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Application of starch-based food films in preservation of meat products

CHI Min, LI Li-Yuan, HUANG Dong-Jie

(Cangzhou Institute for Food and Drug Control, Cangzhou 061001, China )

ABSTRACT: Meat products are widely accepted and loved as a source of essential nutrients such as proteins,
minerals, vitamins, and numerous bioactive compounds with high biological value. However, meat products are
highly susceptible to spoilage when stored in improper environments, and there is an urgent need to find green and
efficient preservation technologies. In recent years, starch, as a film-forming polysaccharide, has been widely used to
prepare biodegradable films for food packaging. It can maintain the freshness of meat products by serving as a carrier of
antioxidant and antibacterial bioactive substances or isolating oxygen. Currently, composite films based on the
combination of starch and film-forming materials have become a research hotspot for preservative and freshness
preservation technology of meat products. Therefore, this paper summarized the basic properties of starch, the structure
and characteristics of food composite films based on starch, and focused on the study of the combination of starch-based
food films with essential oils, natural extracts, and nanocomposites in the preservation of meat products, in order to
provide a theoretical reference for the application of starch-based food films in the preservation of meat products.
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Table 1 Properties of plant-derived starch-based edible films
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Fig.3 Mechanism of action of various bioactive compounds in meat products after binding with starch based films®"
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