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Fig.1 Structure diagram of starch granules!"
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Starch—based Biodegradable Materials and It’s Applications in Food Industry

Chen Long', Cheng Hao', Wang Yi', Zhi Chaohui’, Jin Zhengyu"
(“School of Food Science and Technology, Jiangnan University, Wuxi 214122, Jiangsu
2fiangsu Longjun Environmental Protection Industrial Development Co., LTD., Changzhou 213000, Jiangsu)

Abstract The development of biodegradable materials as the substitute of plastics has been widely studied recent years
due to the problem of plastic pollution. Starch, a common natural polysaccharide, has been considered as an ideal
source of biodegradable materials because of its with low price and wide source. This paper reviewed the most advanced
research progress of starch—based biodegradable materials, including the additives, preparation and characterization meth-
ods of starch-based biodegradable materials, as well as their applications in food industry. Finally, this article provides
the perspectives on current challenges and share our outlook of starch—-based biodegradable materials to provide reference
and guidance for the future studies in this area.

Keywords starch; biodegradable materials; food; films



