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Comparative Study of Antibacterial Effect of Trigonella Foenum-Graecum, Boswellia Serrata, and
Nigella Sativa on Aggregatibacter Actinomycetemcomitans

Dr. Payal Jaiswal & Dr. Lalita Goyal

Department of Biochemistry, M.L.B.

Govt. Girls P.G. College, Indore, M.P.

Abstract

Bacterial resistance to antibiotics has become a major
concern, necessitating the exploration of alternative
treatments. Herbal medicine offers a promising ap-
proach, as many plant species possess antimicrobial
properties. Aggregatibacter actinomycetemcomitans (A.
a.) is a Gram-negative coccobacillus responsible for ag-
gressive forms of periodontal disease. This study evalu-
ates the antibacterial efficacy of Trigonella foenum-
graecum (fenugreek), Boswellia serrata (BS), and Nigel-
la sativa (NS) against 4. a. using the broth microdilution
method. The minimum inhibitory concentrations (MIC)
of fenugreek, BS, and NS were determined to be 374.33
Mg/ml, 708.33 Ug/ml, and 705 Hg/ml, respectively, indi-
cating that fenugreek exhibited the strongest antibacterial
effect. These findings suggest that fenugreek could be a
potential alternative treatment for periodontitis. Future
research should focus on optimizing extraction methods
and concentrations to enhance antibacterial potency.
Keywords: Aggregatibacter actinomycetemcomitans,
microdilution, periodontitis, antibacterial potency.
Introduction
The development of bacterial resistance to antibiotics
over time has become a significant concern. As an alter-
native, herbal medicines have gained attention due to
their antibacterial properties. Approximately 70,000
plant species have been identified for their antimicrobial
potential, showing efficacy against bacteria, fungi, and
viruses. Aggregatibacter actinomycetemcomitans (A. a.)
is a Gram-negative coccobacillus that plays a crucial role
in aggressive forms of periodontal disease, particularly
localized aggressive periodontitis.
Herbal extracts such as Trigonella foenum-graecum
(fenugreek), Boswellia serrata (BS), and Nigella sativa
(NS) have been traditionally used for various medicinal
purposes (Al-Okbi, S. Y. et al. 2014) Fenugreek has
demonstrated benefits in controlling diabetes, reducing
cholesterol, aiding digestion, and acting as an antioxidant
(Singh, D. et al. 2018). Boswellia serrata is well-known
for its anti-inflammatory properties, primarily due to
boswellic acid, which is effective against inflammatory
diseases(Gupta, A,. et al. 2017) . Nigella sativa (black
cumin) has been widely used in traditional medicine for

A
its diuretic, antipyretic, and anti-inflammatory proper-

ties. This study aims to compare the antibacterial ef-
fects of fenugreek, BS, and NS against 4. a. to explore
their potential in treating aggressive periodontitis using
natural alternatives.\

Objective

This study investigates the antibacterial efficacy of
Trigonella foenum-graecum, Boswellia serrata, and Ni-
gella sativa against A. actinomycetemcomitans, aiming
to explore traditional herbal therapies for the treatment
of aggressive periodontitis.

Materials & Methods

Fenugreek, BS, and NS seeds were procured from Jevik
Setu Market, Indore, specializing in organic seeds and
vegetables. The seeds were finely ground using a mor-
tar and pestle and soaked in dimethyl sulfoxide
(DMSO) for one week. The extract was then filtered
and centrifuged at 4000 rpm for 30 minutes at 4°C, fol-
lowed by storage at 4°C for further analysis.

The pathogenic bacterial strain was obtained from the
Periodontology Department of the College of Dental
Science and Hospital, Rau, Indore, M.P. The minimum
inhibitory concentration (MIC) of fenugreek, BS, and
NS against A. a. was determined using the broth Micro-
dilution method.

Results & Discussion

The MIC values obtained were as follows:

o Fenugreek: 374.33 llg/ml

o Boswellia serrata: 708.33 Lg/ml

o Nigella sativa: 705 [g/ml

No turbidity was observed in the negative control
group, confirming the antimicrobial activity of the test-

ed extracts.
Table: Showing the Antibacterial effect of herbal extracts
on A.a. Bacteria-

S.No. Herbal Extract Mean+SD
1 Fenugreek 374.33+4.04
2 B.S. 708.33+7.63
N.S. 70545

y
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Graph: Showing the Antibacterial effect of herbal ex-
tracts on A.a. Bacteria

The results indicate that fenugreek exhibited the strongest
antibacterial effect (Gupta, R. et al. 2014) against 4. a.
compared to BS and NS. Currently, the standard treat-
ment for periodontal disease focuses on biofilm removal
through mechanical procedures and systemic antibiotic
therapy (Deas, D.E. et al.2010). Alternative approaches
such as photodynamic therapy with herbal photosensitiz-
ers (Moslemi, et al. 2015) and adjunctive use of systemic
antibiotics (Dakic, A. et al.2016) have also been explored.
Previous studies have evaluated the antimicrobial proper-
ties of other natural extracts against 4. a.. For instance,
Kapadia,S.P.et al 2015. investigated the antimicrobial ac-
tivity of banana peel extract using the agar well diffusion
method. Ocimum sanctum (Tulsi) has also been widely
studied for its antibacterial properties (Mondal, S. et al.
2011). However, limited studies exist on the antibacterial
activity of fenugreek, BS, and NS specifically against A.
a.. Our study is among the first to examine fenugreek’s
antibacterial effect on 4. a..

One challenge in comparing results with previous studies
was the variation in extraction methods and bacterial
strains. Future studies should focus on evaluating differ-
ent extraction techniques, including aqueous and alcohol-
ic extracts, to optimize antibacterial efficacy.

Conclusion

Our comparative study demonstrates that Trigonella foe-
num-graecum exhibits the strongest antibacterial activity
against A. actinomycetemcomitans compared to Boswel-
lia serrata and Nigella sativa. Given fenugreek's well-
documented medicinal properties, it has the potential to
be explored further as an alternative treatment for perio-
dontitis. Future research should aim to refine extraction ]

1 methods and optimize concentrations for enhanced an-

tibacterial potency.

sk o ok ok ook skeoskosk kook

Reference

1. Al-Okbi, S. Y., Mohamed, D. A., & Hamed, T. E. (2014). Potential
protective effect of Nigella sativa crude oils on fatty liver in rats.
Journal of Medicinal Food, 17(3), 285-291.

Dakic, A., Boillot, A., Colliot, C., Carra, M. C., Czernichow, S., &
Bouchard, P. (2016). Detection of Porphyromonas gingivalis and
Aggregatibacter actinomycetemcomitans after systemic administra-
tion of amoxicillin plus metronidazole as an adjunct to non-surgical
periodontal  therapy: a  systematic review and meta-
analysis. Frontiers in microbiology, 7, 1277.

Deas, D. E., & Mealey, B. L. (2010). Response of chronic and ag-
gressive periodontitis to treatment. Periodontology 2000, 53(1).
Gupta, A., & Upadhyay, N. K. (2017). Boswellia serrata: An effec-
tive anti- inflammatory agent. Journal of Ethnopharmacology,
208, 204-211.

Gupta, R., Singh, N., & Nishteswar, K. (2014). Therapeutic efficacy
of Trigonella foenum-graecum in metabolic disorders: A review.
Ancient Science of Life, 33(4), 245-250.

Kapadia, S. P., Pudakalkatti, P. S., & Shivanaikar, S. (2015). Detec-
tion of antimicrobial activity of banana peel (Musa paradisiaca L.)
on Porphyromonas gingivalis and Aggregatibacter actinomycetem-
comitans: An: in vitro: study. Contemporary clinical dentistry, 6(4),
496-499.

Khan, M. A., & Afzal, M. (2016). Chemical composition and me-
dicinal properties of Nigella sativa Linn. Asian Pacific Journal of
Tropical Biomedicine, 6(5), 398-405.

Mondal, S., Varma, S., Bamola, V. D., Naik, S. N., Mirdha, B. R.,
Padhi, M. M.,and Mahapatra, S. C. (2011). Double-blinded random-
ized controlled trial for immunomodulatory effects of Tulsi
(Ocimum sanctum Linn.) leaf extract on healthy volunteers. Journal
of ethnopharmacology, 136(3), 452-456.

Moslemi, N., Soleiman-zadeh Azar, P., Bahador, A., Rouzmeh, N.,
Chiniforush, N., Paknejad, M., & Fekrazad, R. (2015). Inactivation
of Aggregatibacter actinomycetemcomitans by two different modali-
ties of photodynamic therapy using Toluidine blue O or Radachlorin
as photosensitizers: an in vitro study. Lasers in medical science, 30,
89-94.

Raja, A. F., Ali, F., Khan, I. A., Shawl, A. S., Arora, D. S., Shah, B.
A., & Taneja, S. C. (2011). Antistaphylococcal and biofilm inhibito-
ry activities of acetyl-11-keto-[-boswellic acid from Boswellia
serrata. BMC microbiology, 11, 1-9.

Safayhi, H., Sailer, E. R., & Ammon, H. P. (1995). Mechanism of 5-
lipoxygenase inhibition by acetyl-11-keto-beta-boswellic ac-
id. Molecular pharmacology, 47(6), 1212-1216.

Schneider, C., & Segre, T. (2009). Green tea: potential health bene-
fits. American family physician, 79(7), 591-594.

Singh, D., Kumar, T. R., & Kumar, S. (2018). Medicinal properties
of Trigonella foenum-graecum: A review. International Journal of
Pharmaceutical Sciences and Research, 9(6), 2155-2161.

10.

11.

12.

13.

Peer Reviewed Refereed Multidisciplinary

GOl

Quarterly international E- Journal



https://en.wikipedia.org/wiki/Impact_factor

|
e 3ceh¥ Shodh Utkarsh Online Available at https:// www.shodhutkarsh.com ISSN-2993-4648 Il

37h- 09

ST - AT 22025

Impact factor- 03
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ABSTRACT

Migration is a multifaceted phenomenon influenced by
various factors such as socioeconomic conditions, politi-
cal stability, natural disasters, and climate change. This
review paper explores the intricate relationship between
migration and wellbeing, a concept encompassing physi-
cal health, mental state, economic stability, and social
integration. How does migration influence wellbeing? If
migration improves wellbeing, in what areas does it en-
hance? Conversely, if it diminishes wellbeing, in what
aspects does it do so? The paper aims to assess the over-
all effect of migration on household wellbeing. The first
section delves into the key concepts of migration and
wellbeing, examining the impact of migration on the dif-
ferent dimensions of quality of life. The complex rela-
tionship between the two is discussed through various
lenses, from economic gains to social integration and
family dynamics.

The second section outlines the methods and criteria used
to assess studies on the topic, focusing on how migration
can affect wellbeing both positively and negatively. For
example, when men migrate for work, women in rural
areas often take on greater social and economic responsi-
bilities, which can shift gender roles and increase em-
ployment rates. At the same time, migration can strain
family relationships, create emotional stress, and disrupt
the upbringing of children. However, it also brings posi-
tive outcomes, such as remittances that improve financial
stability and access to resources for families.

The third section synthesizes key findings from different
studies, highlighting the importance of policies that sup-
port migrant wellbeing. It stresses the need for govern-
ments and healthcare providers to create inclusive poli-
cies that offer mental health services, job opportunities,
and education. By addressing these challenges, migration
can yield positive outcomes, fostering healthier and more
integrated communities while enhancing overall house-
hold wellbeing.

Key word: Migration, Wellbeing, Socio-Economic.

1 1. INTRODUCTION

Migration is when people move from one place to an-
other, either within the same country or to a different
country, usually to find better work or living condi-
tions. People often migrate to escape poverty, find jobs,
or seek better opportunities for themselves and their
families. Well-being is about how good or satisfying
someone’s life is. It includes not just how much money
they have, but also how healthy they are, how educated
they are, and whether they feel safe and happy. Well-
being can be affected by many things like income, rela-
tionships, and access to services like healthcare. When
we talk about migration and well-being together, we are
interested in how moving to a new place change
someone’s life. For example, migration can bring in
more money through remittances, but it can also cause
emotional challenges if families are separated. Under-
standing the relationship between migration and well-
being is essential in today's globalized world because
migration significantly impacts economies, societies,
and individuals. Migrants often contribute to economic
growth, address labour shortages, and send remittances
that support families in their home countries. However,
migration can also lead to challenges like brain drain
and social integration issues. In an increasingly inter-
connected world, recognizing how migration affects the
well-being of both migrants and the communities in-
volved is key to developing inclusive policies that pro-
mote economic development, social harmony, and
global cooperation in addressing challenges such as dis-
placement due to conflict or climate change. The pur-
pose of this review is to explore both the positive and
negative effects of migration on well-being. It looks at
how migration can improve lives by increasing income
and providing better opportunities, while also consider-
ing the challenges, such as family separation and diffi-
culties in adjusting to new places. The goal is to under-
stand how migration influences people's quality of life
and what can be done to address the challenges while
maximizing the benefits. This paper is structured into
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section outlines the objectives of the paper. The third sec-
tion presents the methodology of the paper. The fourth
section presents the findings and discussion of the paper
and fifth section presents the policy implications of the
paper.

2. OBJECTIVES

This review paper aims to critically analyze the multifac-
eted relationship between migration and household well-
being by (1) examining how migration influences diverse
dimensions of wellbeing-including physical health, mental
state, economic stability, and social integration; (2) as-
sessing both the positive and negative impacts of migra-
tion, such as economic empowerment through remittances
versus familial strain and emotional stress; and (3) synthe-
sizing evidence to advocate for inclusive policies that en-
hance migrant wellbeing through mental health support,
equitable employment, education, and social integration.
The study seeks to provide a holistic understanding of mi-
gration’s role in shaping household outcomes and inform
strategies to maximize its benefits while mitigating adver-
sities.

3. METHODOLOGY

The methodology for identifying relevant studies involved
a systematic search in the Scopus database using the key-
words "Migration" AND ("Wellbeing" OR "remittances")
in the title field, which initially retrieved 262 records. The
search was refined by limiting documents to peer-
reviewed "articles" and "conference papers", reducing the
results to 83 records. Subsequently, only open-access pub-
lications were selected to ensure accessibility, yielding 52
papers. Further filtering by subject areas-Social Science,
Economics, and Econometrics—retained 102 records, af-
ter which non-English publications were excluded, result-
ing in a final set of 68 studies for in-depth analysis. This
structured approach prioritized relevance, accessibility,
and disciplinary alignment to systematically capture litera-
ture exploring migration’s intersection with wellbeing and

remittances.
4. FINDINGS AND DISCUSSION

4.1 MIGRATION THEORIES

Push-Pull Factors: This theory explains migration as a re-
sult of factors that "push" people out of their home coun-
try and "pull" them to another. Push factors include prob-
lems like unemployment, poverty, or political instability,
which make people want to leave. Pull factors are oppor-
tunities like better jobs, higher wages, or improved living
conditions that attract people to a new place. Neoclassical
Economic Theory: This theory views migration as an eco-
nomic decision. People migrate to places where they can
earn higher wages and improve their financial situation.

low wages to areas with high wages, balancing out la-
bour markets between countries or regions. New Eco-
nomics of Labour Migration (NELM): This theory ex-
pands on the idea of migration by considering not just
individuals but also households. It argues that families
often make migration decisions together to diversify
their income sources and reduce risks, like crop fail-
ures or job loss, by having members work in different
places and send money back home (remittances).

4.2 WELLBEING MODELS

To understand well-being, we can use different frame-
works that focus on its psychological, economic, and
social dimensions: Psychological Well-being: This
framework looks at a person's emotional health and
happiness. It includes things like life satisfaction, feel-
ing positive emotions, having a sense of purpose, and
being able to cope with stress. Psychologist Carol
Ryff’s model of well-being, for example, includes key
elements like self-acceptance, personal growth, and
autonomy, which together define how well someone
feels mentally and emotionally. Economic Well-being:
This focuses on how financially secure and stable a
person or household is. It includes factors like income,
savings, employment, and the ability to meet basic
needs. People with higher economic well-being are
generally able to live more comfortably, have access
to better resources, and plan for the future. Economic
well-being is often measured by income levels, job
stability, and access to material resources. Social Well
-being: This dimension considers how connected and
supported a person is by their relationships and com-
munity. It looks at the quality of social connections,
family ties, friendships, and a sense of belonging. So-
cial well-being means feeling supported and valued by
others, which plays an important role in overall happi-
ness. Each of these dimensions helps us understand
well-being more fully by looking beyond just one area
of life

4.3 BENEFITS OF MIGRATION ON WELLBE-
ING

Economic Opportunities

Migration helps people find better job opportunities
and higher wages, improving their financial situation.
Many leave areas with few jobs for stronger econo-
mies where they can earn more, support their families,
and send money home. Remittances also enhance the
quality of life for families back home (Todaro, 1969;
Adams & Page, 2005).

Educational and Skill Development

Migration offers access to better education and skill
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development, enhancing migrants' qualifications and job
prospects. Many pursue higher education or training,
leading to career advancement and improved economic
situations. Investing in education for their children also
benefits future generations and fosters development
(Orozco, 2003).

Cultural Enrichment

Migration exposes people to new cultures, helping them
grow personally and become more open-minded. This
experience teaches valuable skills like adaptability and
empathy, improving relationships and work with others.
It also boosts creativity and problem-solving by providing
new perspectives (Leung et al., 2011).

Remittances

Remittances sent home by migrants greatly enhance the
well-being of their families. These funds help cover basic
needs like food, housing, and healthcare, and enable in-
vestments in education, breaking the cycle of poverty.
Additionally, remittances stimulate local economies and
promote community development, leading to reduced
poverty rates and improved quality of life (Ratha, 2013).
4.4 CHALLENGES OF MIGRATION ON WELLBE-
ING

Psychological Impact

Migration can lead to emotional challenges like stress,
identity crises, and homesickness. Adapting to a new cul-
ture can cause anxiety, especially with financial pressures
(Bhugra, 2005). Migrants may struggle with balancing
their original identity with a new one (Sam & Berry,
2010), and homesickness can lead to loneliness and sad-
ness (Hirschmann, 2005). Support and mental health re-
sources are essential for their well-being. Parental migra-
tion negatively impacts LBC's social wellbeing. LBC ex-
perience mental health challenges due to migration
(Nelsensius Klau Fauk,2024). Negative relationship be-
tween migration and subjective well-being identified. Mi-
grants accept income increase for reduced life satisfaction
post-migration (Gabriel Rodriguez-Puello,2024).

Social Integration

Migrants often struggle to adapt to new social norms due
to differences in values and traditions, which can lead to
misunderstandings and feelings of isolation (Berry,
1997). Language barriers make communication challeng-
ing, and the pressure to fit in can cause stress. Additional-
ly, many face discrimination and xenophobia, further hin-
dering their integration and well-being (Schwartz et al.,
2014). Promoting inclusive communities and cultural un-
derstanding can help support migrants during their transi-
tion.

Legal and Political Barriers

Migrants face significant challenges related to immigra

tion policies, legal status, and access to essential ser-
vices, affecting their quality of life. Strict immigration
laws can create barriers, leading to fear and uncertainty
about deportation (Martin, 2008). Those without legal
status often face limited job opportunities and may
avoid seeking healthcare due to fear of exposure
(Castafieda et al., 2015). Additionally, language barriers
and ineligibility for public services hinder access to
healthcare and education, impacting their overall well-
being (Sullivan et al., 2011). Advocating for inclusive
policies is crucial.

Economic Exploitation

Migrants often face significant risks in the labour mar-
ket, including low wages, job insecurity, and exploita-
tion, which can negatively affect their economic well-
being and overall quality of life. Low Wages: Migrants
are frequently employed in low-paying jobs, especially
when they lack formal qualifications or their credentials
are not recognized in the host country. Many migrants
work in sectors like agriculture, construction, or domes-
tic work, where wages are often below the national aver-
age. These low earnings make it difficult for migrants to
achieve financial stability, support their families, and
improve their standard of living (Piore, 1979). Job Inse-
curity: Migrants often take temporary or informal jobs,
which offer little to no job security. This means that
they are at a higher risk of losing their jobs without no-
tice or compensation. Migrants in precarious employ-
ment situations may have no access to benefits like sick
leave, unemployment insurance, or retirement plans,
leaving them vulnerable to financial hardship in times of
crisis (Standing, 2011). Seasonal or temporary work
contracts are also common, further increasing job inse-
curity. Exploitation: Migrants are more susceptible to
exploitation in the labour market, especially if they are
undocumented or lack legal protections. Exploitative
practices may include long working hours, unsafe work-
ing conditions, and wages far below the legal minimum.
Employers may take advantage of migrants’ vulnerable
legal or economic situations, knowing they are less like-
ly to report abuses for fear of losing their jobs or being
deported (Anderson & Rush, 2010). This exploitation
often leads to both physical and mental stress, further
affecting their well-being. Addressing these risks re-
quires stronger labour protections, fair wage policies,
and improved access to legal rights for migrants to en-
sure their dignity and safety in the workplace.

4.5 CASE STUDIES

Successful Integration Examples

Migration has led to significant improvements in the

Jwell-being of individuals and families in various cases,
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particularly by providing better economic opportunities,
access to education, and improved living conditions. Eco-
nomic Advancement: One notable example is the case of
Filipino workers migrating to countries like Saudi Arabia
or the United States. Many Filipino workers find employ-
ment in higher-paying sectors such as healthcare, con-
struction, or domestic work, which allows them to send
substantial remittances back home. These remittances
have been critical in improving the well-being of their
families by boosting household income, allowing for bet-
ter housing, healthcare, and education (Yang & Martinez,
2005). This economic uplift has helped reduce poverty
and increase financial stability in many Filipino house-
holds. Education and Skills Development: Another case
is the migration of Indian IT professionals to countries
like the U.S., Canada, and the UK. Many of these mi-
grants take advantage of advanced educational and pro-
fessional opportunities, gaining access to high-quality
training and experience in the tech industry. This has not
only improved their economic status but also enhanced
their personal growth and skills. The knowledge they
gain abroad often benefits their home countries when
they return or through knowledge transfer, contributing
to global technological progress (Khadira, 2001). Im-
proved Living Standards: Migration has also had a posi-
tive impact on well-being in cases such as Eastern Euro-
peans moving to Western Europe after the expansion of
the European Union. For instance, Polish workers who
migrated to the UK benefited from higher wages and im-
proved access to services. These migrants were able to
provide better living conditions for themselves and their
families, both in the host country and through remittances
sent home. The increased financial stability and exposure
to better healthcare and social services enhanced their
overall quality of life (Drinkwater et al., 2009). These
cases demonstrate how migration, when well-managed,
can provide migrants and their families with opportuni-
ties to improve their economic standing, education, and
living conditions, significantly enhancing their well-
being.

Challenges in Host Countries

Migration can cause social and economic tensions, espe-
cially in areas with limited jobs or resources. Local popu-
lations may feel threatened by migrants competing for
low-wage jobs or straining public services like healthcare
and housing. For example, the 2008 UK financial crisis
saw tensions between native workers and Eastern Euro-
pean migrants (Wadsworth, 2015). Similarly, in South
Africa, migrants from Zimbabwe faced hostility over
public resource competition (Crush & Ramachandran,

issues and promote integration.

5. POLICY IMPLICATIONS

Support Systems

Policies that help migrants with mental health, social
integration, and fair job opportunities are important for
their well-being and successful adjustment. Providing
tailored support, language training, and fair work con-
ditions helps reduce isolation and allows migrants to
contribute positively to the economy (Bhugra & Gupta,
2011; ILO, 2015).

Community Engagement

Community programs help migrants integrate by offer-
ing language classes, cultural workshops, and social
events. These programs build connections between mi-
grants and locals, reduce stereotypes, and create sup-
port networks. They also provide job training to boost
migrants' skills and employability, making it easier for
them to settle and contribute to society (Dempsey,
2021; Schaefer, 2018; Wessendorf, 2013; Kagan,
2017).

Coordinated Responses: Global agreements, such as
the Global Compact for Safe, Orderly and Regular Mi-
gration, provide a platform for countries to coordinate
their responses to migration challenges. By fostering
dialogue and collaboration, these agreements enable
nations to share information, resources, and strategies
for managing migration effectively. This coordinated
approach can help address issues like human traffick-
ing, irregular migration, and border management more
comprehensively (United Nations, 2018).

Protection of Migrant Rights: International partner-
ships help protect migrants' rights by following global
agreements that ensure fair treatment, safety, and ac-
cess to services (United Nations, 1990). Countries also
share successful ideas on how to support migrants, like
offering language classes and job training, to improve
policies and create better integration programs (IOM,
2020).

Addressing Root Causes: Global agreements can also
address the root causes of migration, such as poverty,
conflict, and environmental degradation. Collaborative
efforts between countries, international organizations,
and NGOs can focus on development assistance and
humanitarian support in countries of origin. By im-
proving living conditions and creating economic op-
portunities, these initiatives can help reduce the pres-
sures that drive people to migrate (World Bank, 2018).
Facilitating Legal Pathways: International collabora-
tion can help create and expand legal pathways for mi-
gration, which can reduce the incidence of irregular

2014). Effective policies are needed to address these \

| migration and exploitation. By establishing mutual
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recognition of qualifications and easing visa restrictions EXAM-

for certain labour markets, countries can facilitate the | INE STRATEGIES FOR PRESERVATION I

movement of skilled workers while ensuring that mi- | NCLUDING NATURAL PRESERVATIVES

grants have safe and legal options for migration (ILO, | TO INCREASE THE LIFESPAN OF FOOD

2017).
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foods and medicinal items, these preservatives are fre- 1 Table. 1 Classification of Preservative

quently applied "' To guarantee the use of food with

o o ) Preservative Classification [3-5]
good nutritional content, which is crucial for human
health, food quality must be maintained. Therefore, the On the ba- | Class I: Food preservatives derived
best approach to maintain food quality and stop it from sis of their | from nature, such as salt, sugar, a vine-
deteriorating is to use preservation techniques. These class gar-based products, herbs, honey, edi-
days, there are many different kinds of preservation ble oils, etc., were included in this
techniques that may be applied to preserve food quality. class.
items for an extended length of time, either via the use Class II: Benzoates, sorbates, potassi-
of contemporary preservation technologies or traditional um nitrites and nitrates, sulphites, glu-
means. Additional food preservatives, which fall into tamates, glycerides, and other chemi-
two categories—natural and artificial—are used in cal, semi-synthetic, or synthetic food
some of these preservation techniques [2]- preservatives were included in this
There are six food classes, which are as follows: class.
1. Sweets and fatty acids, such as buttermilk, gel, bever-
ages with sugar, etc. On the ba- | Natural Preservatives: Plants, miner-
2. Dairy goods, such as cheese, yogurt, milk, and so on. sis of als, animals, and other natural re-
3. Protein, such as meat, eggs, poultry, almonds, etc. Source sources are the sources of these medi-
4. Vegetables, such as spinach, salad, tomatoes, etc. cations. For instance, Lemon Honey,
5. Fruits, such as bananas, mangoes, and apples. Vinegar with Neem extract Salt
6. Carbs such as rice, bread, noodles, and so on. (NaCl).
Synthetic Preservatives: These pre-
servatives are made from chemicals
o Baced on Shelf Life that, in little amounts, are effective
against a variety of pathogens. For in-
e , stance, nitrites, propionates, sorbates,
Classification of | | Based on Functions .
toods Tl andNutrients sodium benzoate, and benzoates
On the ba- | Antioxidants: The substance that
Based on Extent and sis of stops the oxidation of active pharma-
" Purpose of rocessing mechanism | cological ingredients, which normally
T of action | degrade because of oxidation since
Technololgists, food '  Bhysial Spoiage tflz.l?ifna;{znc()::ygen-sens1t1ve. Vitamin C,
Processing and .. o
‘ Presrvation ndustry el Antlmlcroplal. The substapc?e that
Mechanismand | * \ianagement,Traders anc| 4 Food Spoiage LLY ot spge works against both gram-positive and
Commercial Aspect Consumers Mechérism gram-negative microorganisms that
of . break down medicinal preparations.
Food Processing and = Chemical Spoilage which operate at a low degree of inclu-
Preservation siveness. For instance, benzoates, Ben-
zoate of sodium.
| Physicel Processing Chelating Agent: The substance that
(e combines with medicinal ingredients
Food Preserving
| and Processing el Biological Processing to creg te a complex 2.1nd stop .the for-
Methods mulation from degrading. For instance,
EDTA (disodium ethylene diamine
Global Market | W chemical Processing tetra acetic acid).

Analysis of
Preserved Food

Fig. 1 Mechanism of Food preservatives

Table 2. Food goods where preservatives can be uti-

lized and their uppermost limitations [6-7]
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Preservatives Class Utilization Table 4. Preservatives used in Pharmaceutical
Sodium and po- | Antimicro- | Fruit Juices, Jams, Formulations [11-12]
tassium benzoate, | bial Cheese, Baked ]
benzoic acid Goods. Snacks etc Catego- | Products Preservatives
— o - . ry
Sullpllllateds‘ 'dand l?n{tlmlcro- Pl’y fml;’_ﬁ;nts’ l\f{lo- Oral Tablets, cap- | Methyl, ethyl, propyl parabens
sulphur dioxide 1a asses, 1Iried or Iro- sules, suspen- | and their combinations, sodium
zen potatoes etc. sions and syr- | benzoate, benzoic acid, calci-
Methyl and pro- | Antimicro- | Baked goods, Bever- ups um.
pyl paraben bial ages, relishes etc.
Sorbic acid, Sodi- | Antimicro- | Dairy products, Parenter- | Small and large | Methyl, ethyl, propyl, butyl
um otassium | bial sweets. SVIUDS. jams a 1 | volume paren- | parabens and their combina-
i p e YIups, ] > (includin | terals including | tions, benzyl alcohol, chlorbu-
and calcium sorb- jellies etc. g Vac- | vaccines tanol.,
ates cine) chlorhexidine, thiomersal, for-
Propionates Antimicro- | Cheese foods, fruits, maldehyde.
bial bakery products etc. : :
Nitrites and ni- | Antimicro- | Meat products. Nasal Nasal ~ drops, Benzalkpmum Chl,orlde’ phe-
trates bial sprays and aer- | nylcarbinol, potassium sorbate,
P Toallat YT - Baked Tood osols chlorobutanol, chlorocresol,
ropyl galiate ntioxi- aked 100ds EDTA
dants
Butylated hy- | Antioxi- | Potato products, ce- Ophthal- | Eye drops, oint- | Benzalkonium  chloride,
droxy-anisole dants reals etc. mic ments and con- [ EDTA, benzoic acid, thio-
Tert-butyl hydro- | A n t i - | Foods and snacks tgct lens solu- ?ersal, | 1m1durea, chlorhexi-
quinone enzymatic | etc. tions e, polyamino .
propylbiguanide, sodium per-
Table 3. Codes assign for preservatives [8-10] borate, boric acid
E Num- Name of preservative Purpose Dental Toothpastes, Sodium bf:nzoate, benzoic ac-
ber mouthwashes | id, potassium sorbate, sodium
=500 oo =t and gargles ghqsphate, triclosan, cetylpyri-
inium
E 202 Potassium sorbate Preservative chloride, methyl and ethyl
E 203 Calcium sorbate Preservative parabens
E 210 Benzoic Acid Preservative - ' - '
311 Sodm bersonte Prosorvative Dermal Cream, lotion, | Benzalkonium chloride, cetri-
2 : ointment, soap, | mide, EDTA, benzoic acid,
E 212 Potassium Benzoate Preservative bath gel, hair thiomersal, imidurea, chlorhex-
E 213 Calcium Benzoate Preservative spray, shampoo | idine,
Eoi4 Ethyl p-hydroxybenzoate Proservative and conditioner | chlorocresol, phenyl salicylate
E215 Sodium ethyl I; -tehydroxybenzo- Preservative Rectal Suppositories | Benzyl alcohol, benzoic acid,
and enema sodium benzoate, methyl hy-
E 216 Propyl p-hydroxybenzoate Preservative droxl;benzoa%[e chlorhexiiiiney
E 217 Sodium propyl p- Preservative gluconate
hydroxybenzoate
St b . Artificial Preservatives
E 218 Methyl p-hydroxybenzoate Preservative )
319 Sodium methyl p- Preservative By chemical processes, humans create these preserva-
hydroxybenzoate tives, which are effective towards a variety of patho-
£330 Sulphur dioxide Proservative gens at low concentrations. For example, sodium ben-
551 Sodium Sulohite Proservative zoates, Propionates, the nitrite and benzoate sorbates
=533 ST iod P o 5 : etc. After receiving approval from the Scientific Com-
odium hy rOge.n Sup fte reservatwe mittee on Food (SCF), which is in charge of assessing
£ 223 Sodium metabisulphite Preservative the health hazards of food substances, the European
E 224 Potassium metabisulphite Preservative Commission gives an addition of E-number.
A 4
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Substances that have been certified for consumption with-
in Switzerland and the European Union are denoted by E
numbers, which are used by the dietary supplement sector
globally [13].

Table 5. Methods of Preserving Food

Methods of Preserving Food [14]

Drying Drying is one of the first techniques for preserving
food since it lowers water's activity enough to stop
or slow the proliferation of germs. Additionally,
drying lowers heaviness.

Canning When done correctly, canning is a significant and
secure food preservation technique. To sterilize
food, canning entails heating it, enclosing it in
sterilized bottles or jars, and then steaming the
vessels to destroy or lessen any germs that may
still be present.

Pickling Pickling is an anaerobe fermentation method of
food preservation. The final product is known as a
pickle. This process imparts an acidic or salty fla-
vour to the dish. Vinegar, alcohol, vegetable oil,
and brine are common pickling ingredients. Its pH
of below 4.6, which is adequate to eradicate the
majority of microorganisms, is another distinctive
feature. Perishable items can be pickled for
months at a time.

Freezing The two methods of food preservation that are
most commonly used nowadays are most likely
thawing and refrigerated. The goal of cooling is to
slow down bacterial activity to a standstill so that
food takes a lot longer to spoil—perhaps up to
fourteen days as opposed to a few hours.

Vacuum | Food is often vacuum-packed in a sealed jar or
Packaging | bag. The vacuum atmosphere slows deterioration
by depriving microorganisms of oxygen, which is
necessary for their life. Food can be harmed by
air, which can lead to rust, bacterial development,
or property loss. Products that travel great distanc-
es can be preserved using this approach for several
weeks or months if they are kept in a refrigerator.
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Fig 3 Hazards of Artificial Food Preservatives.

Table 6. Artificial preservatives and their problems associated [16]

Artificial Pre- Problems Associated

servatives
Nitrites and In order to avoid food illness, sodium ni-
Nitrites trite is used as a preservative in animal

products, hamsters, smoked meat, hot
dogs, and salami. Although sodium nitrite
can stop the development of germs that
might cause botulism, it may interact with
peptides and produce cancerous effects. N-
nitrosamines whenever heated to high tem-
peratures. When nitrate attaches to haemo-
globin, the substance that transports oxy-
gen from bloodstreams to the body's tis-
sues, it produces chemically changed hae-
moglobin (methaemoglobin), which hin-
ders the delivery of oxygen to the tissues
and gives the skin its blue hue.

Benzoates Benzoate is thought to be triggering harm
to the brain and can cause allergies like
breakouts on the skin and bronchitis. As
microbiological food preservatives, benzo-
ates have been linked to inflammation, res-
piratory conditions, and sensitivities.

Caffeine Caffeine is a flavouring and colouring
agent with diuretic and stimulating quali-
ties. It may result in anxiety, heartburn, and
in rare cases, cardiac abnormalities.

Sorbic Acid Foods are treated with sorbates or sorbic
acid as antibacterial preservatives. Alt-

W a ter | Using this method, food is kept in a securely
Bath sealed glass container filled with water. Next, a
saucepan filled with sufficient fluids to fully cover
the jar is set over the container. After 50 minutes
of boiling, turn off. Before causing a fast heat shift
that may lead the bottle to burst, let the vessel cool
fully within the container.

hough sorbate problems are uncommon,
dermatitis from contact and urticaria have
been reported

Natural preservatives: Better alternatives
Natural preservatives are likely a topic of greater schol-

arly interest than commercial or practical benefit. It

Risks to health from artificial preservatives-Although
majority of artificial preservatives are thought to be harm-
less, others have harmful, carcinogenic, and lethal nega-
tive consequences. Popular preservatives found in many
fruits, sulphites can cause migraines, heartburn, allergies,
rk1)£1eathing problems, cancer, and other adverse reactions

does, however, offer a fantastic marketing aspect that
might help to offset the greater cost of raw materials.
The most popular preservation techniques that the for-
mulator already has access to are reviewed first in the
paper. Many of these instances may be found in the in-
dustry of food and drinks. The study then examines

A 4
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how to browse through the available material and the issues with frequently employed substitutes for the procedure
of preservation. This Review concludes by examining a few particular species that are frequently found in the toi-
letryFig 3: Natural preservatives and cosmetics industries and providing samples of a few of the botanical sources
as shown in Table 7 [17].

Fig 3: Natural preservatives.

Table 7. Natural Preservatives and its properties [18]

Preserva- | Properties
tives

Sugar High amounts of sugar can protect foods against spoiling microbes; this is evident in jams, conserves, certain sweet-
ness pickled veggies, and marmalades. This plays a significant role in ensuring the longevity of candy, boiled des-
serts, and other foods. As a result of the substitution of artificial sweeteners, which are less expensive and healthier
to consume, for sugar, many items must now be stored in the refrigerator or freezer once they are opened, compro-
mising the product's ability to preserve itself.

Honey Undiluted honey is also an all-natural preservative; in fact, several scholarly articles mention honey's ability to oper-
ate as a viscoelastic shield against germs and illness.

Alcohol Yeast's ability to convert sugar into alcohol is a separate business. Once the fermentation process is over, a wine that
has been meticulously made using sterile supplies and brewed to 13% by capacity will barely be able to withstand
additional infection from outside microbes. The moment of fermentation is when the fermented must is most sus-
ceptible to infection. Distillation may concentrate the naturally occurring fermentation-grade alcohol, which can
then be utilized as a natural preservative in colognes, aftershaves, and toners.

Heat Other alternative preservation methods that will sterilize items include heating, cooking, and pasteurization. This is
particularly important for products that are intended for single-use, such phials or sachets. To stop microbiological
deterioration, the product can also be kept in the refrigerator or freezer once it has been opened.

Anhydrous | Similarly, one may intentionally create and construct a completely anhydrous product by using ingredients that don't
contain any water at all. The identical limitations that apply to desiccated goods also apply to gels that the user can
complete by adding liquid to the mixture of oils, fats, and lubricants.

Cold As long as the goods was pure before it was put in a freezer and/or had enough preservation "mass" to combat any
newly acquired organisms, putting it in the cold just "stops the clock” on microbiological development, which is
entirely OK.

Acidic pH By keeping the pH as low as feasible, the preservation action can be increased. One of the several alpha hydroxy
acids (AHAs) derived from citrus varieties, of which citric and malic acids are the main constituents, may provide
n a t u r a 1 a c i d i t .
In addition, it is astonishing that costly organic alpha hydroxy acid sources are being artificially produced while ba-
obab oil makers discard significant amounts of tartaric acid as a byproduct.

Vinegar Vinegar is utilized as in food industry and household preservation due to its low pH and acetic acid concentration.
In actuality, it is employed to pickle a broad range of meals, including meat, vegetables, seafood goods, and spicy
fruits.
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Onion It serves as one of the most commonly consumed veggies and offers a number nutritional advantage. Culinary querce-
tin is abundant in onions. The flavanols quercetin and kaempferol, which are frequently found in glycosylated forms,
are their principal representatives. Onions have therefore been suggested as an excellent source of plant-based preserv-
atives, which improve food stability and preservation while also raising its nutritional content. Onions have antibacteri-
al properties because they contain thiosulfates and other volatile chemical substances. They are primarily in charge of
the onion's distinct flavour, scent, and lachrymatory action, but their antimicrobial, anti-fungal and antimicrobial prop-
erties also make them highly desirable.

Oil Food oxidizes and begins to spoil when it comes into touch with air. Oil prevents microbes from getting into touch
with the food and reduces down the oxidation process.

Grapes | The fluid made from the seed mixture, pulp, and white membranes of the tangerine Citrus Paradise is sometimes re-
fruit Ex- | ferred to as citrus seed extract. Bacteria, viruses, fungus, and other microorganisms can be killed or their development

tract inhibited by this endogenous broad range preservative. For best results, it should be used with other wide-ranging pre-
servatives. It can be added to the composition in amounts as high as 1%.
Acid In addition to adding taste, food acids serve as antioxidants and preservatives. Typical food acids include lactic acid

sorbic acid, vinegar, citric acid, tartaric acid, malic acid, fumaric acid, and tartaric acid. These compounds prevent bac-
terial and fungal cells from growing, and sorbic acid prevents bacterial spores from germinating and proliferating.

Cloves In addition to being utilized as natural food preservatives, medicinal herbs are used to season and taste meat, fish,
bread, and cakes. They belong to the Myrtaceous family and are naturally occurring herbal remedies that are extracted
from evergreen trees. They have emmenagogue, antibacterial, expectorant, aesthetic, and antihistamine qualities. By
eliminating microorganisms, they can function as antibacterial agents.

Cinna- | An antimicrobial and antibacterial essential oil is found in cinnamon, a medicinal plant. The bark, leaves, stems, flow-
mon ers, and volatile oil are the primary components utilized in herbal therapy. You will feel warm and comfortable be-
cause to the powerful scent. This age-old spice has antispasmodic, digestive, astringent, carminative, anti-clotting, fra-
grant, germicide, and stomachic effects. It is also used as a sex stimulator and to treat uterine bleeding.

Identifying food preservatives using various analytical techniques:
Numerous analytical techniques for identifying preservatives have been documented. Numerous analytical tech-
niques, including UV-visible, calorimetry, HPLC, GC, LCMS, and electrophoresis, were employed to identify dif-
ferent preservatives in a variety of food items using the suggested procedures [19].

Table 9. Methods of determining Preservative [20]

Preservatives Methods

Benzoic Acid and Sorbic Acid Overlapped HPLC —PDA

Sodium Benzoate and Potassium Benzoate HPLC

Benzoic Acid UV Spectrophotometry

Sorbic Acid UV Spectrophotometry

Sodium, Potassium Salts of Nitrates and Nitrites Colorimetry BHT And BHA HPLC
Methgyl Paraben Propyl Paraben Methgyl Paraben Propyl Paraben

Conclusion and Discussion:

Due to growing consumer knowledge and concern about the negative consequences of synthetic chemical additions,
foods preserved using natural ingredients have gained popularity. As a result, scientists and food producers are in-
creasingly focusing on natural. preservatives. Natural food additives with minimal adverse reactions and those that
are widely accepted as safe should be used if the utilization of nutritional additives is required due to their benefits.
We have observed that natural preservatives have less adverse effects than synthetic ones, which are used to pre-
serve foods, cosmetics, etc. accessible and reasonably priced. so that we can utilize it with ease. When applied to
food goods, medicines, and cosmetics, organic preservatives not only prolong their shelf life but also inhibit the
growth of microorganisms. Additionally, it keeps things fresh or consistent for a long period without having any
harmful effects. Chemicals used as artificial preservatives have the potential to be harmful to one's health. These
days, people are becoming more conscious of the negative consequences of chemical substances found in food, cos-
metics, and medications. Because of their numerous health benefits and non-toxic nature, natural preservatives have
more advantages than their artificial equivalents
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