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Applications of Bio-polymer Nano-composites in Food Packaging

WANG Chang-an, LI Rui-zhi, CHEN Yu-ting, CHEN Jie

(Nanhai Entry-exit Inspection and Quarantine Bureau, Nanhai 528200, China)

Abstract: The preparation and characterization methods of polymeric nano-composites were introduced. The effects of
nano-fillers on properties of biodegradable polymers were discussed, especially the barrier properties. It was put for-
ward that the critical issue of polymeric nano-composites development is the dispersion degree of nano-fillers and the
compatibility with polymer matrix; the way to prepare higher cost performance packaging with special properties and
satisfying requirements of related legal regulations is a new developing direction.
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Fig. 1 Structure of polymer/layered silicate nano-composites
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Fig. 2 Penetration path of gas/vapor in

polymer/layered silicate nano-composites
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