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The research progress of edible preservative films with biodegradable and
antimicrobial features

ZHOU San-Jiu, LI Yue-Ming, HAN De-Quan, DU Yi-Yang, YU Yan-Mei, LI Di, SUN Qing-Shen

(University Key Laboratory of Microbiology, College of Life Science, Heilongjiang University, Harbin 150080, China)

ABSTRACT: Food spoilage caused by microorganisms during food storage is one of the most factors
affecting the shelf life of the food. Therefore, as an important member in food circulation process, food
packaging materials should not only beautify merchandise, facilitate to transport, etc., for some packaging
materials, anti-bacterial and extend food shelf life functions are also required, in addition to the safety and
edible features, which promoted the study on food preservative films with antibacterial features. This review
stated the concept and types of edible and biodegradable (antibacterial) preservative films (polysaccharides,
proteins, lipids, and two or more of them compound-based films), the type of antibacterial agent (organic,
inorganic, natural antibacterial agents, bacteriocins, etc.). The research status and prospect of future
development trends of the preservative films with antimicrobial, edible, and biodegradable were also stated.
This article aimed to provide some new ideas for the research in the field of antibacterial and preservative
films.
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