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Abstract—Packaging is an indispensable need of food industry, 
aiding preservation and containment of food. Currently, plastic 
polymers have the largest share of packaging material used in food 
industry. The fact remains that plastic residues cause severe 
environmental pollution as, being non-biodegradable, it also 
represents a substantial part of the total volume of wastes. 
Researchers are taking great efforts to find alternate source of 
packaging material that may reduce these environmental problems. 
One such packaging material is edible films. The films are produced 
exclusively from renewable, edible ingredients such as animal and 
vegetable proteins, gums, and lipids and are perfectly biodegradable 
and therefore safe for the environment with an edge over traditional 
synthetics, that they can be consumed with the packaged products 
thus leaving no waste. The function of edible films is to provide 
mechanical integrity or handling characteristics to the food. It also 
performs general intended purpose of packaging which includes 
providing barrier to moisture, oxygen and solute movement for the 
food. These films can also act as carriers of active ingredients, such 
as antioxidants, flavours, fortified nutrients, colorants, anti-microbial 
agents, or spices. The films can be used for individual packaging of 
small portions of food, particularly products that currently are not 
individually packaged for practical reasons such as pears, beans, 
nuts and strawberries. Another possible application for edible films 
could be their use in multilayer food packaging materials together 
with non-edible films.  
 
Keywords: Biodegradable, food packaging, renewable, edible, 
plastic polymers. 

1. INTRODUCTION: 

Excessive use of non-biodegradable plastic polymers in food 
packaging has caused drastic environmental impact to the 
flora and fauna. The increased load of waste material left 
behind behind has not only caused pollution but it has been 
life threatening to marine life. Scientists and researchers are 
making efforts to develop alternative packaging materials that 
are biodegradable and can be manufactured by utilizing 
environmentally friendly raw materials from plant and animal 
sources[1-2]. Using such biodegradable packaging materials, 
could at least to some extent solve the waste problem and 
would be less harmful to the animals. 

Biodegradable packaging materials consist of natural 
polymers that are capable of being broken down 
(decomposed) rapidly by the action of microorganisms to 

produce natural breakdown compounds such as carbon 
dioxide, water, methane and biomass. These biodegradable 
polymers can be classified as edible andnon-edible [3]. The 
non- edible biodegradable packaging material include wood, 
paper, cardboard etc. An edible biodegradable film is non-
toxic, one which is typically produced from food-derived 
ingredients using wet or dry manufacturing process. These 
food ingredients maybe protein, polysaccharide and lipid 
based layer created between food ingredients or on food 
surface. Edible films will maintain quality and increase the 
shelf life of food by preventing spoilage and moisture loss.The 
edible packaging maybe in the form of coatings on the surface 
or films in which the food product can be wrapped. Edible 
coatings are in liquid form and applied to the product by 
dipping, brushing or spraying. Edible films are shaped like 
solid sheet and then applied by wrapping around the product 
[4]. These edible packaging material can be consumed with, or 
as part of the food product, or maybe removed prior to 
consumption. Edible films and coatings inhibit moisture, 
oxygen or carbon dioxide migration and improve the 
mechanical integrity or handling characteristics of the food 
[5]. These may also be used as a carrier for bioactive 
compounds like flavors, nutraceuticals, antimicrobials, 
antioxidants etc. thereby enhancing the functional or 
nutritional qualities of the coated food [6]. 

2. TYPES OF EDIBLE FILMS: 

Edible films and coatings are classified on the basis of their 
principal ingredients of manufacture. Four broad categories of 
edible films and coatings include: 

2.1 Polysaccharide based edible films and coatings: 
Polysaccharides like starch, pectin, cellulose, methyl cellulose, 
exudate gums, chitin and chitosan, seaweed extracts etc. are 
used for making edible films and coatings. These films and 
coatings have meagre moisture barrier properties but are 
relatively less permeable to oxygen and selectively permeable 
to oxygen and carbon dioxide. These properties of films are 
best suited for use in fruits and vegetables preservation where 
they can reduce the respiration rate by modifying the 
environment inside the product. 
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cerevisiae[17].Casein film with sorbic acid was found 
effective antimicrobial in papaya and apricot. 

 WPI films and coatings plasticized with sucrose have high 
gloss and durability for chocolate and other confectionery 
products. 

 WPI-acetylated monoglycerides film prevented lipid 
peroxidation in frozen salmon. 
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