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Abstract
A large number of both biopolymers and synthetic polymers have been used as food coating packaging materials. 

In this manuscript, properties and applications of synthetic polymers and biopolymers with a particular attention on 
biopolymers for food coating and packaging were reviewed. The properties and applications of biopolymers were 
compared with synthetic polymers. Synthetic polymers are thermoplastic and have a high potential to process them 
for making different shapes of packaging for foods and drinks. Most synthetic polymers show excellent water vapor 
barriers compared with biopolymers. On the other hand, biopolymers are safe materials respecting environmentally 
concerns. Biodegradability, biocompatibility, non-toxic, green and renewable resources make biopolymers as 
excellent candidates for food coating and packaging. However, the use of biopolymers in food coating and packaging 
is limited, because of their hydrophilic characters, poor process abilities, high water vapor permeability, and limited 
mechanical properties. Most biopolymers are edible, thus biopolymer-based materials as coatings and packaging 
materials can be eaten with foods.

Keywords: Biopolymers; Synthetic polymers; Properties; Food 
Packaging.

Introduction
A large number of both natural and synthetic polymers have 

been used as food packaging materials. Packaging materials are used 
to protect foods from contaminants. Synthetic materials represent 
a major fraction of all packaging materials. Synthetic polymers as 
packaging materials are thermoplastic, i.e., reversibly fluid at high 
temperatures and solid at ambient temperatures [1-7]. Synthetic 
polymers with petrochemical-based such as polyethylene terephthalate 
(PET), polyvinylchloride (PVC), polyethylene (PE), polypropylene 
(PP), polystyrene (PS) and polyamide (PA) have been increasingly 
used as packaging materials, because their large availability at relatively 
low cost and their good mechanical performance such as tensile and 
tear strength, good barrier to oxygen (O2), carbon dioxide, anhydride 
and aroma compounds, and heat seal-ability (Siracusaa, Rocculib, 
Romanib, & Dalla Rosab, 2008). Abbreviations and expressions are 
listed in Table 1 (Table 1).

Biopolymer-based packaging materials originated from naturally 

renewable resources such as polysaccharides, proteins, and lipids or 
combinations of them offer favorable environmental advantages of 
recyclability and utilization compared to conventional petroleum-
based synthetic polymers. A wide variety of natural polymers are 
derived from plants and animals [8-10]. Proteins and polysaccharides 
have drawn attention for their film-forming ability and have been used 
to make edible films (EFs). Lipids and waxes were also used as edible 
coatings.

Use of synthetic packaging films has led to a serious environmental 
problem, due to their total non-biodegradability. The use of 
biopolymers with renewable resources instead of synthetic polymers 
for food coating and packaging applications is a subdivision of the 
global environmental demand. Despite their complete replacement 
of eco-friendly packaging films meet economical and research and 
development issues for specific applications like food packaging [11-
14]. Partial replacement of synthetic materials with natural polymers 
would yield in a positive environmental impact. However, some of 
these derived materials are expensive and pose an economical problem 
for manufacturers. In order to reduce material costs of packaging 
systems, it is desirable to combine less expensive natural products such 
as food and agricultural wastes.

Cellulose being a major component of paper with a hydrophilic 
nature absorbs more WV at higher relative humidity (RH) in 
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Abbreviation Expression, Term Abbreviation Expression, Term
BP Barrier Properties O2B Oxygen barrier
BW beeswax PET Polyethylene 

terephthalate
D Diameter (size) PA polyamide
DNA deoxyribonucleic acids PP Polypropylene
EF Edible film PS polystyrene
EFs Edible films RH Relative humidity
HDPE high density polyethylene RNA Ribonucleic acids
HPMC hydroxyl propyl methyl 

cellulose
UV Ultraviolet

LDPE low density polyethylene aw water activity
Mw molecular weight WV water vapor
MWD Molecular weight distribution WVB Water vapor barrier
O2 Oxygen WVP water vapor 

permeability

 Table 1: Abbreviations and expressions appeared in this manuscript.
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comparison with the lower RH. As the amounts of hydrophobic 
materials in the extracts increased, water barrier properties of the 
treated papers were improved [15,16]. Beeswax (BW) and stearic acid 
have been used as coating materials to improve water vapor barrier 
(WVB) properties of paper. Hydroxypropyl methylcellulose (HPMC), 
and BW have been used to improve physical properties and water 
vapor permeability (WVP) of coated papers). HPMC-based coated 
papers increased stretch and decreased in tensile index. HPMC-based 
coatings reduced WVP and further reduction was obtained when BW 
was incorporated into the HPMC-lipid composite coated paper. 

Paper coated with HPMC and lipid yielded in packaging materials 
for food and medical applications. Synthetic plastic materials with 
a hydrophobic nature, such as PE have been used as coating layers 
for papers to improve their water barrier properties [17]. However, 
the addition of synthetic polymers as thin layers of the paper yield 
reduction in their susceptibility to degradation reported that the barrier 
properties of papers coated with chitosan were improved against 
moisture. However, the coated papers are not a good candidate for food 
applications, because of their hydrophilic nature. Water vapor (WV), 
O2 and other gas barrier and mechanical properties and efficiencies 
of the biopolymer films can be improved via making polymer blends/ 
composites. Some reasons for using composite materials rather than 
the single polymers are: to increase stiffness, strength, and dimensional 
stability and to reduce permeability to WV, O2 and carbon dioxide 
(CO2) [18-20].

Biopolymers with renewable resources and potential for production 
of edible and biodegradable films can improve product quality and/or 
reduce waste disposal problems. Increasing environmental concerns 
caused by accumulation of plastic wastes, yielded in intensive attention 
for research and development on moisture barrier layers containing 
environmentally friendly materials [21-30]. The objectives of this 
study are: to describe the sources, properties and food applications 
of biopolymers and compare their properties and applications with 
synthetic polymers. Three main groups; polysaccharides, proteins and 
lipids, which play important roles in food coating and packaging are 
also discussed.

General Considerations
A macromolecule or a polymer is a chemical species composed 

of a long chain with regular repeating units, a high molecular weight 

(Mw) and a high molecular size (D). Macromolecules are divided into 
natural and man-made polymers. The natural polymers and man-
made polymers also known as biopolymers and synthetic polymers, 
respectively [31-33]. Biopolymers are produced by biosynthesis 
in nature, whereas synthetic polymers are made and controlled by 
human beings (Mandelkern, 1983). Generally, biopolymers can be 
classified into carbohydrate polymers (polysaccharides), proteins, 
deoxyribonucleic acids (DNA), and ribonucleic acids (RNA). 
Macromolecules are also composed of semi-synthetic polymers. Semi-
synthetic polymers can be prepared by chemical modification of either 
synthetic polymers using natural polymers including polysaccharides 
and proteins or preparation of functional derivatives of natural 
polymers. Lipid compounds such as long-chain fatty acids and waxes 
have been considered as natural polymers in some references [34-
36]. Resources, properties, and applications of synthetic and natural 
polymers are presented in Table 2 (Table 2).

Properties of Biopolymers and Synthetic Polymers
In this section, properties of petroleum-based synthetic polymers 

are compared with properties of biopolymers. Advantages and 
disadvantages of biopolymers in comparison with synthetic polymers 
are also presented, in order to have a comparison view for food 
coatings and packaging applications. In general, the properties and 
applications of polymers depend on their Mw, D, and molecular 
weight distribution (MWD). Nearly all synthetic polymers and some 
biopolymers are polydisperse and can be described in terms of MWD 
(Kasaai, 2017). Advantages of petroleum- based synthetic polymers 
over biopolymers include: low cost, low density, inertness, flexibility, 
thermo-plastic, transparency, mechanical and WVB properties. Most 
synthetic polymers show excellent WVB properties compared with 
biopolymers [37-39]. Their applications in food packaging partially 
restricted, because most of them are not biodegradable and thus 
lead to negative impact to the environment. Biopolymers present 
a number of excellent and promising properties for a number of 
applications, including food and biomedical applications. Biopolymers 
are eco-friendly materials and play an important role in protecting the 
ecosystems. The natural packaging materials can also help to prevent 
the growth of foodborne pathogens and to reduce environmental 
waste. However, there are limitations on the utilization of biopolymer-
based materials in food coating and packaging, due to their poor WVB 
and mechanical properties, which cause a shorter shelf life compared 

Item Resources, Characteristics and Properties; 
Performances and Advantages

Limitations and Disadvantages Function and 
Applications

References

Synthetic 
Polymers

Petroleum-based; hydrophobic nature; good 
WVB and mechanical properties; high efficiency 
for their production processes; the production 
in large scale is practical, economical and cost 
effective.

Environmentally are high toxic; toxic for human, 
animals, and plants species; adverse effects 
on humankinds, animals, and plants species; 
they do not degrade in nature;  they   are   not 
biodegradable and cannot be recycled; harmful   
for environment; adverse effects on foodstuffs 
(migration of undesirable and   toxic compounds 
including monomers,  plasticizers, and other 
compounds  from packaging materials into foods)

High potential to make 
different types of 
packaging systems for 
foods and drinks 

Benning, 1983; Briston & 
Katan, 1983; Khwaldia et 
al., 2010; Osborn & Jenkins 
199; Samanta et al., 2016; 
Schlegel,1985; Silvestre et 
al., 2011.

Natural 
Polymers

Biopolymers are naturally 
occurred with renewable resources; they are 
environmentally safe and friendly materials; 
renewable resources and reutilization of 
recycled materials compared to conventional 
petroleum-based synthetic polymers; non-toxic 
or low toxicity (with an acceptable level of 
toxicity); no need to purify; most of impurities 
are not toxic or posse low toxicity; no adverse 
effect on climate

 Large scale production is a limitation due to their 
high cost; purification and extraction of active 
ingredient are expensive process; low  WVB  and 
mechanical properties.

Exhibit edible films 
for food coating 
packaging; a large 
spectrum of chemical 
functionalities and 
O2 and CO2 barrier 
properties

Al-Tayyar et al., 2020; Cha 
et al., 2002; Debeaufort 
et al., 1998; Dole et al., 
2004; Gontard et al., 1996; 
Khwaldia et al., 2010; 
Samanta et al., 2016; 
Silvestre et al., 2011

Table 2: Resources, characteristics, properties, performances/advantages and limitations/ disadvantages for synthetic and natural polymers for food coating and packaging.
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to synthetic polymers (as conventional food packaging materials) [40-
45]. Other important properties of biopolymers include transparency 
(some proteins and polysaccharides), and film- forming properties via 
casting method. 

Most biopolymers are edible and thus food stuffs coated with 
EFs can be eaten without requiring to remove coating materials. 
Biopolymer films and coatings may also serve as gas and solute 
barriers and complement other types of packaging by minimizing 
food quality deterioration and extending the shelf life of foods [46-
48]. Biodegradable materials (proteins and polysaccharides) are either 
strongly plasticized by sorption of moisture and exhibit somewhat 
oxygen barrier (O2B) properties.

Lipids can be incorporated in polysaccharide or protein film or 
coating matrix to improve WVB properties, because of their hydro-
repellency. Waxes are the most efficient substances to reduce moisture 
permeability. Their high hydrophobicity is a consequence of a high 
content in esters of long-chain fatty alcohols and acids, as well as long-
chain alkanes (Kester & Fennema 1986; Donhowe 1992; Hagenmeier 
& Shaw 1992). The advantages of biopolymers in comparison with 
synthetic polymers forfood packaging applications have been identified 
and highlighted in Table 2 (Table 2).

Proteins with different amino acids in their backbones and 
hetero-polymeric structures offer them a large spectrum of chemical 
functionalities and a wide variety of polymer network structures 
leading to unique gas barrier properties [49-52].

Polysaccharides (chitosan, cellulose, sodium alginate, and carboxy 
methyl cellulose, guar gum, karya gum, carrageenan, locust bean gum, 
and gum Arabic), were used to improve mechanical, antimicrobial, 
antioxidant, and eco-friendly properties. WV, O2, and other gases barrier 
and mechanical properties of a biopolymer can be improved via making 
a blend/ composite using another biopolymer and/or filler (Day, 2008; 
Khwaldia, Arab- Tehrany & Desobry, 2010). Lipid compounds such as 
long-chain fatty acids and waxes can be incorporated in biopolymer 
films or coating matrix to improve barrier properties, because of their 
hydro-repellency. Waxes are the most efficient substances to reduce 
WVP. The high hydrophobicity of lipids is a consequence of high 
content of long-chain fatty alcohols, fatty acids or esters (different types 
of glycerides) (Kester & Fennema 1986; Donhowe 1992; Hagenmeier 
and Shaw 1992). A large spectrum of chemical functionalities and a 
wide variety of polymer network structures leading to O2 and CO2 
barrier properties (Gontard, Thibault, Cuq, & Guilbert, 1996; Khwaldia 
et al., 2010). Resources, characteristics, and properties of synthetic and 
natural polymers are presented in Table 2 (Table 2).

Plasticizers, antioxidants, antimicrobial agents, or fillers can be 
added to biopolymers to improve properties and performances of 
biopolymers [53-55]. Lipids provide good WV barrier, but they have 
certain disadvantages such as brittleness, lack of homogeneity, and 
presence of pinholes and cracks in the surface of the coatings. The 
WVP of coated biopolymers decreased as the amount of wax in the 
coating increased. The addition of hydrophobic substances (wax) to a 
hydrophilic matrix provides the moisture-barrier properties.

Food Packaging
The main purpose of food packaging is to protect food stuffs 

against attack from O2, WV, light, particularly ultraviolet (UV) light, 
and chemical and microbiological contaminations. In addition, 
packaging protects foods from physical/ mechanical damage, facilitate 
transportation and distribution, minimize weight loss, and prolong 

shelf- life. Thus, packaging materials should possess sufficient WVB 
and O2B capacity, and good mechanical properties. The shelf life of 
packaged foods depends on both the intrinsic and extrinsic factors. 
Intrinsic factors include pH, water activity (aw), nutrient content, 
presence of antimicrobial compounds, redox potential, and respiratory 
rate, whereas extrinsic factors include storage temperature, RH, and 
the surrounding gas composition.

Synthetic polymers have been used to make thin films, bottles, jars, 
cups, tubs, and trays [56-59]. Low density polyethylene (LDPE), and 
PP for thin films, high density polyethylene (HDPE) for bottles, and 
polyesters for both films and bottles. PET has been widely used for 
bottles and packaging film.

Biopolymer films and coatings serve as gas and solute barriers 
and complement other types of packaging by minimizing food quality 
deterioration and extending the shelf life of foods.

Discussion
Despite biopolymers are environmentally friendly materials 

and they are alternative for synthetic polymers, but they have 
faced major problems, including poor mechanical properties, low 
degradation temperatures, high permeability to WV and gases. Several 
investigations have been performed to overcome some problems of 
biopolymers, enhance their properties, and to ensure food integrity. 
Research and development have been already started to replace 
biopolymers (proteins, polysaccharides, lipids) with conventional 
materials (synthetic polymers) in food packaging.

The hydrophilic nature of biopolymers yields in a loss of barrier 
properties and limits their industrial applications. Biopolymers can 
be mixed or blends with synthetic polymers to improve the functional 
properties of the finished product and finally expand the range of 
applications. The functional properties of synthetic or bio- polymers 
can be also improved by incorporation of additives and pigments into 
synthetic polymers or biopolymer matrix. The incorporation would 
yield in the expansion of their applications. Additives and pigments can 
be derived from renewable resources, and finally can be obtained food 
packaging materials with approximately 100% weight of biodegradation 
compounds. Development of edible and/or biodegradable coating 
materials for partially or totally substitution with synthetic polymers 
would be of great benefit to consumers and environmentalists, as they 
are safe and eco-friendly materials. Most of bio polymers are edible, 
thus bio polymer-based materials as coatings and packaging materials 
can be eaten with foods.

Conclusions
In this manuscript, properties and applications of synthetic and bio 

polymers with a particular attention on bio polymers for food coating 
and packaging were reviewed. The properties and applications of bio 
polymers were compared with synthetic polymer. A large number 
of both biopolymers and synthetic polymers have been used as food 
packaging materials. Packaging prevents food from pathogens and 
other environmental attack prolongs storage and shelf-life and reduces 
food waste.

Synthetic polymers are thermoplastic and thus have a high 
potential to process them for making films, bottles, jars, cups, and 
tubs for packaging of foods and drinks. Most synthetic polymers 
show excellent WV barrier properties compared with biopolymers. 
Synthetic polymers are not recyclable and yield in a negative impact 
on the environment. Biopolymers exhibit interesting properties such 
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as biodegradability, biocompatibility, biological activity, and non-toxic 
properties. Thus, they have high potential for various applications in 
the food industry. Biopolymers such as proteins and polysaccharides 
have drawn attention for their film-forming ability and have been 
used to make edible and biodegradable films. Biopolymers are safe 
materials respecting environmentally concerns. Biodegradability, 
biocompatibility, non-toxic, green and renewable resources make 
biopolymers as excellent candidates for food coatings and packaging. 
The use of biopolymers in food coatings and packaging is limited, 
because of their hydrophilic characters, poor process abilities, high 
WVP, and limited mechanical properties. Biopolymers exhibit medium 
barrier properties to O2 and antioxidants. 

Biopolymers have the potential to be broadly applied and there 
is a growing market for biopolymers in food packaging. This is due 
to material properties, food safety, eco-friendly, and biological 
functionalities of biopolymers. Most biopolymers are edible, thus food 
stuffs coated by edible films can be eaten with foods.

References
1. Alger M (1999) Polymer Science Dictionary. 

2. Al-Tayyar NA, Youssef AM, Al-Hindi R (2020) Antimicrobial food packaging 
based on sustainable Bio-based materials for reducing foodborne Pathogens: 
A review. Food Chemistry, 310, 125915 

3. Arvanitoyannis IS (1999) Totally and partially biodegradable polymer blends 
based on natural synthetic macromolecules: preparation, physical properties, 
and potential as food packaging materials. J Macromol Sci 2:205-271.

4. Balqis AMI, Khaizura MARN, Russly AR, Hanani ZAN (2017) Effects of 
plasticizers on the physicochemical properties of kappa-carrageenan films 
extracted from eucheuma cottonii.  Int J Biol Macromol 103:721–732.

5. Banfield JF, Navrotsky A ( 2001) Mineralogical Society of America

6. Barikloo H, Ahmadi E (2018) Effect of nano-composite-based packaging and 
chitosan coating on the physical, chemical, and mechanical traits of strawberry 
during storage. J Food Meas Charact 12:1795–1817 

7. Benning CJ (1983) Plastic Films for Packaging. 

8. Briston H, Katan LL (1983) Plastics Films Longman Scientific & Technical in 
Association with The Plastics and Rubber Institute, Essex, U.K.

9. Cava D, Gimenez  E, Gavara R,  Lagaron  (2006) Comparative performance 
and barrier properties of biodegradable thermoplastics and nano-bio-
composites versus PET for food packaging   applications. J Plast Film Sheeting 
22: 265-274 

10. Cha D S, Choi J H, Chinnan M S, Park H J (2002) Antimicrobial films based on 
Na- alginate and kappa-carrageenan. Food Sci Technol 8:715-719.

11. Day BPF, J Kerry, P Butler (2008)Smart Packaging Technologies for Fast 
Moving Consumer Goods.  pp 1–18.

12.  Debeaufort F, Quezada-Gallo JA, Voilley A (1998) Edible films and coatings: 
Tomorrow’s packaging: A review Crit Rev Food Sci Nutr 38:299-313.

13. Den Hollander F (2009) Random Polymers. 

14. Dole P, Joly C, Espuche E, Alric I, Gontard N (2004) Gas transport properties 
of starch based films. Carbohydr Polym 58: 335-343.

15. Donhowe IG (1992) Water vapor and oxygen permeability of wax films. 

16. Dos Reis KC (2011) Food packaging: innovative concept and necessities. 
Nova Science Publishers 249-259

17. El-Sayed HS, El-Sayed SM, Mabrouk AMM, Nawwar GA, Youssf AM (2021) 
Development of eco-friendly probiotic edible coatings based on chitosan, 
alginate and carboxymethyl cellulose for improving the shelf life of UF Soft 
Cheese. J Polym Enviro 29:1941–1953.

18. Flory PJ (1953) Principles of Polymer Chemistry, Cornell University Press: 
Ithaca, New York. Gao.

19. Pollet CC, Averous L (2017) Properties of glycerol-plasticized alginate films 
obtained by thermo-mechanical mixing. Food Hydrocoll 63: 414–420.

20. Gennadios A, Weller CL (1991) Edible films and coatings from soymilk and soy 
protein. Cereal Foods World 36: 1004- 1009.

21. Gennadios A (2002) Protein-Based Films and Coatings, CRC Press: Boca 
Raton. 

22. GontardN, GuilbertS, Cuq J L (1991) Edible wheat gluten films influence of the 
main process variables on film properties using response-surface methodology. 
J Food Sci 57:190-195.

23. Gontard N, Thibault R, Cuq B, Guilbert S (1996) Influence of relative humidity 
and film composition on oxygen and carbon dioxide permeabilities of edible 
films. J Agric Food Chem 44: 1064–1069.

24. Guilbert S, Gontard N, Gorris LGM (1996) Prolongation of the shelf life of 
perishable food products using biodegradable films and coatings. Food Sci 
Technol 29: 10–17.

25. Guillaume C, Pinte J, Gontard N, Gastaldi E (2010) Wheat gluten-coated papers 
for bio- based food packaging: Structure, surface and transfer properties. Food 
Sci. Technol 43: 1395–1401.

26. Grosberg AY, Khokhlov AR (1994) Statistical Physics of Macromolecules, AIP 
Press: New York,

27. Grosbergm JM, Tymoczko JL, Stryer L (2002) Biochemistry, 5th Ed, W.H. 
Freeman and Company: New York.

28. Guilbert S, Cuq B, Gontard N (1997) Recent innovations in edible and/or 
biodegradable packaging materials. Cereal Foods World 14: 741-751.

29. Hagenmeier RD, Shaw PE (1992) Gas permeability of fruit coating waxes. J 
Am Soc Hortic Sci 117:105–109.

30. Han J H (2005) Innovations in Food Packaging.

31. Hosokawa J, Nishiyama M, Yoshihara K, Kubo T (1990) Biodegradable film 
derived from chitosan and homogenized cellulose. Ind Eng Chem Res 29: 800- 
805.

32. Hotchkiss J (1988) Food and Packaging Interactions.

33. Kasaai MR (2017) Molecular weight and molecular weight distribution for 
biopolymers, M Masuelli & D Renard (Eds.) (Chapter 1: pp. 21-45) In: Advances 
in Physicochemical properties of Biopolymers. Bentham Science publishers. 
Sharjah, United Arab Emirates (UAE).

34. Kester JJ, Fennema OR (1986) Edible films and coatings: a review. Food 
Technol 40: 47-59.

35. Khwaldia K, Arab Tehrany E, Desobry S (2010) Biopolymer coating on paper 
packaging materials. Compr Rev Food Sci and Food Safety 9: 82-91.

36. Khwaldia K, Linder M, Banon S, Desobry S (2005) Combined effects of mica, 
carnauba wax, glycerol and sodium caseinate concentrations on water vapour 
barrier and mechanical properties of coated paper. J Food Sci 70: E192-E197.

37. Krochta JM, De Mulder-Johnston CD (1997) Edible and biodegradable polymer 
films: challenges and opportunities. Food Technol 51: 61-74.

38. Krochta JM (2002) Proteins as raw materials for films and coatings: definitions, 
current status, and opportunities.pp.1-42

39. Mandelkern L (1983) An Introduction to Macromolecule, (2nd Edn.) 

40. Osborn KR, Jenkins WA (1992) Plastic Films: Technology and Packaging 
Applications, CRC Press: Boca Raton.

41. Oussalah M, Caillet S, Salmieri S, Saucier L, Lacroix M (2004) Antimicrobial 
and antioxidant effects of milk protein-based film containing essential oils for 
the preservation of whole beef muscle. J Agric Food Chem 52: 5598-5605.

42. Petersen K, Nielsen PV, Bertelsen, G, Lawther, M, Olsen MB, et al. (1999) 
Potential of biobased materials for food packaging. Trends Food Sci. Technol 
10: 52-68.

43. Pranoto Y, Rakshit SK, Salokhe VM (2005) Enhancing antimicrobial activity of 
chitosan films by incorporating garlic oil, potassium sorbate and nisin. Food Sci 
Technol (Lebensm. Wiss.-Technol. LWT) 38: 859-865.

44. Rather BD, Hoffman AS, Schoen FS (2009) Biomedical Engineering Desk 
Reference, Elsevier: Amsterdam.

45. Rhim JW, Ng PKW (2007) Natural biopolymer-based nano-composite films for 
packaging applications. Crit Rev Food Sci Nutr 47: 411-433.

46. Robertson GL (2012) Food Packaging - Principles and Practice (3rd Edn)

https://books.google.co.in/books?hl=en&lr=&id=OSAaRwBXGuEC&oi=fnd&pg=PP10&dq=Alger,+M.+(1999).+Polymer+Science+Dictionary.+Chapman+%26+Hall:+London.&ots=wXImb3ZjDw&sig=FQf3N0igbFdI_3mPTHZc1Nr1PTM&redir_esc=y#v=onepage&q&f=false
https://www.researchgate.net/publication/337686954_Antimicrobial_Food_Packaging_Based_on_Sustainable_Bio-based_materials_for_Reducing_Foodborne_Pathogens_A_Review
https://www.researchgate.net/publication/337686954_Antimicrobial_Food_Packaging_Based_on_Sustainable_Bio-based_materials_for_Reducing_Foodborne_Pathogens_A_Review
https://www.researchgate.net/publication/337686954_Antimicrobial_Food_Packaging_Based_on_Sustainable_Bio-based_materials_for_Reducing_Foodborne_Pathogens_A_Review
https://www.tandfonline.com/doi/full/10.1081/MC-100101420?scroll=top&needAccess=true
https://www.tandfonline.com/doi/full/10.1081/MC-100101420?scroll=top&needAccess=true
https://www.tandfonline.com/doi/full/10.1081/MC-100101420?scroll=top&needAccess=true
https://pubmed.ncbi.nlm.nih.gov/28528954/
https://pubmed.ncbi.nlm.nih.gov/28528954/
https://pubmed.ncbi.nlm.nih.gov/28528954/
https://www.scirp.org/%28S%28351jmbntvnsjt1aadkposzje%29%29/reference/referencespapers.aspx?referenceid=474497
https://www.researchgate.net/figure/Effects-of-coating-and-packaging-film-on-changes-of-strawberry-Db-during-storage-at-4_fig7_324128047
https://www.researchgate.net/figure/Effects-of-coating-and-packaging-film-on-changes-of-strawberry-Db-during-storage-at-4_fig7_324128047
https://www.researchgate.net/figure/Effects-of-coating-and-packaging-film-on-changes-of-strawberry-Db-during-storage-at-4_fig7_324128047
https://www.scirp.org/(S(i43dyn45teexjx455qlt3d2q))/reference/ReferencesPapers.aspx?ReferenceID=2078837
https://www.worldcat.org/title/plastics-films/oclc/18166799
https://www.worldcat.org/title/plastics-films/oclc/18166799
https://www.researchgate.net/publication/253341521_COMPARATIVE_PERFORMANCE_AND_BARRIER_PROPERTIES_OF_BIODEGRADABLE_THERMOPLASTICS_AND_NANOBIOCOMPOSITES_VS_PET_FOR_FOOD_PACKAGING_APPLICATIONS
https://www.researchgate.net/publication/253341521_COMPARATIVE_PERFORMANCE_AND_BARRIER_PROPERTIES_OF_BIODEGRADABLE_THERMOPLASTICS_AND_NANOBIOCOMPOSITES_VS_PET_FOR_FOOD_PACKAGING_APPLICATIONS
https://www.researchgate.net/publication/253341521_COMPARATIVE_PERFORMANCE_AND_BARRIER_PROPERTIES_OF_BIODEGRADABLE_THERMOPLASTICS_AND_NANOBIOCOMPOSITES_VS_PET_FOR_FOOD_PACKAGING_APPLICATIONS
https://koreauniv.pure.elsevier.com/en/publications/antimicrobial-films-based-on-na-alginate-and-%CE%BA-carrageenan
https://koreauniv.pure.elsevier.com/en/publications/antimicrobial-films-based-on-na-alginate-and-%CE%BA-carrageenan
https://imtk.ui.ac.id/wp-content/uploads/2014/02/Smart-Packaging-Technologies-for-Fast-Moving-Consumer-Goods.pdf
https://imtk.ui.ac.id/wp-content/uploads/2014/02/Smart-Packaging-Technologies-for-Fast-Moving-Consumer-Goods.pdf
https://www.researchgate.net/publication/253174398_Edible_Films_and_Coatings_for_Food_Applications
https://www.researchgate.net/publication/253174398_Edible_Films_and_Coatings_for_Food_Applications
https://books.google.co.in/books?hl=en&lr=&id=KlRsCQAAQBAJ&oi=fnd&pg=PA2&dq=.++den+Hollander,+F.+(2009).+Random+Polymers,+Springer-Verlag:+Berlin&ots=c4wwm1auIc&sig=1GFqhi-1oiXiwVyfE83yt5M7hnU&redir_esc=y#v=onepage&q=.  den Hollander%2C F. (2009). Random Polymers%2C Springer-Verlag%3A Berlin&f=false
https://www.researchgate.net/publication/222064857_Gas_transport_properties_of_starch_based_films
https://www.researchgate.net/publication/222064857_Gas_transport_properties_of_starch_based_films
https://www.semanticscholar.org/paper/Water-vapor-and-oxygen-permeability-of-wax-films-Donhowe-Fennema/cd104751853b71974fb97ec1bab83cb64a271b17
https://www.researchgate.net/publication/287921454_Food_packaging_Innovative_concept_and_necessities
https://link.springer.com/article/10.1007/s10924-020-02003-3
https://link.springer.com/article/10.1007/s10924-020-02003-3
https://link.springer.com/article/10.1007/s10924-020-02003-3
https://www.worldcat.org/title/principles-of-polymer-chemistry/oclc/542497
https://www.worldcat.org/title/principles-of-polymer-chemistry/oclc/542497
https://www.sciencedirect.com/science/article/abs/pii/S0268005X16304337
https://www.sciencedirect.com/science/article/abs/pii/S0268005X16304337
https://ci.nii.ac.jp/naid/80006265980/
https://ci.nii.ac.jp/naid/80006265980/
file:///C:\Users\varsha-g\AppData\Local\Microsoft\Windows\INetCache\Content.Outlook\QSEON3SG\taylorfrancis.com\books\mono\10.1201\9781420031980\protein-based-films-coatings-aristippos-gennadios
file:///C:\Users\varsha-g\AppData\Local\Microsoft\Windows\INetCache\Content.Outlook\QSEON3SG\taylorfrancis.com\books\mono\10.1201\9781420031980\protein-based-films-coatings-aristippos-gennadios
https://ift.onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.1992.tb05453.x
https://ift.onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.1992.tb05453.x
https://pubs.acs.org/doi/abs/10.1021/jf9504327
https://pubs.acs.org/doi/abs/10.1021/jf9504327
https://pubs.acs.org/doi/abs/10.1021/jf9504327
https://www.sciencedirect.com/science/article/abs/pii/S002364389690002X
https://www.sciencedirect.com/science/article/abs/pii/S002364389690002X
https://www.sciencedirect.com/science/article/abs/pii/S096399691000116X
https://www.sciencedirect.com/science/article/abs/pii/S096399691000116X
file:///C:\Users\varsha-g\AppData\Local\Microsoft\Windows\INetCache\Content.Outlook\QSEON3SG\Grosberg AY, Khokhlov AR (1994) Statistical Physics of Macromolecules, AIP Press: New York,
file:///C:\Users\varsha-g\AppData\Local\Microsoft\Windows\INetCache\Content.Outlook\QSEON3SG\Grosberg AY, Khokhlov AR (1994) Statistical Physics of Macromolecules, AIP Press: New York,
https://www.worldcat.org/title/biochemistry/oclc/1028725468
https://www.worldcat.org/title/biochemistry/oclc/1028725468
https://www.tandfonline.com/doi/abs/10.1080/02652039709374585
https://www.tandfonline.com/doi/abs/10.1080/02652039709374585
https://journals.ashs.org/jashs/view/journals/jashs/117/1/article-p105.xml
https://www.sciencedirect.com/book/9780123946010/innovations-in-food-packaging
https://pubs.acs.org/doi/pdf/10.1021/ie00101a015
https://pubs.acs.org/doi/pdf/10.1021/ie00101a015
https://pubs.acs.org/doi/pdf/10.1021/bk-1988-0365.fw001
http://pubs.sciepub.com/jpbpc/6/1/5/index.html
http://pubs.sciepub.com/jpbpc/6/1/5/index.html
http://pubs.sciepub.com/jpbpc/6/1/5/index.html
http://pubs.sciepub.com/jpbpc/6/1/5/index.html
https://www.sciencedirect.com/science/article/pii/B9780123946010000096
https://www.researchgate.net/publication/227883737_Biopolymer_Coatings_on_Paper_Packaging_Materials#:~:text=Naturally renewable biopolymers can be,synthetic paper and paperboard coatings.
https://www.researchgate.net/publication/227883737_Biopolymer_Coatings_on_Paper_Packaging_Materials#:~:text=Naturally renewable biopolymers can be,synthetic paper and paperboard coatings.
https://ift.onlinelibrary.wiley.com/doi/10.1111/j.1365-2621.2005.tb07135.x
https://ift.onlinelibrary.wiley.com/doi/10.1111/j.1365-2621.2005.tb07135.x
https://ift.onlinelibrary.wiley.com/doi/10.1111/j.1365-2621.2005.tb07135.x
https://agris.fao.org/agris-search/search.do?recordID=US9729236
https://agris.fao.org/agris-search/search.do?recordID=US9729236
https://www.taylorfrancis.com/chapters/mono/10.1201/9781420031980-4/proteins-raw-materials-films-coatings-definitions-current-status-opportunities-aristippos-gennadios
https://www.taylorfrancis.com/chapters/mono/10.1201/9781420031980-4/proteins-raw-materials-films-coatings-definitions-current-status-opportunities-aristippos-gennadios
https://www.routledge.com/Plastic-Films-Technology-and-Packaging-Applications/Jenkins-Osborn/p/book/9780367450205
https://www.routledge.com/Plastic-Films-Technology-and-Packaging-Applications/Jenkins-Osborn/p/book/9780367450205
https://pubs.acs.org/doi/10.1021/jf049389q
https://pubs.acs.org/doi/10.1021/jf049389q
https://pubs.acs.org/doi/10.1021/jf049389q
https://www.sciencedirect.com/science/article/abs/pii/S0023643804002786
https://www.sciencedirect.com/science/article/abs/pii/S0023643804002786
https://www.elsevier.com/books/biomedical-engineering-desk-reference/ratner/978-0-12-374646-7
https://www.elsevier.com/books/biomedical-engineering-desk-reference/ratner/978-0-12-374646-7
https://www.researchgate.net/publication/6370909_Natural_Biopolymer-Based_Nanocomposite_Films_for_Packaging_Applications
https://www.researchgate.net/publication/6370909_Natural_Biopolymer-Based_Nanocomposite_Films_for_Packaging_Applications
https://www.routledge.com/Food-Packaging-Principles-and-Practice-Third-Edition/Robertson/p/book/9781439862414


Citation: Kasaai MR (2022) Biopolymers with Renewable Resources and Recyclable in Nature as a Promising Alternative for Synthetic Polymers in 
Food Packaging Applications: A Short Review. Biopolymers Res 6: 116.

 Volume 6 • Issue 3 • 1000116Biopolymers Res, an open access journal

47. Samanta KK, Basak S, Chattopadhyay SK (2016) Potentials of fibrous and 
nonfibrous materials in biodegradable packaging. Environmental Footprints of 
Packaging pp 75–113.

48. Schlegel JA (1985) Barrier Plastics-The Impact of Emerging Technology, 
American Management Association, Washington, D.C.

49. Shawaphun S and Manangan T (2010) Paper coating with biodegradable 
polymer for food packaging. Science Journal Ubon Ratchathani University 
1:51–57.

50. Shchipunov Y (2012) Bio-nanocomposites: Green sustainable materials for the 
near future. Pure Appl Chem 84:2579-2607.

51. Silvestre C, Duraccio D, Cimmino S (2011) Food packaging based on polymer 
nano materials. Prog Polym Sci 36:1766–1782.

52. Siracusaa V, Rocculib P, Romanib S, Dalla Rosab M (2008) Biodegradable 
polymers for food packaging: a review. Trends Food Sci Technol 19:634-643.

53. Sorrentino A, Gorrasi G, Vittoria V (2007) Potential perspectives of bio-

nanocomposites for food packaging applications. Trends Food Sci Technol 
18:84-97.

54. Sothornvit R (2009) Effect of hydroxypropyl methylcellulose and lipid on 
mechanical properties and water  vapor permeability of coated paper. Int Food 
Res J 42:307-311.

55. Sothornvit R, Pitak N (2007) Oxygen permeability and mechanical properties of 
banana films. Food Res Int 40: 365- 370.

56. Sperling LH (1992) Introduction to Physical Polymer Science. 

57. Tharanathan RN (2003) Reviewe- biodegradable films and composite coatings: 
past, present and future. Trends Food Sci. Technol 14: 71-78.

58. Tserki V, Matzinos P, Zafeiropoulos NE, Panayiotou C (2006) Development of 
biodegradable composites with treated and compatbilized lignocellulosic fibers. 
J Appl Polym Sci 100: 4703-4710

59. Yu PH, Chua H, Huang AL, Lo W, Chen GQ (1998) Conversion of food 
industrial wastes into bioplastics. Appl Biochem Biotechn.

https://link.springer.com/chapter/10.1007/978-981-287-913-4_4
https://link.springer.com/chapter/10.1007/978-981-287-913-4_4
https://www.researchgate.net/publication/45258205_Paper_Coating_with_Biodegradable_Polymer_for_Food_Packaging
https://www.researchgate.net/publication/45258205_Paper_Coating_with_Biodegradable_Polymer_for_Food_Packaging
https://www.researchgate.net/publication/276482004_Bionanocomposites_Green_sustainable_materials_for_the_near_future
https://www.researchgate.net/publication/276482004_Bionanocomposites_Green_sustainable_materials_for_the_near_future
https://www.sciencedirect.com/science/article/pii/S0079670011000311#:~:text=Novel and efficient polymer materials,matrices and with human health%2C
https://www.sciencedirect.com/science/article/pii/S0079670011000311#:~:text=Novel and efficient polymer materials,matrices and with human health%2C
https://www.sciencedirect.com/science/article/abs/pii/S0924224408002185
https://www.sciencedirect.com/science/article/abs/pii/S0924224408002185
https://www.sciencedirect.com/science/article/abs/pii/S092422440600272X
https://www.sciencedirect.com/science/article/abs/pii/S092422440600272X
https://www.sciencedirect.com/science/article/abs/pii/S0963996908002408#:~:text=It was found that HPMC,improved durability of coated paper.
https://www.sciencedirect.com/science/article/abs/pii/S0963996908002408#:~:text=It was found that HPMC,improved durability of coated paper.
https://www.sciencedirect.com/science/article/abs/pii/S0963996906001785
https://www.sciencedirect.com/science/article/abs/pii/S0963996906001785
file:///C:\Users\varsha-g\Downloads\IntroductiontoPhysicalPolymerScienceSperling.pdf
https://www.researchgate.net/publication/222225009_Biodegradable_films_and_composite_coatings_Past_present_and_future
https://www.researchgate.net/publication/222225009_Biodegradable_films_and_composite_coatings_Past_present_and_future
https://mdpi-res.com/d_attachment/polymers/polymers-11-00751/article_deploy/polymers-11-00751.pdf?version=1556432462
https://mdpi-res.com/d_attachment/polymers/polymers-11-00751/article_deploy/polymers-11-00751.pdf?version=1556432462
https://www.researchgate.net/publication/349363340_Bioconversion_of_Food_Waste_into_Bioplastics
https://www.researchgate.net/publication/349363340_Bioconversion_of_Food_Waste_into_Bioplastics

	Title
	Corresponding author
	Abstract 

