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ABSTRACT: Starch as an important component of edible films, has many advantages such as safety, degradability,

low cost, and wide availability. Chitosan is widely used in food packaging films due to its good biodegradability,
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antioxidant, antibacterial, and good film-forming properties. The application of chitosan in starch based edible films

and the development of packaging materials with good biodegradability and safety is a research hotspot in the food

packaging industry. This paper reviewed the structure, film-forming properties, and biological activity of chitosan,

and elucidated the film-forming mechanism of chitosan starch based edible films and the film-forming properties of

chitosan in different types of starch matrices, discussed the application of chitosan-starch composite edible film in

meat, fruits, vegetables, and other foods. With the deepening of research, chitosan starch based edible packaging film

has broad development prospects in the future. This paper provides a basis and direction for the application of

chitosan in starch based edible film, and provides a good theoretical basis for its application in new food packaging.

KEY WORDS: chitosan; starch; edible membrane
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Table 1 Improvement of starch film properties by chitosan
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Table 2 Application of chitosan-starch edible membranes in food products
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