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Research Progress on Edible Fruit-vegetable Film

WANG Xin-wei, SUN Xiu-xiu, HE Lian-bin, MA Zhong-su
(School of Biological and Agricultural Engineering, Jilin University, Changchun 130025, China)

Abstract ; Fruit-vegetable film is a processed fruit and vegetable products, which can be directly consumed and used
as packaging material. Recently, it has caused increased interest by researchers of food industry. This paper
expounds the present status of research on edible fruit-vegetable film, including raw material usage, processing
technology and property study. It also views the application and development prospects of fruit-vegetable film,

analyzes the problems existing in current research and application, and puts forward several suggestions for solving

these problems.
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