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Research Progress of Intelligent Indication Packaging Based on
Chitosan and its Application in Food Storage: A Review

SUN Pengyuan, CAO Chuan'ai, LIU Qian, KONG Baohua, WANG Hui"

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: Chitosan, as one of biodegradable polymers, has demonstrated various attractive packaging and antimicrobial
properties, which make chitosan as a better candidate over other biopolymers and traditional petroleum-based plastics in
food packaging area. Intelligent packaging is used to convey information about food quality and the environment in the
packaging. Thus, intelligent indication packaging based on chitosan has been gained much attention on food preservation
industry in recent years. In this study, the structure and the source of chitosan are discussed briefly. This study specifically
research the packaging and functional properties of chitosan based food packaging material. Moreover, the progress of
intelligent indication packaging based on chitosan in food preservation is illustrated in detail, such as sea food, meat, and
dairy product. Finally, the development of intelligent indication packaging based on chitosan is described. This study would
provide a reference for the development and application of intelligent indication food packaging based on chitosan.

Key words: chitosan; films; intelligent packaging; food preservation
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Fig.1 Chitin and chitosan structures'”
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Table 1 Applications of intelligent chitosan-based films™”
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