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Abstract; In the context of increasingly-prominent global

resources and environmental issues, this paper takes thewhole
life cycle assessment as the basic principle, combining the basic
characteristics of the supply chain network system of food packa-
ging industry, and uses the core links-market investigation-pack-
aging design-material selection-manufacturing and supporting
manufacturing-recycling and processing-are the entry point. The
green food packaging industry management process and technical
system based on the strategic management of the supply chain cy-
cle are initially constructed, and put forwards the practice path
and future trend of the green food packaging system in the
new era.
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Figure 1 The whole supply chain-life cycle management

process for green food packaging
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