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Research Progress on the Application of Biomass-enhanced Polyvinyl
Alcohol in Food Packaging

HUANG Hao-he, HUANG Chong-xing, XU Yang-fan, ZHENG Dan-tong

(College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

ABSTRACT: The work aims to provide a certain theoretical basis for preparation of polyvinyl alcohol films with good

performance and environmental protection. The biomaterials reinforced polyvinyl alcohol film including chitosan, nano-

cellulose, degradable plastics, protein and its research status in food packaging were introduced as per classification. Al-

though polyvinyl alcohol film with better performance can be obtained through modification by blending with differ-

ent biomass materials, and it had the effects of antibacterial and anti-oxidation, smart labels and overall preservation when

used as food packaging. Cost issues restricted the actual production. Biomass materials can enhance the comprehensive

properties of polyvinyl alcohol films. It a good prospect in food packaging.
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Fig.1 Intermolecular force of chitosan and polyvinyl alcohol, polylactic acid and polyvinyl alcohol
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Fig.2 Electrospinning process of composite solution of poly-
vinyl alcohol and chitosan
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