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Research Progress of Bio-Based Additives for Plastic Food Packaging

WULIU Yi-shun, LIU Yue-jun, SHI Pu, FENG Jian-xiang

(School of Packaging and Materials Engineering, Hunan University of Technology, Zhuzhou 412007, China)

ABSTRACT: The work aims to introduce the research status of bio-based additives for plastic food packaging and to
provide some reference and basis for the selection and use of safe and green bio-based additives for packaging. By con-
sulting, analyzing and summarizing literatures, the classification, characteristics and application range of bio-based addi-
tives for plastic food packaging were reviewed, and they were classified according to the raw materials of bio-based addi-
tives. Bio-based additives for plastic food packaging mainly included bio-based plasticizers, antimicrobials and antioxi-
dants. The characteristics, application and research status of all kinds of bio-based additives were introduced. Bio-based
additives are in the stage of rapid development. With the country's attention to green packaging and biodegradable pack-
aging, as well as the "restricting plastic order" issued subsequently, it is expected to realize the effective replacement of
traditional additives. Its application prospect and development trend in plastic food packaging have great potential.
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Fig.1 Structure of some bio-based plasticizers mentioned in this article
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Tab.1 Type, matrix, dosage and effect of bio-based plasticizer mentioned in this article
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Fig.2 Structure of some bio-based antimicrobial agent mentioned in this article
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Tab.2 Type, antimicrobial matrix, addition amount and effect of the bio-based antimicrobial agents
mentioned in this article
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Fig.3 Structure of some bio-based antioxidant mentioned in this article
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