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Fig. 2 Schematic representation of the agar diffusion test



DE Fz
W BESRIA R

R R TR

F1 FRASELREM / LRERARM IR EMHMEBR

Table 1 Antimicrobial effects of composite films with different contents of potassium sorbate orsorbic acid against microorganism

3 M BUIA R IR /% W PUARIIE A2 /mm TR BAR /mm ERPUN
TR EIE R INZLFRER (15.0) PN /AR 5.1 6.10 [11]
Ji% 25 11 INELAERSR (10.0) PN LR 15.0 58.00 [12]
INZ AR INELRSR (10.0) Bl 20.0 29.00 [13]
INZ AR INELRSR (10.0) RSk Yl 20.0 43.00 [13]
ThEYEVE Ky INELRSR (10.0) Bl 20.0 12.80 [14]
RN %4 ( 6.0) Bl 20.0 15.40 [15]
TR INELRSR (10.0) S A AIRE 17.0 22.04 [16]
TR INELRSR (10.0) ZHTRRIA 17.0 2433 [16]
TR INELRSR (10.0) WA 2R LA 1A 17.0 24.15 [16]
FOKTER INELERER (0.3) [(-E4 ATz 10.0 13.55 [17
FOKTER INELERER (0.3) [(-E4 rab s 30.0 42.08 [17

S PP I 2 0T A S0 R RE Y T VA R Bl T
R FR% . Cao Y. %5 HH I BLRR B VR N E) - FF K
KL RPN, B - TG R 5% % A A R
A, & BIZMERE X 1 Bk R 4 B €00 4 BR TR 1) BB AT
BAFAMHIE . E. Kristo 5 P JESE 1 i 8 (14 18 2 1
TR 5 1 B T B T T IS A %o 2 T R T AT G ) 4
YEM. C. Arismendi 5§ " RE 45 Ah— i Wk B2 FE Q4
T TR 0 AR S UE oy / LB 0 IS e [ o 7
FKIE, 25 CFHFE 48 h 5 MU & 714G 25 CF
AkLEEE R 5 d I, R INA PR IS b 23 2H i S
FER AR T 25 2. HAB RO A G 2R AL Ty
AR T2 LU B R Y R B Ry UK B E R /
HPMC ( hydroxypropyl methylcellulose ) fi% B8 2 iil]
A B2 B 1AL R 1) LDPE (low density
polyethylene ) fIsAA AT DAAIH £ B 6 A K B

B =P DU B TR R 400 T RE A O 1 R A T
W TR, BRPURAIEA UL R, TR R R A
BRI — B ], I RN S R B R DL L
M. Jipa %5 PN R 2 IR EE / ML 4E 2R /1L BRI BT
WA & T3 A KA A E R AU N, 30 CR B
Fr—Bia], KA N ORI AT R SRR LAY
FRBR (BTt /3Bl 0.5% ) 30 T KIGATF B %56 S.
H. Fasihnia %5 " (i F )R A9 )5 VR IESE IR PER DI /
AR (i 735k 6% ) A2 NS K B A4
O AR Y Lei 1. Q. 45 P LI
FLAE T A 2575045 1 PET/PP/ L AR B BT A X
KA BE . AR R4 B0 (A 4 BRIE YA ROCR
SRR A HISCR & T .

AN, WA — SR AR R B HSPN P
AL B X B S RO 775 o T. P. De Camargo

Andrade-Molina 55 7 ffi FH ARV JE by / X6 2K — HT R
TR AR R R, R BRI R IR A
AR RRER, T ORI B e . A SR HGE
LI AR S U B AT DA 0 SR 2 T D e L AR
e BRI AE K AR R I P O, V. Lopez % U7 il 7%
1) EKRE T/ IS EREHT DA A %F LI Y 4 o (L 4
BRI HEE . W REEA —E imHIfER . £
R4 PO BIF G T B B T 4 1 LD B R AN KO
FEERP BRIV 2 R PR RCR A 52, R B2 iR A 31
ARV A AR Y TRV B 2 T R B B 5 TR I
HATB e 2s I BRI 5 de

ZEETAR, DhILALRR B AT B R i A AT R SR
X b A A KA 2 AR OR

L ZL R S B R AT 32

AR N BB RS PR RS/ RO —
FA B B e, PR A BERE A 3 1) 2 ThT 9 K
IR . RS — £k A R AT A
a3 i

3

[OESUL S AT i
[ ]

o: o o

HEA—T0 o " g® R
0o © o®
*® .o °

(ORETEN o T E N

B YR EAYE

3 AREFRARANRRLRE
Fig.3 Release process of antimicrobial agents in
packaging system
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Fig. 4 Antimicrobial food-packaging systems
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Table 2 The release models of potassium sorbate or sorbic acid in various antimicrobial films
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Advances in Antimicrobial Packaging Materials of Potassium Sorbate

YU Wenxi"?, DUAN Huawei’, ZENG Shaofu’, DENG Jing'

(1. College of Packaging and Materials Engineering, Hunan University of Technology, Zhuzhou Hunan 412007, China;

2. Key Laboratory of Advanced Packaging Materials and Technology of Hunan Province, Hunan University of Technology,

Zhuzhou Hunan 412007, China; 3. College of Packaging Design and Art, Hunan University of Technology,
Zhuzhou Hunan 412007, China; 4. Guangdong Food Industry Institute Co., Ltd., Guangzhou 511442, China )

Abstract: Potassium sorbate has been widely used in food owing to its antimicrobial activity. In recent years, it

has received great attention in the field of antimicrobial materials. It could provide active protection to food products

by releasing antimicrobial agents onto food surface to prevent the product deterioration and ensure food safety. The

methods of testing the antimicrobial properties of the films were summarized. The antimicrobial effect of films, the

release kinetics of potassium sorbate and the theoretical model of potassium sorbate release were elaborated. Finally,

the development prospect of potassium sorbate antimicrobial materials was proposed to provide further reference and

utilization.

Keywords: potassium sorbate; antimicrobial packaging; antimicrobial agent; release kinetics; model
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