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Research and Application Progress of Food Active Packaging
and Smart Labels

XU Wen—cai'?, FU Ya—bo'*, LI Dong—li’, LIU Peng’
(1. Tianjin University of Science & Technology, Tianjin 300222, China;
2. Beijing Institute of Graphic Communication, Beijing 102600, China)

ABSTRACT: The application progress in active packaging materials and smart labels in food packaging was reviewed.
Targeting at the existing problems in the food packaging safety field in China, we introduced the recent research progress in
active packaging and smart labels in China and other countries, and reviewed some of their typical applications in the field
of food packaging. The research achievement has important practical significance for accelerating the functionalization,
informationization and intelligentization of food packaging, promoting the effective application of active and smart
packaging labels in the process of food production, distribution and consumption in China, and enhancing the packaging
safety and management levels.
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