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Abstract: As a filling component of packaging materials, nano-cellulose can improve the mechanical properties and barrier
properties of the materials, and can improve the thermal properties and degradation properties of composite materials. This
article briefly introduces cellulose and nano-cellulose, focusing on the preparation methods of nano-cellulose (chemical
method, biological method and physical mechanical method, etc.) and its application in food packaging materials
(preservative and antibacterial packaging materials, active packaging materials and high barrier packaging materials, etc.).
Finally, the research and development direction of nano-cellulose in the field of food packaging materials is prospected,
with a view to provide theoretical support for the development of food packaging materials.
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Fig.1 The molecular formula of cellulose!”
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Fig.2 Preparation of NC by acid hydrolysis
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Table 1 Classification of nano-celluloses

s P31 ES E= BT
YKL A GORTEMEF 4R (CNC) TRANEFAER | AL . AR AR HARZH5 nm, KEZ4100~250 nm [18-19]
TR 4R | YKL 2247453 (CNF) At R AR BA5~60 nm, KN Tk [20]
MHLT AR | e E Y EF4ER (BNC) ARBEFFRE . W LCREFFIA | [ AU 55 EiA%£20~100 nm, K EAE [21]
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Fig.3  Preparation of NC by TEMPO
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Fig.4 Preparation of NC by the combined method of H,O, and
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Fig.5 Preparation of NC by biosynthesis
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Fig.7 Preparation of NC by physical mechanical method
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Fig.8 Preparation of NC by electrospinning technology method
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Fig.9 Preparation of NC by low co-solvent technology method
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