Vol. 24 No. 1
Jan. 2 0 2 4

i S e = T S
A

Journal of Chinese Institute of Food Science and Technology

EYEMNKEAFRMEEM BN E LR R HE

cME, HOF, AKREL, T OEC
(AR LXFRZBER "5RE 150030)

BWE RAANEAGES QRS AR THRBRGERGS, m " E 8RBT R MO T T A5 &AM 89 BT 4] Ao 42 7
BEBE, AMEARILGMHRANEDERE D AR, AB KRBT A 5 HARA R — £ L oM, ZTEMA R B K
FHRER AYRMEE A EREREK R AL BFHE, AL EZZNBEDERARESMAGER SR,

BAEXE AN RN R I SMAERE F 0@ 0 A M B S AR P 6 B R AT R,

KER BROE; AMAREY;, ARLEMH,; AR
DOI: 10.16429/j.1009-7848.2024.01.043

XERS 1009-7848(2024)01-0466-09

i P 3 2 1) B 2 AR AT DR AP S s W B
WL A AR E, HEmAE R 6K
G o DARIE Rl B AR S 5 T 4 AR
L ERI B3 -k R R SRTHEAS 1D a7/ e O s
BB IE S TR R BIE R E A SRR
THRAFHEE, A 20 2 Lok — BB a3
FHB T ZERPRIRL, SR, SRR R Y i f
AR T R PR AR XU, R O R B AR 4
Tow (R ATR, ARG T 2R LS MY
HEER R TR, METER | R R
S5 AT Wi A W e A, T B AR, S
P, AT A R T A2 3 )2 SR
SR, AR K I A AR AT R4
BUBR A A= R A T A e T R BELRRG E1, Gx s
FRHA, 2 T T, 9 HRE A8 HE KR b i PR o
WA A, D T T R T B R 2 A R o
D7 BRI i WO 5 LA s T el
IR, UGN 35T 5O R F B,
B hh PP E AR E B —AIE S, PR
N 5 B 1 Tl ™ s A EE UK &R AE
B bR AL AR P DT B, AT DA 6k
AW A, DT i £ i A DR B — Bk 5
PO ] 20 AT AT GH AL DT 0 . A BLBL

Wi BHEI . 2023-01-20

EEWB . Reity ARPAE G H (LH2021C048)
SO AR L e T BRI H (LBH-221007)

E—EE: RO, B WA

EIE1EE . M  E-mail: huiwvang@neau.edu.cn

R AL 5 B R o AL B TR B R R AR A
PIRE Y, inre BB 52 K550, JoHLIT i ) A
EEIRAOKRTORL, DL SRR L 45 4 00 8 A 3
JE ALY 8 DR R 9K R R AR B R R
o, AT RASRAT A BRI BE B9 AT TR A LR Y
Z B AR, ok 8 Wy o7 e I R e R A A O 4
NSRBI AS, Horp— 28 R TE T
M, BE A MR LE T Yons, W
I, AWK SRR B AR SR R
] 19 07 FH A5

1 EMENRESGTMRIER

R EMRHE 2 Bl BA 32 A R P B
A PERER BERHE A, Hoh 2= 1 FOsr R
SHAEGUREE N (1 nm = 109 m) . Hile R 2/EH
P18 180 B R DAy e o i i S A, 0 HIORH /AN o 6 A O
B ) LA A v 5L I BRI AL 2 PERR A S
Jot S A ) 5 R W B A R B2 5 R R A )
GOKRE G HORE, IF Al ARG S UM AT 70 26
a1 R, eAh e 1 SR S R R I A
SR, T LA AR 2R K AR K Wi A R R R BH R
S5 R DA R A A, B R AR

A L TR G W R T A48 i 7R T e o — S A
BT 20 5 R A RAFPILBERE Dt B R
A AR A R A W T A ) A ) KR 52
B IF AT AR Al A0 R B A B Y B R
PR, S5 A0, AR B R T2 R e A R X A
Ko R RS A RERE (bR e 22 5 3 4 50 4 5 1



24 4 1M

& W R R AR S @R A R AT R

467

,—-{ BOKAY || wama oen. £uR BB B KRS ARE |

A EHR gg. ATEA, B TAEA. REES, BEA, sua‘
BR | mom s |
EYBREY R ELHE (PHA)
Bp-72 & TERAN (PHB)
AR BG-BETH-co3-BRHERH) (PHBV)
mENER
WEMSE AEFRE |

& 1

—itL ) LT YRS A R (T 28 S v ol 4 o 27 4 2 )
FBURL S 5 B4R (Hh 20 BT 22 P 9 OB 4 )

2 EMEMNRESHBHNREERERE
RmEEFHEA

e Tl rh, AW BE 9 R 52 5 bR B —
IRBI AR B R BB AR, FEIB S5 e A W AR
F14 [ s SEE A T £l BT 2R, A DR AIE 7 ik
Ao e v A SO A R4 4 T3 TR B AT AR R 0 S A L
X B R 1 BE T AR 8 SR IEORE (19 A [8] 1T A7 £
5,
21 ETHRERMNEMEE R
Z W BAT R I 00 A AR R AR ) AT i
P, 5 IR JE RN B BT EE A L, 2 0T DL i R e
V5 0 b 1 T AR AR AR B P P o, L 2F 42
M TE R T W RE AR AR A AR E P, AT LAW] 2 4
el R ARATL 1) T A E P MR P R0 ) i g A
VAR 52 S o ISRt i i L 25 22 B0 il 45
H— TR AL A T HIAOR DU 1St
LPYER AR EE4E (CNF) BHA B i SR B U
WL B 1 S5 e a5, 8092 B T B i A R XX
XIS o 1) A ) R A RE O S A K £ 415
HETIE BANKE ), Li S50 1o ook il 25
BLPEBE K CNF B, W58 HAE £ i B 25 o A
M, BRI Y CNF RS R TR R K PR B

I X7/ |—-| BILE (PLA) |
BT M T 8K (PBS)
AR Eeak
BZ 158 (PVOH)

=Xy E 3ok E b 3G

Fig.1 Sources for production of biopolymers!
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Fig.2 Schematic diagram of antibacterial mechanism

of nanomaterials / nanoparticles in food packaging®
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Research Progress on Antibacterial Properties of Bio—based Nanocomposite

Food Packaging Materials

Zhu Yingao, Chen Qian, Kong Baohua, Wang Hui"
(College of Food Science, Northeast Agricultural University, Harbin 150030)

Abstract In recent years, using non degradable plastic as food packaging material has been resulted in serious environ-
mental pollution. Thus, it is urgent to develop and use degradable food packaging materials. Bio—based nanocomposite is
a kind of composite material, which is composed of bio—based polymers as matrix and nano materials as dispersed phase.
This kind of material exhibits superior flexibility, biocompatibility biodegradability and low cost—effectiveness. This paper
mainly introduces the composition, classification, and properties of bio—based nanocomposites, and summarizes the ad-
vantages in antimicrobial property of this kind of nanocomposite and its research progress in the field of food.

Keywords food packaging; bio—based polymer; nano—composites; antimicrobial property



