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Advance in bio-based active food packaging materials
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(College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China)

ABSTRACT: Most of traditional plastic food packaging materials come from non-renewable petrochemical
resources and are difficult to be degraded, which not only cause white pollution, but also bring negative impacts on
food safety when some components in the packaging migrate into the food. With the increasing awareness of the
“double carbon target” and attention on food safety, green, safe, degradable, and biobased active packaging materials
have become a hot research topic, which can extend the shelf life of food. This paper introduced the types and
characteristics of bio-based active substrates from the perspective of the types of active agents and the function of
active packaging, reviewed the research status of active food packaging materials based on starch, cellulose, chitosan,
protein, polylactic acid, efc., compared and analyzed the advantages and disadvantages of different types of active
food packaging, and discussed the existing problems and solutions of bio-based food active packaging materials.
Finally, this paper prospected the future application and research trend of bio-based active packaging, in order to
provide references for the development and adoption of green, environmental-friendly, excellent performance, and
safe use of bio-based active food packaging.
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