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Application and design of natural packaging materials in food packaging
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Abstract: In view of the shortcomings and problems of food pack-
aging materials such as plastics, paper, metal, etc., the develop-
ment trend of reduction, simplification, light weight, non-toxic
and harmless of food packaging materials was reviewed. and the
application range of natural packaging materials in food packaging
was pointed out. Moreover, the aesthetic value of natural packa-
ging materials was revealed, and the selection principle and appli-
cation principle of natural packaging materials were put forward,
providing a reference for the maximum application of natural
packaging materials in food packaging design.
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Figure 1  Shells of bamboo shoot packaging
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Figure 2 Wood packaging
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Sugarcane leaf packaging

Figure 3
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Figure 4

Straw molded packaging
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