%16 % #5210 JEg I R Vol. 16 No. 2
2025 41 A Journal of Food Safety & Quality Jan. , 2025

DOI: 10.19812/j.cnki.jfsq11-5956/t5.20241008001

SISO, Wi, DFE, % SRRSO N R[], B A AR A4, 2025, 16(2):
254-262.

ZHANG G, YANG Y, MA CM, et al. Research progress on the application of chitosan in starch-based edible films [J]. Journal of
Food Safety & Quality, 2025, 16(2): 254-262. (in Chinese with English abstract).

SRR B vl £r Il i b AR 580 i

okl oml LA L&Y FEES 2 oW
IEES REHS s, ko
(1. M IRUERDID RS Er S TR B, M/REE 150028; 2. FIFER T RFMEER 25 TR, i 200093;
3. BRIALEERKARTEAR, TiE  150200; 4. BRI IURKARA A, FEARDT  154002;
5. PAIRIET R PH SRR & R B A FRA H], M/REE 150001; 6. BT A EARB LA R H,
FFFMIR 164800; 7. M/REESEEAHEARBAARAF, HB/RE  150010)

W E: OB E N AT B ) ARGy, B A AT SRR T S 2R 5T
R ILHAT A= Yy mT s . Prieqb . UA . OB IF 5508 200 5 V2 B R iR b e B
TR AT G, JF & HA R A PR e 2 A bk (0 70 BT B 26 e AR, e ATl i 1
FEI o ARSCLEIR T e RMEI LR . U S A= WG vk, BT 5 SR M i mT £ RS AL R e AR A
[l 28 Py B0 T ) BB R . TE T e MM B AT, FEPZE . AKRERSE . DA At A S b i
FHBEBEDEIRA, S RBETE R 3] AR e AR AT T W I R R A e, AN SR RBEAEVE M S T v 7y
IO PR T 0cHi Ry i, S HLAE TR A S f 2 T i R AL T R e SR

KBRIA: STRNE Wk AR

Research progress on the application of chitosan in starch-based edible films

ZHANG Guangl, YANG Ye', MA Chun-Min', AI Lian-Zhongz, LI Yun-Hui’, WU Shuang4,
WANG Yu-Xin’, ZHANG Hui-Min®, LIN Feng-Xiang’, ZHANG Na'"

(1. School of Food Engineering, Harbin University of Commerce, Harbin 150028, China; 2. School of Health Sciences and
Engineering, University of Shanghai for Science and Technology, Shanghai 200093, China; 3. Heilongjiang Wuchang Jinhe
Rice Industry Limited Liability Company, Wuchang 150200, China; 4. Heilongjiang Shuangsheng Rice Industry Company
Limited, Jiamusi 154002, China; 5. Harbin Sun Island Condiment Food corporation, Harbin 150001, China,

6. Heilongjiang Kedong Sufit Company Limited Company Limited, Qigihar 164800, China;

7. Harbin Meihua Biotechnology Corporation, Harbin 150010, China)

ABSTRACT: Starch as an important component of edible films, has many advantages such as safety, degradability,

low cost, and wide availability. Chitosan is widely used in food packaging films due to its good biodegradability,
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antioxidant, antibacterial, and good film-forming properties. The application of chitosan in starch based edible films

and the development of packaging materials with good biodegradability and safety is a research hotspot in the food

packaging industry. This paper reviewed the structure, film-forming properties, and biological activity of chitosan,

and elucidated the film-forming mechanism of chitosan starch based edible films and the film-forming properties of

chitosan in different types of starch matrices, discussed the application of chitosan-starch composite edible film in

meat, fruits, vegetables, and other foods. With the deepening of research, chitosan starch based edible packaging film

has broad development prospects in the future. This paper provides a basis and direction for the application of

chitosan in starch based edible film, and provides a good theoretical basis for its application in new food packaging.

KEY WORDS: chitosan; starch; edible membrane
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Table 1 Improvement of starch film properties by chitosan
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Table 2 Application of chitosan-starch edible membranes in food products
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