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ABSTRACT: Biodegradable materials have the characteristics of high-efficiency and environmental protection. They can
solve the problem of environment pollution for overuse of petroleum-based packaging materials. The work aims to sum-
marize the characteristics of biodegradable materials and their preparation technology to provide reference for their fur-
ther application in fruit and vegetable packaging. Firstly, the existing biodegradable materials were classified. Secondly,
the preparation methods of biodegradable materials were introduced. And then the application of biodegradable materials
in fresh fruit and vegetable packaging and their impact on the quality of fresh fruits and vegetables in recent years were
summarized and analyzed. Finally, the characteristics and application prospects of biodegradable materials were summa-
rized, analyzed and prospected. Biodegradable materials had good properties, proper air permeability and moisture
permeability, and high CO,/O,; selective permeability, which can greatly improve the shelf life of fruits and vegetables.

Compared with the existing fresh-keeping packaging materials, biodegradable materials have better fresh-keeping ef-
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fect, high efficiency and environmental protection, and can reduce the environmental pollution caused by

non-degradable materials.
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Tab.2 Application of electrospun polymer in fruit and vegetable packaging
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Tab.3 Application of nano emulsion film in preservation of fruits and vegetables
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Tab.4 Application of PLA in fruit and vegetable packaging
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Tab.5 Application of PCL in fruit and vegetable packaging
R (e FIRERR
e i ) ?%?fﬂ?, ﬁ&&iﬂ%ﬁﬁéﬁﬂ@%ﬁ%i B
— J4 4 (PCL/MC/PCL) %ﬁ@:ﬁ*%%ﬂﬂiﬂiﬁiﬁﬁﬁiifﬁﬁﬁ@ﬁﬁ@ﬁﬁﬁ
» PCL/PPC LR 5t R A5 A 5 A 22 M S0 Tt T P R B T o 2 )
e PCL/PLA/A HABERKEE R, TR 5, ERITR G a0
PCL 7 it G E R T AR A 22 do MR IR AT LR AR 7, H A T
i PLLA-PCL-PLLA T LT RORE AT R Y AU, T () SR S PR B I IR EIR S, 4R R C
Zi B IR Y BEHE . OBERE . BRI R AT NG, AR PR ik 20 0BV
e PCL M Jit m%%%%%%%ﬁﬁ:%%iiiﬁﬁf%ﬁﬁ%,ﬁﬁﬂ%%ﬁ%%
PCL/N-TIO, % & £ L4F 4 %&%Eé%ﬂ%ﬁ&ﬂﬂ%?%ﬁ;ﬁ%%%%ﬁﬁ,ﬂ%%%%%%
b A A AR R RS BB A, R AR, R,

PCL /& AbfE

R B S 1O




- 80 - 1 %% T %

2022 4 4 A

Wi 2 F0AA BRI TSCAE W Hs 5, O RE SE < R A5 1 IR
IGig 28

Fahma %10 VA 370 25 & D85 15 il 45 T R 1
TENS-PVA-LFE R GRS A RRE B N T2 e Al
FOR N LB . R YK R G A R 4T
BARAE R IR I 12 d, MAEREUREE T, 0BT
it A 15 d.

FAZ IS & T PVA B E AW, JfiE—2
X HAEAT AR, N TR 2 i O fif o 7R
HWLT, W T A )4 2 R A EE U] Ll 24 1 Jo e 4 2k
F Ve B WE. TTBEMHEIEY . G2 Z A
FEBEE PSR An , AR T X B, 9Ktk PVA
U A WROR SR T o INZE G P AR EE S PK
F oA B 5O 0.3%9 4-HR FIBT 53400 0.3%
1) CA 9Kk ME PVA 1R 5 Wi B ) DR 8RRt -
323 REBM/ME_RERT _mEHMNA

B R/NE HER T B (Poly (butylenea-
dipate-co-terephthalate), PBAT ) J& H i LT THY
AR B 2 — , LRI | SRR E MR E R
(S5 S S S o s TR D o o 7 N G = = 4 =
il PR RS . PBAT 145 & FE UG s AH X 841K
PBAT 40,3 ALz W T AR 6 i PR e ¥ R B2
Wiz 55, el B R Rz, 9 a0 ke e 7 T T
R RS Ao T PBAT 7E SR 55 412 v A 17
HoL, Wik 6.

3.3 XARSHTFHLEEMTE
3.3.1 EBHREWMBHMNA
B TR DR 3 e A — S Y S R 4 R 1Y B

4 20 ) 25 F R T RE A, SRR TR B 2 R E
BT T A5 o R R AR R R
SiRARE, R R YRR, (BRI N A2
it S iR AE 122, IS AL R A Wikt n T, 2
mHMERE, KEEA . NEHRAHEA . TREEE
LIS 8 F R H A R A, 8 T R
IS E AR AR . RIREAMMAENA. BEAR
S N T SRR, A R . D
R MATHE (FLEETE ). F W58 AR THE M= 25
/A% 4 213

ATl A T L R R, R L PR
B, RILTE 7~10 °CIA4 AT S AR A AR B 2 K =
12.d, if & B A I L T A S 0 Rk A B 6 R W
B9 Takala 25U 48 T BOK B & (I, I FH R
Xof HBA IR | DUSER VG 22 A R BT SR ek ) 7 22 AE TR
MRIR I 6 d J5, FH T KBy 2 1 o e Bl B O
H, RRE T RO A BE AN, Vimala SRV T
T KV B A LA B TS SR R P fef, & B
5 46 A R 55 30 S A AT Y, (HBE TR G b iy 1k SR
YR B Ak
3.3.2 ERERMEIAEA

FERME R D-Z LA N-2 B -D-2 3 4
AP RT LR SRR oM JEORE, 2 £
HFFIRIE 28 . 5 HoAh b P ity v i 2 WA L
70 L R A BH S 1 o e L R T )
VU TERESY s 7o BRI EAT KA i BB, A=
AR S WA A, PR TG R G E S . 15
YATHT T 50 B R R A SRR A v A R I O, L
*7,

® 6 PBATERZGFEPHINMA
Tab.6 Application of PBAT in fruit and vegetable packaging
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Tab.7 Application of chitosan in fruit and vegetable packaging
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