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Preparation of Carboxymethyl Cellulose-Based Film and Its Application in

Food Packaging

ZHAO Yali, DU Jian, WANG Haisong

( Liaoning Key Lab of Lignocellulose Chemistry and BioMaterials, Liaoning Collaborative Innovation Center for

Lignocellulosic Biorefinery, College of Light Industry and Chemical Engineering,

Dalian Polytechnic University, Dalian Liaoning 116034, China )

Abstract: The latest research progress in the preparation and application of cellulose derivative

carboxymethylcellulose (CMC)-based food packaging films in recent years are reviewed, with the focus on the

preparation methods of CMC-based films, as well as the summarization on the application of CMC materials in

traditional edible fresh-keeping packaging films and green intelligent indicator films etc.. The preparation, popularization

and application of CMC-based food packaging films is of great significance in reducing the use of petroleum-based

non-degradable plastic bags and white pollution, while improving food quality and safety, which has important social

significance and economic value.

Keywords: carboxymethyl cellulose; food packaging film; preparation; application
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