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Research Development of Antimicrobial Packaging

ZHAO Jun-yan, LUO Shi-yong , XU Wen-cai

(Beijing Key Laboratory of Printing &. Packaging Materials and Technology, Beijing Institute of Graphic Com-
munication, Beijing 102600, China)

Abstract: The causes of food spoilage were summarized. The antimicrobial agents used in packaging were intro-
duced, such as inorganic antiseptics, organic antibacterial agent, natural antimicrobials, nano antibacterial agent
and gas antibacterial agent. The application progress of antibacterial agents in food packaging was described.
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