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Meat products represent a large proportion of the human diet and can be included into the
diet in a variety of ways. Recently, with changing consumer perceptions of sustainability, some food
intolerances, and even animal welfare concerns, trends have emerged to reduce meat
consumption. To achieve this, the industry has had to come up with vegan or vegetarian
alternatives—meat analogues—“products that mimic meat in their functionality, bearing similar
appearance, texture, and sensory attributes to meat”.

Meat analogues typically include synthetic chemical preservatives in their formulation,
namely, ascorbic acid, nitrite and nitrate, or phosphates. This study aimed to evaluate the
effectiveness of four clean label alternatives as replacements for conventional chemical
preservatives. These preservatives include cultured dextrose, phenolic compounds obtained from
Olea europaea by-products, grape extracts, and vinagre derivatives. Each preservative has
different properties, and the focus of this research was to determine which one(s) has a greater
activity against pathogenic bacteria such as Clostridium sporogenes (DSM 767, NCA 3679). and a
cocktail of Listeria monocytogenes (2542, FSL J1-177, FSL J1-031, FSL N3-013, FSL R2-499, FSL
N1-227 and MF4077), while also preserving the product during its shelf life. This study involves the
production of laboratory-scale meat analogues using the original industry formulation and
formulations with each clean label preservative, followed by inoculation with pathogenic bacteria.
The evolution of the pathogens was monitored, and the shelf life of the products was evaluated
according to ISO standards. The results show positive prospects for clean label alternatives to
replace current preservatives with healthier alternatives, in particular grape extracts and cultured
dextrose, which have shown the best antimicrobial properties when added to meat analogues.
However, further studies need to be conducted to assess the safety of these preservatives and
their impact on the technological properties of meat analogues.
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