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Research progress of chitosan phenolic complex film
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Abstract; This paper from the aspects of covalent bonding or
blending of chitosan with phenolic compounds, the preparation of
chitosan with gallic acid, caffeic acid and ferulic acid, the me-
chanical, antioxidant and antibacterial of covalent bonding film
were reviewed at first. Then summarize the effect of curcumin,
tea polyphenols and apple polyphenols on mechanical, antioxidant
and antibacterial of blending film.
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ML E AL FIHT TG M . K GA He B3 3 58 BME vl LA
Vol 20 58 M 43 PN R 43 I i A B R R O A B 1Y e
SALRE Y. R R EE AR BT A RR R LA R TR
R AL R R B TR R RBBILRY
BTSRRI P 0 . L Ah SR B A 1k 1 R A 7 2R B
B R 3k R L B A TR I TR RE 4R L R W Y BT A ML
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B AL TR BT LU B % B, GA— 5% BB L A8 35 1T b B kL
Hit T TR R R T AT 2 50 20 A B (0 B0RL L T RE R GA R
Ra GA R AE B AE A 45 . ok GA—5% R 3
M BB S I 4 B A A AT TR 1 T GA—SE B LR
FEEED R B0 TR A AT PE R R B M . GA Ay et 2y i
HUAALTE T A RS2 W, 2 GA AL E O 209.9 mg/g
B IR BRI T R B AL E DY K GA—%
RWEAT ALY T2 L R AR B L B REA BUR B X L
RBUIR ML R —4 I T KA 21 0470 42 4L Tl 2R &8, I 40 ) il
PER AR e AMEAL GA 5, A B R K3 T X B0 %
YO ERTA R FF TR 25 307 0 T L A 5 2 R T B T T
P R SRV 1T QA 1 4 AR K R AR T 2 A B
G ML 10 mg/mL B X K AT 1
W AR E] 11,44 cmt'™  [6] B A o (A5 SE R LA
B Ge HZR BE (EL 3L R W B G B GA S BCRAY HE n i
RN X GA—58 LA I A 50K 119 97 7 5 R v
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DPPH) [ Fi 05 B 5 M R P o 240 B B Bt S8 A0 05 1 B &
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BTBRIR 2 ) 2 A7 75 T A8 W) 5 0 — Fh iy 2, ] DA 3k fr
LHREARAMEZN . FIHM R TR - KEEAS
ARREEATHE IS FA— R R RIEE AR, 4
FAVREE R 250 b BRIR B 2 70 °C B 8] 24 30 min B,
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THBRBE ) RO . E 2 B R AR E e, FA— 52 R L
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i (fourier transform infrared spectroscopy. FTIR) #f 9¢ 3
Bl L XA R Z A TE S A AR . oAb, Y3
BRI, Cur— 757 S I IR I8 A B8 — i 73 7¢ SR A
I WVP JG B 8 2 5157, 4t B F & % 4% (scanning
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TR BINZE 2 W5 7o R AN W 2 B 2048 1, B 35
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