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Research Progress of Calcium Alginate Gel in Edible Packaging Materials

WANG Dai'!, WANG Li-giang', HAN En-ze!, LI Bao-giang', QI Wen-fei!

(1.School of Mechanical Engineering, Jiangnan University, Wuxi 214122, China;
2.Jiangsu Key Laboratory of Advanced Food Manufacturing Equipment and Technology, Wuxi 214122, China)

ABSTRACT: The work aims to summarize the research progress of calcium alginate gel in edible packaging materials, and
to provide reference for further expanding the application field of gel. By analyzing the research status and research results
at home and abroad, the formation mechanism and preparation method of calcium alginate gel were analyzed. The future
prospect of calcium alginate gel in edible packaging materials was proposed. Calcium alginate gel was widely applied in
edible biomass packaging materials, edible pharmaceutical packaging materials, edible food packaging materials, and edible
fixed packaging materials, but it should be further researched. The calcium alginate gel has great potential in the fields of
fluid food packaging and health care packaging as well as biomass packaging materials in the future.

KEY WORDS: calcium alginate gel; edible; packaging materials; food packaging
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