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Nano-Composite Films and Its Application in Fruits and Vegetables Preservation

Yin Guoping Chen Zhizhou
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Abstract: Nano-composite packaging films generally refer to polymer-based nano-composites, which can be divided
into nano-materials / synthetic polymer composites and nano-materials / natural polymer composites. The preparation
methods and performance characteristics of the two kinds of composite material were described, the specific application of
nano-TiO, composite films, nano-SiO, composite films, nano-CaCO, composite films and nano-silver composite film in fresh
fruits and vegetables were summarized, and the research direction of nano-composite filmsapplication in fruits and veg-
etables preservation was also prospected.
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