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ABSTRACT: The work aims to introduce the current research status of modified polylactic acid in fruit and vegetable
preservation packaging, to provide an outlook on its future development direction in the field of fruit and vegetable pre-
servation packaging, and to provide a reference for the development and application of modified polylactic acid materials.
The methods of physical and chemical modification of PLA, the performance characteristics of modified PLA and its ap-
plication in fruit and vegetable preservation are described, and the research progress of PLA composite packaging films in
fruit and vegetable preservation packaging in recent years is explored. The results show that the performance of PLA
has been greatly improved after modification, and the prepared PLA composite film can effectively delay the aging of
fruits and vegetables, maintain the quality of fruits and vegetables, and extend the shelf life. Since PLA has biodegradable
properties, it has very great potential for future applications in the field of green packaging, and more in-depth research on
modified PLA is needed for safer and more efficient, innovative and environmentally friendly applications.
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Fig.1 Cycle of synthesis,.application and degradation of PLA materials



- 138 - £, %% T FE

2021 4£ 10 A

®1 PLASEMEREMBMNEXILL
Tab.1 Comparison of the price of PLA with other
commonly used plastics
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Fig.2 Commonly used antimicrobial agents for food packaging materials
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Tab.3 Relevant studies and applications of modified PLA composite films in fruit and vegetable preservation
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