38 A1 il TR
2017 4F 1 A PACKAGING ENGINEERING © 149 -

HREEARERMEZEPHNARHEE

XIBefs |, EFR ', B, AaEF ", ke
CLITRIRS:, ) 214122 2000E QM ER B A HR A S0 E , 8 214122)

WE: B SRBREBRERLROEABWAREE, AR —F FRMRERRERLS LR PR
RARBAF B Tk B E NI RILRAF L RR G 5 A G2, A BT MKW 6
WRME, H oAb fEs ik, BT HRERRERSOET (AHRTLE. HREE, RARKE
K. TR, AN E MEMH-HEBOE. AW ROEMH) Rk, 2R »HEAARK
EHREBHMEER S, OB, EOELFALSRBRAINEHRRARBHBEFAR, RET S =
HREY, REOREZANEE TR 4% (RAER, BE. EANPMRITORZA ., BEA%
), B AR B IR AR B A N o] B 45 3T 5 AP AR AR AT 40 (LB, R B AT
AR, AMEAH-IER AR AW QR @ LR B AR,

REIR: B B8 RRAR; RF; AT

FESZES: TB4842 XHEiFRIAF: A  XEHS: 1001-3563(2017)01-0149-07
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ABSTRACT: The work aims to summarize the research progress of microcapsule technology in food packaging to pro-
vide the foundation for the scientific research on the application of the further developed microcapsule technology in food
packaging. Through the analysis and summary of the present research situation and research results at home and abroad,
the function, mechanism, preparation methods and characterization of microcapsules were introduced, and the research
progress of microcapsule technology in food packaging was outlined, including antimicrobial packaging, insect control
packaging, fruit and vegetable fresh-keeping packaging, edible film, chilled meat packaging, phase change materi-
al-temperature control packaging and biomass packaging materials, etc. The analysis showed that the microcapsule tech-
nology could increase the stability of the active components, and the combination with the packaging system could
achieve the effect of slow antibacterial release or temperature control, which improved the shelf life of the product. There
are mainly four methods for its combination with the packaging system (raw material blending, coating, putting into the
small bag to be placed into the packaging system, solid-borne fiber). By studying the best proportion of microcapsule and
raw polymer materials, the packaging film with a better comprehensive performance can be obtained. There will be great
potentials in respect of microcapsule technology applied in edible film, phase change materials-temperature control
packaging and biomass packaging material.
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