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ABSTRACT

The growing interest in biopreservation of food has impelled demand for new natural antimicrobial agents from various origins.
Bacteriocins and natural extracts have been widely applied as natural food biopreservatives but also some latest advances on
biopresertatives have activated new fields to explore. By comparison, the application of bacteriophages has only begun in the
last ten years and recent developments have generated potential perspectives. This review will outline basic knowledge and
current utilizations of bacteriophage in food industry to improve microbiological food safety. According to this state-of-the-art
researches, future research trends and applications of bacteriophage that deserve growing attention have been discussed.
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