flavour changes have been reported. However, these changes are acceptable [46].
3.3. Bioactive films
Antimicrobial‐releasing edible films in food packaging are a form of bioactive packaging. A
large number of studies have been focused on this topic. Oregano essential oil has been used in
active packaging systems to protect foods from microbial contamination. Studies have shown
that OEO in milk protein‐based is highly effective against pathogen and spoilage bacteria even
when compared with other EOs [47]. OEO not only helps control the growth of microorgan‐
isms but it can modify positively the characteristics of the bioactive film [48]. The best balance of
mechanical, barrier, thermal, antioxidant and antimicrobial properties is achieved when 9% of
OEO is incorporated in poly (lactic acid)/polytrimenthylene carbonate films. OEO on alginate‐
based edible films have the potential to limit lipid oxidation, decrease shear forces, colour and
water losses Oregano added bioactive films also modify consumer perception in terms of odour,
flavour and overall acceptance [49–51]. OEO not necessarily need to be included in the wrap‐
ping film, as it can be spray in meat exudate absorbent pads to extend shelf life for two more
days [52]. Studies showed that oregano essential oil‐blend film was an effective antimicrobial
suitable for the potential food packaging applications. It has also been demonstrated the effec‐
tiveness of oregano oil containing whey protein films to increase the shelf life of fresh beef [53].
They incorporated different levels of oregano oil (0.5, 1.0 and 1.5% w/w in the film forming solu‐
tion) into sorbitol‐plasticised whey protein isolate films and evaluated beef quality. Wrapping
of beef cuts with the antimicrobial films resulted in smaller changes in colour in chilled stor‐
age. The maximum specific growth rate of total flora and pseudomonads were significantly
reduced by a factor of 2 with the use of antimicrobial films (1.5% w/w), while the growth of
lactic acid bacteria was completely inhibited. However, interesting results were obtained by
Emiroğlu et al. [54] who did not find significant effects on total viable counts, lactic acid bacteria
and Staphylococcus spp. when oregano was applied on ground beef patties. They evaluated the
antibacterial activity of soy protein edible films incorporated with 1, 2, 3, 4 and 5% oregano or
thyme essential oils against Escherichia coli, E. coli O157:H7, S. aureus, Pseudomonas aeruginosa
and Lactobacillus plantarum. E. coli, E. coli O157:H7 and S. aureus were significantly susceptible to
antimicrobial films; meanwhile, L. plantarum and P. aeruginosa were more resistant. In the study
of Seydim and Sarikus [55], antimicrobial properties of whey protein isolate films containing
1.0–4.0% (wt/vol) ratios of oregano, rosemary and garlic essential oils were tested against E. coli
O157:H7, S. aureus, Salmonella enteritidis, Listeria monocytogenes and L. plantarum. As mentioned
before, films containing OEO are more effective than those containing other EOs.
3.4. Antimicrobial effects in packaged raw meat
Foodborne pathogens are commonly associated with raw meats. EOs of spices can be used as
biopreservatives due to their antimicrobial properties [56]. Authors have demonstrated that
OEO might be more effective against pathogens when used in combination with other natural
compounds and technologies. Examples of these combinations include OEO and N,O‐car‐
boxymethyl chitosan [57], caprylic acid and vacuum packaging (VP) [58], VP [59] and MAP
[60–62]. These treatments might extend shelf life of up to 8 days in different types of raw and
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cooked meat [59–61]. The treatments also control the growth of Gram‐positive and Gram‐neg‐
ative bacteria, and pathogens, such as L. monocytogenes and Salmonella typhimurium [58, 59, 61,
62]. The minimum inhibitory concentration for OEO against S. enteritidis has been reported as
3.90 μl/ml [63]. A longer shelf life (9 days) than the previously reported was observed in the
combination MAP and OEO and thyme EOs [64]. Mixed treatment (OEO, orange dietary fibre
and MAP) caused a decrease in TBA values and in microbial counts. This combination did
not affect the sensory attributes [65]. OEO and sodium lactate not only reduces the number of
microbes but render them more susceptible to heat treatments [66]. These studies showed that
OEO, by itself or in combination can be used in raw and processed meats to control pathogens
and extend shelf life during chill storage.
3.5. Antimicrobial effects in fish products
The demand for natural alternatives to synthetic additives increases also includes raw and
minimally processed fish. The effect of VP and OEO in Mediterranean octopus increases as
the concentration of EO increased. The highest concentration of EO increases the shelf life to
20 days, meanwhile half the concentration had only an 11‐day shelf life or 3 days when VP
was by itself [67]. The effect of EOs is also observed with other EOs, as clove. Clove essential
oil incorporated in a gelatin‐chitosan film decreased the numbers of Gram‐negative bacteria,
mainly enterobacteriaceae in chilled‐stored fish [68]. In rainbow trout fillets, as in other meats,
OEO in combination with MAP decreased the numbers of lactic acid bacteria, H2S‐producing
bacteria, enterobacteriacea and Pseudomonas spp. This combination avoided lipid oxidation,
however, in contrast with other meats, the highest concentration of OEO impact negatively
the sensory traits [69]. The concentration of OEO must be considered in order to balance
microbial inhibition and sensory characteristics, because in order to obtain the highest inhibi‐
tion the sensory traits might be negatively affected [70].

4. Conclusions
Even though some results are contradictory, it seems that the use of OEO as a feedstuff in
live animals and production has a positive effect. Some of the effects are indirect or might not
be evident, as the use of OEO to minimise meat downgrading due to transport stress or the
modification of the ruminal microorganisms. The use of EO is still very much under review,
as the doses are not fully developed; however, the antimicrobial action of these compounds is
fully studied in vivo and in vitro. It might be of relevance to study not only the inclusion of EO,
but also the inclusion of by‐products that result from the production of EO. This review sug‐
gested a promising development of food natural preservative against spoilage microorgan‐
isms in food systems by the use of oregano essential oil. The effectiveness of oregano essential
oil in retarding oxidative changes in meats has been widely demonstrated. The addition of
oregano essential oil is a good way of preserving meat and could replace the synthetic antioxi‐
dants. Also, oregano oil and modified atmosphere packaging exhibit an additive preservation
effect in fresh meat. The oregano essential oil is effective by controlling the growth of micro‐
organisms without detrimental changes in sensory and acceptability attributes.

229

230

Active Ingredients from Aromatic and Medicinal Plants

Author details
Alma Delia Alarcon‐Rojo1*, Hector Janacua‐Vidales2 and Ana Renteria‐Monterrubio1
*Address all correspondence to: aalarcon@uach.mx
1 Autonomous University of Chihuahua, Chihuahua, Mexico
2 Autonomous University of Ciudad Juarez, Ciudad Juarez, Mexico

References
[1] Barug D, De Jong J, Kies AK, Verstegen MWA. Antimicrobial growth promoters: Where
do we go from here? 1st ed. Wageningen: Wageningen Academic Publishers; 2006. 196
p. DOI: 10.3920/978‐90‐8686‐570‐3
[2] Yan F, Azizi A, Janke S, Schwarz M, Zeller S, Honermeier B. Antioxidant capacity varia‐
tion in the oregano (Origanum vulgare L.) collection of the German National Genebank.
Industrial Crops and Products. 2016;92:19–25.
[3] Fatima A, Agrawal P, Singh PP. Herbal option for diabetes: An overview. Asian Pacific
Journal of Tropical Diseases. 2012;2(suppl 1): S536–S544.
[4] Brenes A, Roura E. Essential oils in poultry nutrition: Main effects and modes of action.
Animal Feed Science and Technology. 2010;158(1–2):1–14. http://dx.doi.org.etechconri‐
cyt.idm.oclc.org/10.1016
[5] Calucci L, Pinzono C, Zandomeneghi M, Capocchi A. Effects of gamma‐irradiation on
the free radical and antioxidant contents in nine aromatic herbs and spices. Journal of
Agriculture and Food Chemistry. 2013;51:927–934.
[6] Balandrin MF, Klocke JA. Natural plant chemicals: Sources of industrial and medicinal
materials. Science. 1985;228:1154–1160.
[7] Langhout P. New additives for broiler chickens. World Poultry. 2000;16: 22–27.
[8] Losa R. The use of essential oils in animal nutrition. In: Feed Manufacturing in the
Mediterranean Region. Improving Safety: From Feed to Food. In Proceeding 3rd Conf.
Feed Manufacture Mediterranean. Reus, Spain. 2001; pp. 39–44.
[9] Wenk C. Herbs and botanicals as feed additives in monogastric animals. Asian‐
Australasian Journal of Animal Science. 2003;16:282–289.
[10] Burt S. Essential oils: Their antibacterial properties and potential applications in foods—
a review. International Journal of Food Microbiology. 2004;94:223–253.
[11] Florou‐Paneri P, Dostas D, Mitsopoulos I, Dostas V, Botsoglou E, Nikolakakis I,
Botsoglou N. Effect of feeding rosemary and α‐tocopheryl acetate on hen performance
and egg quality. Poultry Science. 2006;465:143–149.

Oregano Essential Oil in Animal Production
http://dx.doi.org/10.5772/66703

[12] Ertas ON, Güler TC, DalkIlIç B, Simsek ÜG. The effect of an essential oil mix derived
from oregano, clove and anise on broiler performance. International Journal of Poultry
Science. 2005;4:879–884.
[13] Tomaino A, Cimino F, Zimbalatti V, Venuti V, Sulfaro V, De Pasquale A, Saija A. Influence
of heating on antioxidant activity and the chemical composition of some spice essential
oils. Food Chemistry. 2005;89:549–554.
[14] Ebani VV, Nardoni S, Bertelloni F, Giovanelli S, Rocchigiani G, Pistelli L, Mancianti F.
Antibacterial and antifungal activity of essential oils against some pathogenic bacteria
and yeasts shed from poultry. Flavour and Fragance Journal. 2016;31:302–309. DOI:
10.1002/ffj.3318
[15] Arpášová H. 2011. Phytobiotics to replace antibiotic growth promoters and their impact
on the usefulness and quality of the eggs of laying hens type. Nitra : SPU, 2011. 101 s.
ISBN 978‐80‐552‐0555‐7.
[16] Arpášová H, Branislav G, Hrnčár C, Fik M, Herkel R, Pistová V. The effect of essential
oils on performance of laying hens. Animal Science and Biotechnologies. 2015;48:8–14.
[17] Khattak F, Ronchi A, Castelli P, Sparks N. Effects of natural blend of essential oil on
growth performance blood biochemistry, cecal morphology, and carcass quality of
broiler chickens. Poultry Science. 2014;93:132–137.
[18] Peng QY, Li JD, Li Z, Duanb ZY, Wua YP. Effects of dietary supplementation with oreg‐
ano essential oil on growth performance, carcass traits and jejunal morphology in broiler
chickens. Animal Feed Science and Technology. 2016;214:148–153.
[19] Suchý P, Strakova E, Mas N, Serman V, Vecerek V, Bedrica L, Lukac Z, Horvat Z. The
effect of a herbal additive on performance parameters in layers. Tierarztliche Umschau.
2010;65:74–78.
[20] Amrik B, Bilkei G. Influence of farm application of oregano on performances of sows.
Canadian Veterinary Journal. 2004;45:674–677.
[21] Basmacioğlu MH, Baysal S, Misirlioğlu Z, Polat M, Yilmaz H, Turan N. Effects of oregano
essential oil with or without feed enzymes on growth performance, digestive enzyme,
nutrient digestibility, lipid metabolism and immune response of broilers fed on wheat‐
soybean meal diets. British Poultry Science. 2010;51(1):67–80.
[22] Abd EL, Motaal AM, Ahmed AMH, Bahakaim ASA, Fathi MM. Productive performance
and immunocompetence of commercial laying hens given diets supplemeted with euca‐
lyptus. International Journal of Poultry Science. 2008;7:445–449.
[23] Angelovičová M, Kačaniová M, Angelovič M, Lopašovský, Ľ. 2010. Per os use of Thymi
aetheroleum for growth performance of the broiler chickens. Scientific Journal for Food
Industry. Special Issue 2010,4:127–132.
[24] Mohiti‐Asli M, Ghanaatparast‐Rashti M. Dietary oregano essential oil alleviates experimen‐
tally induced coccidiosis in broilers. Preventive Veterinary Medicine 2015;120(2):195–202.

231

232

Active Ingredients from Aromatic and Medicinal Plants

[25] Jang IS, Ko YH, Kang SY, Lee CY. Effect of a commercial essential oil on growth perfor‐
mance, digestive enzyme activity and intestinal microflora population in broiler chick‐
ens. Animal Feed Science and Technology. 2007;134:304–315.
[26] Lee KW, Everts H, Lankhorst AE, Kappert HJ, Beynen AC. Addition of β‐ionone to the
diet fails to affect growth performance in female broiler chickens Animal Feed Science
and Technology. 2003;106:219–223.
[27] Simitzis PE, Symeon GK, Charismiadou MA, Bizelis JA, Deligeorgis SG. The effects
of dietary oregano oil supplementation on pig meat characteristics. Meat Science.
2010;84(4):670–676. DOI: 10.1016/j.meatsci.2009.11.001
[28] Zeng Z, Xu X, Zhang Q, Li P, Zhao P, Li Q, Liu J, Piao X. Effects of essential oil supple‐
mentation of a low‐energy diet on performance, intestinal morphology and microflora,
immune properties and antioxidant activities in weaned pigs. Animal Science Journal.
2015;86:279–285. DOI: 10.1111/asj.12277
[29] Stelter K, Frahm J, Paulsen J, Berk A, Kleinwächter M, Selmar D, Dänicke S. Effects of
oregano on performance and immunmodulating factors in weaned piglets. Archives of
Animal Nutrition. 2013;67(6):461–476.
[30] Allan P, Bilkei G. 2005. Oregano improves reproductive performance of sows.
Theriogenology. 2005;63(3):716–721. DOI: 10.1016
[31] Tan Ch, Wei H, Sun H, Ao J, Long G, Jiang S, Peng J. Effects of dietary supplementation
of oregano essential oil to sows on oxidative stress status, lactation feed intake of sows,
and piglet performance. Journal of Nutrition. 2015;1:1–9.
[32] Zhang T, Zhou YF, Zou Y, Hu XM, Zheng LF, Wei HK, Giannenas I, Jinc LZ, Peng J, Jiang
SW. Effects of dietary oregano essential oil supplementation on the stress response, anti‐
oxidative capacity, and HSPs mRNA expression of transported pigs. Livestock Science
2015;180:143–149.
[33] Zou Y, Xiang Q, Wang J, Wei H, Peng J. Effects of oregano essential oil or quercetin sup‐
plementation on body weight loss, carcass characteristics, meat quality and antioxidant
status in finishing pigs under transport stress. Livestock Science. 2016;192:33–38. DOI:
10.1016/j.livsci.2016.08.005
[34] Alarcón‐Rojo AD, Peña‐Gonzalez E, Janacua‐Vidales H, Santana V, Ortega JA. Meat
quality and lipid oxidation of pork after dietary supplementation with oregano essential
oil. World Applied Sciences Journal. 2013;21(5):665–673.
[35] Benchaar C, Calsamiglia S, Chaves AV, Fraser GR, Colombatto D, McAllister TA,
Beauchemin KA. A review of plant‐derived essential oils in ruminant nutrition and pro‐
duction. Animal Feed Science and Technology. 2008;145(1–4):209–228.
[36] Newbold CJ, McIntosh FM, Williams P, Losa R, Wallace RJ. Effects of a specific blend of
essential oil compounds on rumen fermentation. Animal Feed Science and Technology.
2004;114(1–4):105–112.

Oregano Essential Oil in Animal Production
http://dx.doi.org/10.5772/66703

[37] Lejonklev J, Kidmose U, Jensen S, Petersen MA, Helwing ALF, Mortensen G, Peters,en
MA, Helwing ALF, Mortensen G, Weisbjerg MR, Larsen MK. Short communication:
Effect of oregano and caraway essential oils on the production and flavor of cow milk.
Journal of Dairy Science. 2016;99:7898–7903.
[38] Carpino S, Horne J, Melilli C, Licitra G, Barbano DM, Van Soest PJ. Contribution of
native pasture to the sensory properties of Ragusano cheese. Journal of Dairy Science.
2004;87:308–315.
[39] Calsamiglia S, Busquet M, Cardozo PW, Castillejos L, Ferret A. Essential Oils as modi‐
fiers of rumen microbial fermentation. Journal of Dairy Science. 2007;90(6):2580–2595.
[40] Kodal Coskun B, Çalikoğlu E, Karagöz Emiroğlu Z Candoğan K. Antioxidant active
packaging with soy edible films and oregano or thyme essential oils for oxidative stabil‐
ity of ground beef patties. Journal of Food Quality. 2014;37:203–212.
[41] El Adab S, Hassouna M. Proteolysis, lipolysis and sensory characteristics of a tunisian
dry fermented poultry meat sausage with oregano and thyme essential oils. Journal of
Food Safety. 2016;36:19–32. DOI: 10.1111/jfs.12209
[42] Martín‐Sánchez AM, Chaves‐López C, Sendra E, Sayas E, Fenández‐López J, Pérez‐
Álvarez JA. Lipolysis, proteolysis and sensory characteristics of a Spanish fermented
dry‐cured meat product (salchichón) with oregano essential oil used as surface mold
inhibitor. Meat Science. 2011;89(1):35–44. DOI: 10.1016/j.meatsci.2011.03.018
[43] Alhijazeen M. Effect of oregano essential oil and tannic acid on storage stability and
quality of ground chicken meat [thesis]. Ames, Iowa. Iowa State University; 2014.
[44] Fasseas MK, Mountzouris KC, Tarantilis PA, Polissiou M, Zervas G. Antioxidant
activity in meat treated with oregano and sage essential oils. Food Chemistry.
2008;106(3):1188–1194.
[45] Nieto G, Jongberg S, Andersen ML, Skibsted LH. Thiol oxidation and protein cross‐link
formation during chill storage of pork patties added essential oil of oregano, rosemary,
or garlic. Meat Science. 2013;95(2):177–184. DOI: 10.1016/j.meatsci.2013.05.016
[46] Pesavento G, Calonico C, Bilia AR, Barnabei M, Calesini F, Addona R, Mencarellia L,
Carmagnini L, Di Martino MC, Lo Nostro A. Antibacterial activity of oregano, rosmari‐
nus and thymus essential oils against Staphylococcus aureus and Listeria monocytogenes in
beef meatballs. Food Control. 2015;54:188–199. DOI: 10.1016/j.foodcont.2015.01.045
[47] Oussalah M, Caillet S, Salmiéri S, Saucier L, Lacroix M. Antimicrobial and antioxidant
effects of milk protein‐based film containing essential oils for the preservation of whole
beef muscle. Journal of Agriculture and Food Chemistry. 2004;52(18): 5598–5605. DOI:
10.1021/jf049389q
[48] Dong L, Hongli L, Lin J, Yongming C, Minglong Y, Haiyun C. Characterization of active
packaging films made from poly(lactic acid)/poly(trimethylene carbonate) incorporated
with oregano essential oil. Molecules. 2016;21(6):1–14. DOI:10.3390/molecules21060695

233

234

Active Ingredients from Aromatic and Medicinal Plants

[49] Vital AC, Guerrero A, Monteschio JdeO, Valero MV, Carvalho CB, de Abreu Filho BA,
Madrona GS, do Prado IN. Effect of edible and active coating (with rosemary and
oregano essential oils) on beef characteristics and consumer acceptability. Plos One.
2016;11(8):1–15. DOI: 10.1371/journal.pone.0160535
[50] Benavides S, Villalobos‐Carvajal R, Reyes JE. Physical, mechanical and antibacte‐
rial properties of alginate film: Effect of the crosslinking degree and oregano essential
oil concentration. Journal of Food Engineering. 2012;110(2):232–239. DOI: 10.1016/j.
jfoodeng.2011.05.023
[51] Kazemi SM. Rezaei M. Antimicrobial effectiveness of gelatin—alginate film containing
oregano essential oil for fish preservation. Journal of Food Safety. 2015;35:482–490. DOI:
10.1111/jfs.12198
[52] Oral N, Vatansever L, Sezer Ç, Aydın B, Güven A, Gülmez M; Baser KHC, Kürkçüoğlu
M. Effect of absorbent pads containing oregano essential oil on the shelf life extension
of overwrap packed chicken drumsticks stored at four degrees Celsius. Poultry Science.
2009;88(7):1459–1465.
[53] Zinoviadou KG, Koutsoumanis KP, Biliaderis CG. Physico‐chemical properties of whey
protein isolate films containing oregano oil and their antimicrobial action against spoilage
flora of fresh beef. Meat Science. 2009;82(3):338–345. DOI: 10.1016/j.meatsci.2009.02.004
[54] Emiroğlu ZK, Yemis GP, Coskun BK, Candoğan K. Antimicrobial activity of soy edible
films incorporated with thyme and oregano essential oils on fresh ground beef patties.
Meat Science. 2010;86(2):283–288.
[55] Seydim AC, Sarikus G. Antimicrobial activity of whey protein based edible films incor‐
porated with oregano, rosemary and garlic essential oils. Food Research International.
2006;39(5):639–644. DOI: 10.1016/j.foodres.2006.01.013
[56] Marques JL, Volcão LM, Funck GD, Schneid Kroning I, Padilha da Silva W, Fiorentini
ÂM, Ribeiro GA. Antimicrobial activity of essential oils of Origanum vulgare L. and
Origanum majorana L. against Staphylococcus aureus isolated from poultry meat. Industrial
Crops and Products. 2015;77(23):444–450. DOI: 10.1016/j.indcrop.2015.09.013
[57] Khanjaria A, Karabagias IK, Kontominas MG. Combined effect of N, O‐carboxymethyl
chitosan and oregano essential oil to extend shelf life and control Listeria monocytogenes
in raw chicken meat fillets. LWT—Food Science and Technology. 2013;53(1):94–99. DOI:
10.1016/j.lwt.2013.02.012
[58] Hulankova R, Borilova G, Steinhauserova I. Combined antimicrobial effect of oregano
essential oil and caprylic acid in minced beef. Meat Science. 2013;95(2):190–194. DOI:
10.1016/j.meatsci.2013.05.003
[59] Ntzimani AG, Giatrakou VI, Savvaidis IN. Combined natural antimicrobial treatments
(EDTA, lysozyme, rosemary and oregano oil) on semi cooked coated chicken meat
stored in vacuum packages at 4°C: Microbiological and sensory evaluation. Innovative
Food Science & Emerging Technologies. 2010;11(1):187–196.

Oregano Essential Oil in Animal Production
http://dx.doi.org/10.5772/66703

[60] Chouliara E, Karatapanis A, Savvaidis IN, Kontominas MG. Combined effect of oregano
essential oil and modified atmosphere packaging on shelf‐life extension of fresh chicken
breast meat, stored at 4°C. Food Microbiology. 2007;24(6):607–617. DOI: 10.1016/j.
fm.2006.12.005
[61] Tsigarida E, Skandamis P, Nychas GJE. Behaviour of Listeria monocytogenes and autoch‐
thonous flora on meat stored under aerobic, vacuum and modified atmosphere packag‐
ing conditions with or without the presence of oregano essential oil at 5°C. Journal of
Applied Microbiology. 2000;89:901–909. DOI: 10.1046/j.1365‐2672.2000.01170.x
[62] Skandamis P, Tsigarida E, Nychas GJE. The effect of oregano essential oil on survival/
death of Salmonella typhimurium in meat stored at 5°C under aerobic, VP/MAP condi‐
tions. Food Microbiology. 2002;19(1): 97–103.
[63] Coutinho de Oliveira TL, de Araújo SR, Hilsdorf PR. A Weibull model to describe anti‐
microbial kinetics of oregano and lemongrass essential oils against Salmonella enteritidis in ground beef during refrigerated storage. Meat Science. 2013;93(3):645–651. DOI:
10.1016/j.meatsci.2012.11.004
[64] Karabagias I, Badeka A, Kontominas MG. Shelf life extension of lamb meat using thyme
or oregano essential oils and modified atmosphere packaging. Meat Science. 2011;88(1):
109–116. DOI: 10.1016/j.meatsci.2010.12.010
[65] Viuda‐Martos M, Ruiz‐Navajas Y, Fernández‐López J, Pérez‐Álvarez JA. Effect of orange
dietary fibre, oregano essential oil and packaging conditions on shelf‐life of bologna sau‐
sages. Food Control. 2010;21(4):436–443. DOI: 10.1016/j.foodcont.2009.07.004
[66] Juneja VK, Hwang CA, Friedman M. Thermal inactivation and postthermal treatment
growth during storage of multiple Salmonella serotypes in ground beef as affected
by sodium lactate and oregano oil. Journal of Food Science. 2010;75:M1–M6. DOI:
10.1111/j.1750‐3841.2009.01395.x
[67] Atrea I, Papavergou A, Amvrosiadis I, Savvaidis IN. Combined effect of vacuum‐pack‐
aging and oregano essential oil on the shelf‐life of Mediterranean octopus (Octopus vul‐
garis) from the Aegean Sea stored at 4°C. Food Microbiology. 2008;26(2):166–172. DOI:
10.1016/j.fm.2008.10.005
[68] Gómez‐Estaca J, López de Lacey A, López‐Caballero ME, Gómez‐Guillén MC, Montero
P. Biodegradable gelatin—chitosan films incorporated with essential oils as antimicro‐
bial agents for fish preservation. Food Microbiology. 2010;27(7):889–896. DOI: 10.1016/j.
fm.2010.05.012
[69] Pyrgotou N, Giatrakou V, Ntzimani A, Savvaidis IN. Quality assessment of salted, modi‐
fied atmosphere packaged rainbow trout under treatment with oregano essential oil.
Journal of Food Science. 2010;75:M406–M411.
[70] Van Haute S, Raes K, Van der Meeren P, Sampers I. The effect of cinnamon, oregano and
thyme essential oils in marinade on the microbial shelf life of fish and meat products.
Food Control. 2016;68:30–39. DOI: 10.1016/j.foodcont.2016.03.025

235

