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chondroprotective ability. Even though the reported evidence was mostly non-clinical, the
nutraceutical animal-based studies do provide a strong signpost for the EBN to become a potential
valuable nutraceutical product. To conclude, the newly discovered nutraceutical findings of EBN
suggested that EBN may offer much more than just another protein source.
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Food preservation is a primary concern of the food industry due to the high demand for better
quality. Many food preservation methods have been practiced to prevent deterioration and spoilage
of food products, and extend their shelf-life. However, the use of synthetic food preservatives to
maintain the quality of food products has become commonplace, therefore consumer concerns
about their safety are prompting the food industry to seek out natural alternatives. There are no
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doubt plants provide good alternatives. Herbs which are generally consumed directly or are used
in various local recipes to enhance the flavour of the foods have been reported to have a wide range
of biological activities due to their phenolic compounds. The utilization of herbs as natural
preservatives in food products and food packaging film to prolong shelf-life and to improve safety,
thus maintaining the quality of the product has become our focus.
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