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Research Status of Carboxymethyl Cellulose Composite Film
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(Key Laboratory of Adhesives and Adhesive Products of Yunnan Province, Southwest Forestry University,
Kunming 650224, China)

ABSTRACT: The work aims to introduce the research progress of preparing composite film by CMC and starch, sodium
alginate, gelatin, nanocellulose, chitosan and other materials at home and abroad and the latest research progress of such
food packaging composite film with antibacterial properties, so as to provide certain ideas and basis for the research of
carboxymethyl cellulose composite film. The improvement of carboxymethyl cellulose composite film performance by the
optimum addition amount of different materials was summarized in this research direction and the enhancement of anti-
bacterial properties of some composite films after addition of different organic or inorganic antibacterial agents and the
preservation effect on some food were also concluded. The carboxymethyl cellulose composite film has a great application
potential. Some of the added materials have antibacterial activity and this type of composite film has certain application
value in food preservation.
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Tab.1 Experimental results on application of part of CMC composite film in food preservation
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