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Abstract; Nano-composite natural polymer based film not only have
low energy consumption, ease the pollution to environment and the
pressure on the dying up raw material of non-degradable synthetic
material, but also realized the sustainable development of resources.
Because of the enhancement of nano particles, the composite film
shows more unique and excellent properties than conventional edible
film, with low cost, rich available, regenerative and less pollution.
Reviewed methods on the preparation of nano starch at home and a-
broad, including the, physical and chemical methods. Described the
application in nano-composite edible films briefly, and summarized
the researches on the improvement of the natural macromolecular
films’ properties in order to provide a basis for further study on a
new nano-composite edible film.
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Starch multiscale structure
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