Hydrocolloid active films and coatings to extend shelf life
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Our society is urged to act on key challenges, such as those related to food security, sustainability and bioeconomy, from a global approach (scientific, technical, environmental, economical, social) in order to provide competitive alternatives to the linear economy. In this context, the abundance and availability of some wastes and by-products from food processing industries can be used to obtain raw materials, promoting resource efficiency.1 These food hydrocolloids have a great potential to develop antioxidant and/or antimicrobial films and coatings,2 which can improve food quality, extend shelf-life and, thus, reduce food losses. The performance of protein- and polysaccharide-based films and coatings applied on food products will be analysed. Additionally, both the processes followed to extract proteins and polysaccharides and those used to manufacture active food packaging systems will be reviewed in order to address the feasibility of scaling-up production. Finally, the environmental aspects related to extraction and manufacture processes, as well as the end of life of packaging products, will be considered with the aim of closing the loop in the whole process involved in food packaging production. 
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