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Application research of degradable materials for food contact products and
related quality and safety requirements
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ABSTRACT: Degradable products, as a substitute in the environment of "plastic limit order", have received more
and more attention in the field of food-related products. This paper summarized the domestic and foreign plastic
regulatory requirements, the classification of degradable plastics, the application in food-related products, and the
quality and safety requirements of relevant national standards, and reviewed the applications and advantages and
disadvantages of different types of degradable plastics in food-related products, recommended that manufacturers
should pay attention to the heat resistance, gas barrier properties, cost and mechanical properties of degradable
plastics, and also pay more attention to the risk assessment of food safety of these materials, so that the degradable
plastics could be better applied in food related products.
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