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ABSTRACT

Increasing environmental concerns about the use of packaging materials based on petroleum-derived polymers
in the food industry have encouraged researchers to produce edible food packaging materials from renewable
sources. Edible films and coatings based on biopolymers can be used as biobased packaging materials to
increase the shelf life of food products. However, their poor mechanical properties and high permeability to
water vapor limit their practical application. In this regard, vegetable oils, as natural additives, have a high
potential to overcome some shortcomings related to the performance of food packaging materials. Vegetable oils
can improve the antioxidant and antimicrobial properties of packaging. In addition, the combination of
vegetable oils can significantly improve the performance of food packaging materials in preserving and
improving the quality characteristics of different food products.
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