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Research progress on the controlled release technology of

active compounds from active packaging film
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Abstract: The controlled release technology of active compounds
released from the active packaging films was reviewed. It was
summarized mainly from three aspects, including the control
technologies of the release rate for active compounds, its
influence factors and release kinetic models. It was aimed to pro-
vide a reference for future research on the active packaging film.
Keywords: active packaging film; controlled release technology;

active compound; release rate
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