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Antimicrobial Packaging and Its Application in Fresh Meat Packaging
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Abstract: Five types of food antimicrobial packaging and their characteristics were summarized, which were addition
of sachets/pads containing volatile antimicrobial agents into packages, incorporation of volatile and non-volatile antimi-
crobial agents directly into polymers, coating or adsorbing antimicrobials onto polymer surfaces, immobilization of anti-
microbials to polymers by ion or covalent linkages, and inherently antimicrobial polymers. The application and antimi-
crobial effect of the antimicrobial packaging on fresh meat was introduced. The development trend of food antimicrobial
packaging was prospected.
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Fig. 1 Food packaging systems and

interation among active substances
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Fig. 2 The combination method of antimicrobial and packaging

material and interation among active substances
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