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Research Progress of Electrospun Nanofibers in Intelligent Food Packaging

SUN Ya-peng, LIU Xiao-ying, LI Hui-xue, HU Wen-mei, XU Wei, CHEN Shan

(College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

ABSTRACT: Intelligent food packaging is a new packaging technology which can sense changes in food quality and give
feedback to customers. The work aims to summarize the research application progress of electrospun nanofibers in intel-
ligent food packaging, to provide reference for the future development and application of intelligent packaging technolo-
gy. The principle of electrospinning device and its influencing factors as well as the examples of various bio-based food
packaging materials applicable to electrospinning technology were introduced. Finally, the latest progress of electrospin-
ning technology in different intelligent packaging technologies was summarized and the advantages of electrospinning
technology were analyzed. The advantages of electrospinning nanofibers with high porosity, large specific surface area,
flexible material selection, and non-thermal processes make it promising for research on integrated applications with in-
telligent packaging to improve the stability and sensitivity of intelligent packaging films and further improve the proper-
ties of intelligent packaging films.
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Fig.1 Schematic diagram of a typical electrospinning apparatus setup
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Tab.1 Effects of different parameters on electrospun nanofibers
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Fig.2 Schematic diagram of four methods of immobilized enzymes by electrospinning
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Tab.2 Application of electrospinning for preparation of pH type FFI
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