H14% 5 110 B 2 4 T iR o Vol. 14 No. 11
2023 4FE 6 H Journal of Food Safety and Quality Jun. , 2023

2 2 /AT MY, ZHeES o+ FY F 8, AEx S

(1. HERfb R EBE, T 510642; 2. LRI RFE MR, 8 214122; 3. VM KFERERRIES
RIS E A S E, 0 214122; 4. BN R RAMERHE AR, #EIH 213000,
5. Al A GEEE A B A A B A W], Hhill 528437)

O BRI AL B A OIS R @ A, R AR T AR AR I A A R S A R X — [ U A 5 R 2
—o EAM SRR A RIR) Iz | AR R A K IR o, R AR mT A A 2y BIARUORE o (HUZ:,
T A SRR R, FIR AT MR A PR RE | BELFR P BE RN S R S5 1 A X L5 S T e figp 2 e
156 HA, AN ESl AR SURZIC . B LS CR AN RN 105 2R a8 R AR mT B A R PR, Al
FERA AR AT R SR VR RE . A SOM AR W DL A 0. 2RV S A8 SR R T e A A el A T 5 i e i
F1 0BG, BRJa W KAR AT Wi kL F B A 1 IR RE R R K R R Hatb Ay 1 Je B2, USSR R T IR gk b A )t
— RTINS B2 25 R ) o

KA ATREMEADRL Sk ARG 28 R

Research progress of natural biodegradable materials

CHENG Hao'**, CHEN Long"****", XU Zhen-Lin'", ZHI Chao-Hui*,
YE Lei*, MENG Man’, JIN Zheng-Yu*’

(1. College of Food Science, South China Agricultural University, Guangzhou 510642, China; 2. School of Food Science
and Technology, Jiangnan University, Wuxi 214122, China; 3. State Key Laboratory of Food Science and Resources,
Jiangnan University, Wuxi 214122, China; 4. Jiangsu Longjun Environmental Protection Industrial Development Co., Ltd.,
Changzhou 213000, China; 5. Licheng Detection & Certification Group Co., Ltd., Zhongshan 528437, China)

ABSTRACT: The “white pollution” caused by plastic products is intensifying, and the development of natural
biodegradable materials is considered to be one of the effective ways to solve this problem. Proteins, polysaccharides
and lipids, as natural substances with wide sources and low prices, are ideal raw materials for the preparation of
natural biodegradable materials. However, due to the influence of their own structure and properties, the mechanical

properties, barrier properties and heat resistance of natural biodegradable materials are often difficult to match with
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non-biodegradable plastics. At present, people mainly improve the performance of natural biodegradable materials by

mixing different raw materials, modifying materials and using different processing methods to make them have the

potential to replace non-biodegradable plastics. This paper reviewed the most advanced research progress of natural

biodegradable materials of proteins, polysaccharides and lipids in recent years. Finally, provided the perspectives on

current problems and share our outlook of natural biodegradable materials to provide reference and help for further

in-depth research and practical application of natural biodegradable materials.
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Fig.1 Chemical structure of cellulose!®”!
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