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Application of anthocyanin and curcumin in the field of food packaging
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(College of Engineering and Technology, Northeast Forestry University, Harbin 150040, China)

ABSTRACT: Anthocyanin (ATH) and curcumin (CR) are non-toxic and harmless natural pigments with excellent
pH-sensitive properties and antioxidant properties, which are often used as packaging ingredients to monitor food
quality. Anthocyanin and curcumin have different colors at different pH due to their own structural characteristics.
Anthocyanin has a wide discoloration range, but its properties are unstable and easily affected by external factors.
Curcumin is more stable than anthocyanin, but has a narrower discoloration range. Both can be used as color
indicators and antioxidants in food packaging. The discoloration characteristics, stability and functional activity of
anthocyanin and curcumin have a crucial effect on the performance of food freshness indicator packaging. Mixing the
2 pigments as an indicator added to food packaging, which can help improve the stability of anthocyanin, so as to
abtain a better indicator effect. Therefore, anthocyanin and curcumin are very significant for active packaging.
Exploring their internal mechanism can provide a theoretical reference for the related research on anthocyanin and
curcumin intelligent packaging films. This paper reviewed the structure and properties, antioxidant activity of
anthocyanin and curcumin, the their application in food packaging, so as to provide support for food safety and

provide reference for the development of food packaging industry.
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Fig.l Basic structures of anthocyanins (A) and curcumin (B)
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