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Herbs are valued for their distinctive aroma, color and flavor. Drying of herbs after harvest, especially by traditional 
methods exposes them to the risk of contamination. Therefore, dried herbs may contain high levels of different groups of 

microorganisms including pathogenic bacteria and toxigenic fungi. Financial loss arose from the rapid spoilage of the foods 
along with health risk caused by pathogenic bacteria like Salmonella and Bacillus cereus are serious challenges in the dried 
herbs industry. In order to control the microbial load of dried herbs, two critical points should be harnessed. The first stage 
is hygienic washing the initial feedstock, and the second step is efficient drying the product as a decontamination treatment.  
Sanitizer agents, such as chlorinated water and hydrogen peroxide solutions together with some other disinfectants like salt 
and vinegar solutions are needed to reduce the initial load of microorganisms in fresh produce. On the other hand, among the 
frequently used processes applied with the purpose of reducing pathogens from food, thermal treatments are the most efficient 
ones. However, in terms of herbs, particularly scented ones, temperature would have some negative impacts on sensorial and 
nutritional characteristics of the final product. Therefore, thermal methods also need to be replaced/supplemented with some 
non-thermal alternatives such as ozone treatments, ultrasounds and different radiations. The aim of this paper is to summarize 
the characterization of commonly used disinfectants in the first critical point as well as non-thermal methods in the second 
one in order to minimize the microbial load of dried herbs.
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