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Research progress of the standardized used of zongye and lotus leaves as the
natural plant food packaging materials
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ABSTRACT: With the concept of sustainable development deeply rooted in the hearts of people in modern society,
environmentally friendly packaging has become promising. In view of the non-toxic, renewable, degradable and
environmentally friendly characteristics of natural plants, they can be used to make food packaging materials. This
article took Zongye and lotus leaves as representatives, explored the definition of natural plant packaging, analyzed
and summarized the establishment of a hazard analysis and critical control point (HACCP) system, relevant standards
and regulations, related research on detection indicators during processing, summarized the experimental methods
and safety ranges of current detection indicators, so as to provide a reference for the standardized use of natural plant
food packaging materials, and provide a certain theoretical basis for the safety supervision of such packaging
materials.
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Fig.1 Distribution of Zongye and lotus leaf related enterprises in various regions in China
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Fig.2 Structure of various industries of Zongye and lotus leaf
related enterprises in China
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