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Research Progress on Preparation and Preservation of Nanosilver
Antibacterial Packaging Film

GAO Hong—fang
(Weinan Vocational & Technical College, Weinan 714026, China)

Abstract: Nanosilver has been widely used in food packaging due to its remarkable surface properties, quantum

size effect, super activity and bactericidal function. In this study, the preparation method of nanosilver antibacterial

packaging film and its application in food preservation were reviewed. The release characteristics of silver from

film into food simulation liquid or real food were analyzed. Safety of the antibacterial film in food preservation was

discussed. The research emphasis and development trend of the antibacterial film in future were pointed out in or-

der to provide a certain theoretical basis and technical reference for food preservation application.
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