41
2020 PACKAGING ENGINEERING -91 -

N

530004

B8 SR THEFRIBARABEHENHRRE, ASBEARAGEMHE T OH &5 L&
RUEHZHH AR, ik A3 CAMRONRFFRERIFALE, AET SBAREARAH
AR, BEFTEN AR, R EHR, RS REAHCGLFNE TR, ER-EAGKDEME
FAREMF IR, ASBARABRMNEN LT X, &# HWEFEAFTAFEST X, B RARA
F O FEERia Yy, F—SBARABESBRERE, BRAEH XK, A AoREASMEE R, [2MfEik
A ZBENEA SR — TR,

Sk, mHA; HHRH&
TS206.4; TB484.3 A 1001-3563(2020)07-0091-07
DOI 10.19554/j.cnki.1001-3563.2020.07.012

Progress in Preparation of Polysaccharide-based Antimicrobial Membrane
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ABSTRACT: The paper aims to overview the research progress in preparation of polysaccharide-based antibacterial
membrane in recent years so as to provide a scientific basis for further preparation and development of polysaccha-
ride-based antibacterial membrane. Based on analysis and summary of existing research status and results, the types and
preparation methods of polysaccharide-based antibacterial membrane substrate were introduced. Physical means such
as blending, casting, coating and electrospinning, dissolution-insertion, and chemical cross-linking were the main methods
for preparation of polysaccharide-based antibacterial membranes. Physical means are commonly used to make membrane,
thus it is urgent to develop natural antibacterial agent. The comprehensive performance of single polysaccharide-based
antibacterial membrane is insufficient, its application is easily limited, and the comprehensive performance of composite
membrane is good, but the barrier performance and slow release mechanism need to be further studied.
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