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Research progress on active food contact materials at home and abroad
YU Song, ZOU Lianpeng, DAI Chengbing, FU Xuheng, WANG Guoquan, XIONG Libei

(Division of Chemical Toxicity and Safety Assessment, Shanghai Municipal Center for Disease

Control and Prevention, Shanghai 200336, China)

Abstract: Because of an increasing demand on food quality and safety from consumers, active food contact materials

that can improve food freshness and extend shelf life are emerging. This paper summarizes and analyzes the types,

functions, mechanism and application methods of active substances commonly used in active food contact materials at

present. The regulations and standards of active food contact materials at home and abroad are discussed. The existing problems

and development directions are summarized to provide scientific basis for promoting safely use, commercial produce and

regulation formulation.
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Table 1 Commercialized active food contact materials products
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Table 2 Functions and types of active substances of common

absorbing active food contact materials
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Table 3 Common types of active substances used in food contact materials with antioxidant and antibacterial activity
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