
West Science Agro 

Vol. 3, No. 01, February 2025, pp. 100~105   

  

Journal homepage: https://wsj.westscience-press.com/index.php/wsa 

A Systematic Review of Natural Additives for Product Safety and 

Nutritional Value 
 

Rissa Megavitry1, Ismi Irfiyanti Fachruddin2 
1,2Universitas Negeri Makassar 

 

Article Info  ABSTRACT  

Article history: 

Received February, 2025 

Revised February, 2025 

Accepted February, 2025 

 

 The utilization of natural additives in food processing has gained 

significant attention due to growing consumer demand for safe, 

nutritious, and clean-label products. This systematic review analyzed 

30 studies from the Scopus database to evaluate the types, functions, 

and impacts of natural additives on food safety and nutritional value. 

Findings reveal that plant-based, animal-derived, and microbial-

derived additives demonstrate strong antimicrobial, antioxidant, and 

nutrient-enhancing properties. Natural additives such as polyphenols, 

essential oils, and bioactive peptides effectively improve product safety 

by inhibiting microbial growth, reducing oxidation, and mitigating 

mycotoxins. They also contribute to nutritional fortification and 

functional health benefits. Despite challenges such as cost, regulatory 

compliance, and sensory acceptance, the adoption of natural additives 

presents significant opportunities for sustainable and health-focused 

food innovation. This review underscores the importance of further 

research to optimize extraction methods, develop synergistic 

formulations, and enhance consumer education. 
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1. INTRODUCTION  

The exploration of natural additives 

in the food industry is gaining traction as a 

response to concerns over the health risks and 

environmental impacts associated with 

synthetic additives. Natural additives, 

derived from plant, animal, or microbial 

sources, offer promising alternatives that can 

enhance food safety and nutritional quality. 

These alternatives are increasingly being 

integrated into food processing to meet 

consumer demand for healthier and more 

sustainable products. Natural additives, such 

as polyphenols and flavonoids, exhibit strong 

antioxidant and antimicrobial properties, 

which can enhance food safety by reducing 

microbial growth and preventing lipid 

oxidation [1]. The use of natural colorants, like 

beetroot and turmeric, is advocated due to 

their safer profiles compared to synthetic 

dyes, which have been linked to potential 

carcinogenic effects [2]. Functional 

ingredients, including dietary fibers and 

bioactive peptides, are being integrated into 

foods to improve nutritional quality and 

support long-term health [3]. Additionally, 

natural additives derived from food by-

products not only preserve food but also 

enhance its nutritional value, offering a dual 

benefit of waste reduction and improved food 
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quality [1]. Utilizing natural additives from 

agro-industrial waste can mitigate 

environmental impacts by reducing waste 

and promoting sustainability in food 

production [1]. Furthermore, the shift towards 

natural additives aligns with global 

regulatory trends emphasizing sustainability 

and consumer safety, fostering a culture of 

safety and quality in the food industry [4]. 

Natural additives play a dual role in 

modern food systems: ensuring product 

safety and enhancing nutritional value. Their 

antimicrobial, antioxidant, and bioactive 

properties provide effective solutions for 

preventing food spoilage, extending shelf life, 

and reducing the risk of contamination. 

Furthermore, these additives contribute to 

nutritional improvement by fortifying food 

products with essential vitamins, minerals, 

and other health-promoting compounds. As a 

result, natural additives align closely with the 

growing consumer preference for clean-label 

products that avoid artificial ingredients and 

prioritize natural, eco-friendly options. 

Despite their potential benefits, the 

integration of natural additives into food 

processing faces several challenges, including 

variability in efficacy, cost implications, and 

regulatory complexities. To better understand 

their role and impact, systematic reviews of 

existing literature are essential. These reviews 

provide insights into the current trends, 

scientific advancements, and practical 

applications of natural additives, serving as a 

foundation for future research and industry 

practices.  

 

2. LITERATURE REVIEW  

2.1 Types of Natural Additives 

Natural additives from plant, animal, 

or microbial sources offer diverse functional 

properties for food processing, favored for 

their health benefits and alignment with the 

"clean label" trend. Plant-based additives like 

rosemary extract are rich in polyphenols, 

extending shelf life by minimizing oxidation, 

while essential oils such as clove oil provide 

antimicrobial properties for food preservation 

[5], [6]. Consumer demand for synthetic-free 

products further drives their use (Nieto et al., 

2023). Animal-derived additives, such as 

lactoferrin from milk, enhance food safety and 

nutrition, while enzymes and peptides 

improve texture and flavor [5], [7]. Microbial 

additives, including bacteriocins from lactic 

acid bacteria, serve as natural preservatives, 

and fungal enzymes like lipases and proteases 

support food processing and preservation [7], 

[8]. 

2.2 Applications in Food Safety 

Natural additives, particularly 

essential oils and plant extracts, play a 

significant role in enhancing food safety by 

providing antimicrobial, antioxidant, and 

mycotoxin control properties. These natural 

compounds are increasingly favored over 

synthetic additives due to consumer 

preferences for natural products and 

regulatory pressures. Essential oils from 

thyme and oregano contain active 

compounds such as thymol and carvacrol, 

which exhibit strong antimicrobial effects 

against pathogens like Escherichia coli and 

Listeria monocytogenes [1], [9]. 

Nanoencapsulation techniques, such as those 

using chitosan, enhance the antimicrobial 

efficacy of essential oils, significantly 

reducing the required concentration for 

microbial inhibition [9]. Additionally, natural 

antioxidants like tocopherols and flavonoids 

are effective in preventing lipid oxidation, 

thus preserving food quality and extending 

shelf life [1]. Clove and thyme essential oils 

have also demonstrated significant 

antioxidant activity, with clove oil showing 

the highest capacity [10]. Furthermore, plant 

extracts and microbial metabolites have been 

investigated for their ability to neutralize 

mycotoxins, contributing to safer food 

products [1]. 

2.3 Enhancement of Nutritional Value 

Natural additives enhance the 

nutritional quality of food by fortifying it with 

health-promoting compounds, improving 

both safety and value. Nutrient fortification 

includes beta-carotene, ascorbic acid, and 

omega-3 fatty acids, with carotenoids from 

carrots and algae boosting vitamin A levels in 

beverages and snacks [11]. Dairy products 

benefit from plant-derived antioxidants, 
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reducing the risk of chronic diseases like 

cardiovascular disease and cancer [12]. 

Probiotics such as Lactobacillus species 

improve digestion and immunity, while 

prebiotics like inulin and resistant starch 

support gut [13], [14]. Additionally, 

polyphenols and flavonoids from fruits and 

vegetables provide anti-inflammatory, 

anticancer, and cardiovascular benefits, acting 

as natural antioxidants [15]. The 

incorporation of plant extracts in dairy 

products enhances antioxidant capacity while 

preserving sensory appeal [12].  

 

3. METHODS  

This study employs a systematic 

literature review (SLR) approach to analyze 

the utilization of natural additives in food 

processing for improving product safety and 

nutritional value. The SLR methodology 

ensures a comprehensive, unbiased, and 

replicable review of existing studies, 

synthesizing key insights and trends. The 

literature was sourced primarily from the 

Scopus database, using targeted search terms 

such as "natural additives" AND "food safety" 

and "clean-label additives." Boolean operators 

and inclusion criteria—such as publication 

dates (2000–2025), journal articles, and subject 

relevance—helped refine the search, 

excluding non-peer-reviewed documents. 

The inclusion criteria focused on studies 

discussing natural additives in food 

processing and their impact on safety and 

nutrition, while studies solely on synthetic 

additives, non-peer-reviewed sources, and 

unrelated research were excluded. The 

document selection involved a three-stage 

screening process: title and abstract screening, 

full-text review of 50 shortlisted articles, and 

a final selection of 30 studies that met all 

criteria. 

A structured data extraction form was 

developed to categorize information from 

selected studies based on key variables, 

including authorship, type of natural additive 

(plant-based, animal-derived, or microbial), 

functional applications (e.g., antimicrobial, 

antioxidant, fortification), and study 

methodologies. The extracted data were 

analyzed qualitatively through descriptive, 

thematic, and comparative analyses to 

identify research trends, antimicrobial and 

nutritional contributions, and challenges in 

implementing natural additives. Descriptive 

analysis summarized study characteristics 

such as geographic distribution and 

publication trends, while thematic analysis 

grouped findings based on common themes 

like antimicrobial efficacy and nutritional 

enhancement. Comparative analysis 

examined the effectiveness of different types 

of natural additives in achieving food safety 

and nutritional goals. 

 

4. RESULTS AND DISCUSSION  

4.1 Types and Functions of Natural Additives 

The 30 selected studies highlighted 

the diverse types of natural additives used in 

food processing. Plant-based, animal-derived, 

and microbial-derived additives are 

increasingly explored for their potential in 

food preservation and enhancement, offering 

promising alternatives to synthetic 

preservatives. Plant-based additives, such as 

essential oils from rosemary and green tea 

catechins, exhibit strong antioxidant 

properties that help reduce oxidative stress 

and extend shelf life [16], [17]. Garlic and 

thyme oils are noted for their antimicrobial 

effects, making them effective natural 

preservatives against foodborne pathogens 

[18]. Additionally, plant extracts from 

medicinal plants have been shown to reduce 

the toxicity of synthetic additives, providing 

preventive and therapeutic benefits [16]. 

Animal-derived additives, including proteins 

and enzymes from dairy and eggs, such as 

lactoferrin and lysozyme, play a dual role in 

inhibiting microbial growth and enhancing 

nutritional quality [19]. Fish collagen peptides 

also contribute to fortifying food products 

and improving texture and nutritional 

profiles [19]. Microbial-derived additives, 

such as bacteriocins like nisin and pediocin, 

are effective against Gram-positive bacteria, 

serving as natural food preservatives [20]. 

Furthermore, enzymes from microbial 

fermentation, including proteases and lipases, 
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enhance food texture and nutritional quality, 

making them valuable in food processing [20]. 

4.2 Impact on Food Safety 

Natural additives were shown to play 

a crucial role in enhancing food safety by 

inhibiting microbial contamination, delaying 

oxidation, and reducing the formation of 

harmful compounds. The antimicrobial and 

antioxidant properties of essential oils, such 

as those from clove and thyme, have been 

extensively studied for their potential in food 

preservation. These natural compounds 

effectively combat foodborne pathogens, 

including Salmonella spp., Listeria 

monocytogenes, and Escherichia coli, by 

disrupting microbial cell membranes. 

Additionally, their antioxidant properties 

help reduce lipid oxidation, extending the 

shelf life of food products. Clove and thyme 

essential oils have demonstrated significant 

antimicrobial activity, with clove oil showing 

the strongest effect [10]. Essential oils from 

Ocimum gratissimum and Cymbopogon 

flexuosus also exhibit antimicrobial 

properties, with lemongrass oil particularly 

effective against Bacillus species and 

Escherichia coli [21]. Clove oil, rich in 

eugenol, has been shown to possess high 

antibacterial activity against Escherichia coli 

and Salmonella spp., making it a potent 

natural antimicrobial agent [22]. Beyond 

antimicrobial benefits, clove essential oil also 

exhibits high antioxidant capacity, which 

helps prevent lipid oxidation in food products 

[10]. Moreover, integrating essential oils into 

food packaging materials can enhance food 

shelf life by providing antioxidant protection 

[23]. While mycotoxin control was not directly 

addressed in the provided studies, broader 

literature acknowledges the potential of plant-

based extracts like turmeric and neem in 

mitigating mycotoxin contamination, 

highlighting a promising area for future 

research. The incorporation of natural 

additives offers a clean-label solution to 

enhancing food safety while addressing 

consumer concerns about synthetic 

preservatives. 

 

 

4.3 Contribution to Nutritional Value 

Natural additives play a crucial role 

in enhancing both the safety and nutritional 

quality of food products by addressing 

nutrient deficiencies and promoting overall 

well-being. These additives include nutrient 

fortification agents, functional bioactive 

compounds, and prebiotic and probiotic 

additives, which contribute significantly to 

public health. Nutrient fortification additives 

such as beta-carotene, omega-3 fatty acids, 

and ascorbic acid enhance the nutritional 

value of foods; for example, dairy products 

enriched with fish oil provide essential fatty 

acids while maintaining sensory acceptability 

[12]. The fortification of dairy products with 

carrot powder increases carotenoid content, 

improving their nutritional profile and 

providing a significant portion of daily 

carotenoid needs [24]. Functional bioactive 

compounds, including polyphenols and 

flavonoids derived from fruits and 

vegetables, exhibit anti-inflammatory, 

antioxidant, and anticancer properties, 

making them valuable additions to functional 

foods for chronic disease prevention [25]. 

Additionally, plant-derived antioxidants in 

dairy products enhance their antioxidant 

capacity, contributing to the prevention of 

oxidative stress-related diseases [12]. 

Prebiotic and probiotic additives, such as 

natural prebiotics like inulin and resistant 

starch, along with probiotics like 

Lactobacillus and Bifidobacterium, improve 

gut health, with fortified beverages and 

snacks demonstrating positive effects on 

digestion and immunity [26]. These findings 

emphasize the dual role of natural additives 

in delivering safety and nutritional benefits, 

aligning with the growing consumer demand 

for functional and health-focused food 

products. 

4.4 Challenges in Implementation 

Despite their benefits, the widespread 

adoption of natural additives faces several 

challenges, including variability in 

composition, high production costs, 

regulatory hurdles, and consumer acceptance. 

Natural additives often exhibit inconsistent 

efficacy due to differences in raw material 
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sources, extraction methods, and storage 

conditions. Additionally, their extraction and 

purification are typically more expensive than 

synthetic alternatives, limiting their use in 

cost-sensitive markets. Regulatory approval 

poses another challenge, as new natural 

additives must undergo rigorous safety 

assessments, which can be time-consuming 

and costly. Furthermore, consumer 

acceptance remains a concern, particularly for 

additives like fish-derived omega-3s, which 

may present sensory challenges such as odor 

and taste that require effective formulation 

strategies. 

4.5 Future Prospects 

The reviewed literature highlights 

several areas for future research and 

development, including optimization of 

extraction techniques, formulation 

innovation, synergistic additive 

combinations, and consumer education. 

Advances in green technologies, such as 

supercritical fluid extraction and ultrasound-

assisted methods, can improve the yield and 

purity of natural additives. Additionally, 

developing encapsulation and nano-delivery 

systems can enhance the stability and 

bioavailability of these additives in food 

matrices. Exploring synergistic combinations 

of multiple natural additives may maximize 

their functional benefits while reducing costs. 

Furthermore, raising consumer awareness 

about the advantages of natural additives can 

drive acceptance and demand for clean-label 

products, fostering a broader shift toward 

sustainable and health-focused food 

solutions. 

 

5. CONCLUSION 

This systematic review highlights the 

critical role of natural additives in advancing 

food safety and nutritional value. Plant-based, 

animal-derived, and microbial-derived 

additives exhibit multifunctional properties 

that address consumer concerns regarding 

synthetic preservatives. Their antimicrobial, 

antioxidant, and nutrient-enhancing 

capabilities align with the industry's shift 

toward sustainable and clean-label solutions. 

However, challenges related to variability, 

cost, and regulatory approval must be 

addressed to ensure their widespread 

adoption. Future research should focus on 

improving extraction technologies, exploring 

synergistic additive combinations, and 

developing innovative formulations to 

maximize efficacy and consumer appeal. By 

leveraging the potential of natural additives, 

the food industry can achieve significant 

advancements in safety, nutrition, and 

sustainability.
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