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Food security is the basic concern related to the human health with respect to slaughtering conditions and methods of food production. People living in the urban and specially in industrial status are greatly affected with food borne hazards. Therefore, new technology is required to eliminate the food pathogens. One such method is the use of essential oil. Essential oils are obtained from plants through extraction, fermentation but steam distillation is widely used. Essential oils are used as flavour enhancer as well as they show pharmaceutical and antimicrobial properties. Certain oils show better antimicrobial properties for the safety of meat and meat products. Eugenol, clove, oregano and thyme oil showed better results for inhibiting Listeria spp. Clove oil was found more effective against E. coli which is the major agent of food contamination at the processing plant. During storage, colour, odour, flavour and texture can be improved by using clove oil. Regarding food safety, essential oils are generally recognized as safe (GRAS). Essential oils (blend of oils) enhance the shelf life of the food product due to their antimicrobial activity and reduces microbial count to great extent. A new approach i.e. encapsulated products particularly nano-encapsulation of essential oil blends increase their anti-microbial properties to protect the food item from contamination. Potential attention regarding the use of essential oils would need to be exposed by addition of essential oils without having any adverse effects on food safety regarding stress tolerance of pathogenic microbes.
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