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Food Packaging Materials

Ma Xuefen', Tang Yali'?, Lu Lixin'?

(1. Mechanical Engineering College. Jiangnan Universitys Wuxi Jiangsu 214122, China; 2. Key laboratory of Food Packaging
Techniques and Safety of China National Packaging Corporation,> Jiangnan University, Wuxi Jiangsu 214122, China )

Abstract: Ultra high pressure technology has little effect on food quality, it can keep natural nutrition and flavor in
the food. The sterilization mechanism and the factors are described, and the effect of high pressure treatment on mechanical
properties, barrier properties, material migration on food packaging material are summarized. At last the study development
of the effect of high pressure treatment on food packaging is prospected.
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