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1- Terpenoid

2 -Carotenoid
3 -Plant sterols
4- Phthalides
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1- Teratogenic effects
2- Fungi
3- Yeast
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1- Crushed oregano
2- Aspergillus flavus
3 - Bacillus cereus

4 -Dried oregano
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3 -hot pepper
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Equipment and methods used in sterilization of medicinal and spice
plants
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Abstract

Microbial contamination of medicinal and spice plants at different stages of the production process can
reduce the quality of product. Therefore, sterilization of these plants is necessary to reduce microbial load,
improve effectiveness in the treatment of diseases and more added value of product. Various methods have
been used such as ethylene oxide gas, gamma irradiation, steaming, ozone and cold plasma for sterilization
of medicinal and spice plants. Some of these methods have disadvantages such as environmental pollution,
influence on the physicochemical properties of the plant, batch type and high cost of the process.
Considering the problems relevant to the some of the previous methods, it is necessary to select a proper
system for sterilization of medicinal and spice plants. Recently, cold plasma for sterilization of medicinal
and spice plants has been attracted the attention of researchers. However, due to high installation costs of
equipment and the long treatment time, it is limited to small samples and is still under investigation. Hence,
in this review article, sources of contamination of medicinal and spice plants, the systems used for their
sterilization and the effect of sterilization methods on the qualitative and microbial properties of the
processed product will be discussed.

Key words: Medicinal and spice plants, Sterilization, Microbial contamination, Active
ingredients
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