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Fig.1 Processing technology of starch films
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Fig. 2 Schematic of starch plasticization
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Table 1 Research on plasticizer in starch film
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Table 2 Research on starch films modified by nanomaterials
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Research Progress on Starch Films

LIU Wenyong, WANG Zhijie, LIU Jiahao, DAI Bingfeng, HU Shisheng

( Hunan Key Laboratory of Biomass Fiber Functional Materials, Hunan University of Technology, Zhuzhou Hunan 412007, China )

Abstract: In recent years, with the development in environmental protection, the starch film have attracted much

attention owing to its wide source, low price and complete biodegradability. The research significance and the purpose

of starch films were introduced firstly. The preparation technology of starch films and the research progress of nano-re-

inforced starch films were reviewed, including the production principles of starch films, processing advantages and the

effects of different nano-reinforced materials on starch films. Finally, the problems existing in the research of starch

films were analyzed, and the development of starch films was prospected. Future research could focus on the thermo-

plastic film-forming technique of starch and the physicochemical modification of nano-fillers. Meanwhile, the synergis-

tic enhancement of nanomaterials would be an important development direction in starch films.

Keywords: starch; film; preparation technology; plasticizer; nanomaterial

- 35 -



