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Current Status and Development Trend of Antimicrobial Paper for Food Packaging

ZHAO Ya-zhu, HAO Xiao-xiu, MENG Jie, WEI Na
(Tianjin Vocational Institute, Tianjin 300410, China)

ABSTRACT: The work aims to summarize and analyze the research status of antimicrobial packaging paper for food at
home and abroad, and sum up its technical development trend, so as to provide effective reference for the research on an-
timicrobial paper. The antimicrobial agent used for food packaging paper, such as inorganic antimicrobial agent, chemo-
synthetic antimicrobial agent, natural antimicrobial agent and its main antimicrobial mechanism were introduced. Antimi-
crobial paper for food packaging was classified according to different processing methods like coating, slurry addition,
impregnation/spray and fiber modification. The latest research achievements of antimicrobial paper for food packaging at
home and abroad were analyzed and summarized. The development trend of antimicrobial paper for food packaging in
future was pointed out from such aspects as research and development of safe antimicrobial agents with high-efficiency
and its application forms, the promotion of persistence and action mode of antimicrobial effect, and the development of
industrial process technology of antimicrobial paper for food packaging. The results showed that the development of an-
timicrobial papers for food packaging was still in the preliminary stage. The industrialization popularization of the anti-
microbial paper was insufficient. The safety, stability and durability of antimicrobial agents used in antimicrobial papers
remained to be improved. In conclusion, antimicrobial packaging paper will be more widely applied in food packaging
with further research on the green and safe antimicrobial agents with high-efficiency, application form and processing
technology of antimicrobial paper.

KEY WORDS: antimicrobial agent; antimicrobial mechanism; antimicrobial paper for food packaging; research status;
development trend
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Tab.2 Research status of antimicrobial paper for food packaging at home
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