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Abstract: The characteristics and important function of controlled release technology in antimicrobial packaging
were introduced. The latest research progress of controlled release antimicrobial film at home and abroad were
reviewed from several aspects, including blending, modification. multilayer films. and so on. The essential po-

sition and influencing factors of release rate was discussed and the necessity to explore the release kinetics of ac-

tive compounds from packaging materials was emphasized.
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