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Advances in Mechanism Research on Controlled Release
Antimicrobial Food Packaging Films

CHEN Xi'?, LU Lixin™?*, QIU Xiaolin'*, TANG Yali'?
(1. School of Mechanical Engineering,Jiangnan University , Wuxi 214122, China ;2. Jiangsu Key Laboratory of
Advanced Food Manufacturing Equipment and Technology , Wuxi 214122, China )

Abstract: Controlled release antimicrobial food packaging has drawn wide attention for its
controllability of release starting point and release rate, safety,and targeting ability towards food and
microbes. To promote research on controlled release antimicrobial food packaging,the latest
advances in mechanism research on controlled release antimicrobial food packaging films are
reviewed. The controlled release mechanism are classified as triggered-release and speed
governing-release. Herein, the speed governing-release is deeply clarified owing to the complexity of
mechanism.
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