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Abstract: High efficiency and low toxicity have become the inevitable trend in the production and use of
bacteriostatic agents with the strengthening of the concept of environmental protection and the implementation of
sustainable development strategy. Citral, an open—chain monoterpene compound, is the secondary metabolite of
Litsea cubeba and lemongrass. It has a good inhibitory effect on bacteria, fungi and viruses, and can be
developed as a natural plant antibacterial agent instead of chemical fungicide. However, citral is unstable,
volatileand easily decomposed under light and heat conditions, which limits its application. Sustained —release
preparations can slowly release the embedded active substance and stabilize and protect the active substance.
Herein, the antibacterial activity and mechanism of citral were expounded, and the disadvantages of its
applicationwere analyzed. Moreover, the types and applications of citral sustained —release preparations
weresummarized, which may provide a theoretical basis for the development of bacteriostatic agent of citral and

application of citral sustained—release preparations.
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Table 1 Antibacterial activity of citral
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Continue table 1 Antibacterial activity of citral
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