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Abstract: With the strengthening of the public awareness of food safety and environmental protection,
functional food packaging materials have received widespread attention. Nanofibers are considered
as promising packaging materials due to their unique one-dimensional structure (high aspect ratio,
large specific surface area) and functional advantages. Electrospinning, as a commonly used simple
and efficient method for preparing nanofibers, can obtain nanofibers with different structures such as
aligned, core-shell, and porous structures by modifying the devices and adjusting the process param-
eters. The selection of raw materials and structural design of nanofibers can endow food packaging
with different functions, including antimicrobial activity, antioxidation, ultraviolet protection, and
response to pH. This paper aims to provide a comprehensive review of the application of electrospun
nanofibers in functional food packaging. Advances in electrospinning technology and electrospun
materials used for food packaging are introduced. Moreover, the progress and development prospects
of electrospun nanofibers in functional food packaging are highlighted. Meanwhile, the application
of functional packaging based on nanofibers in different foods is discussed in detail.

Keywords: electrospun nanofibers; food packaging; active packaging; indicators; antioxidant;
antimicrobial

1. Introduction

Food is prone to decay during storage, and the environmental humidity, storage
temperature, and external light conditions will affect the quality of food. Meanwhile,
the growth of microorganisms, enzyme-catalyzed food decomposition, and oxidation of
food in contact with air will also lead to the growth of mold, loss of moisture, poor food
flavour, and so on [1]. Food packaging can create a barrier between the environment and
food, thereby preventing food corruption caused by foreign substance contamination and
protecting food from chemical, physical, and biological hazards [2]. Food packaging can be
generally characterized as edible or non-edible films and coatings. Films can be obtained
by solvent casting, extrusion, and electrospinning. Coatings are directly applied to food
surfaces by dipping, spraying, painting, or panning. Edible packaging, such as sugar
coatings on tablets, gelatin films used on drug capsules [3], edible coatings on cheeses
and fruits [4], and bio-based foams and hydrogels [5], can avoid packaging waste and
reduce environmental damage. Plastic bags, plastic film, plastic wraps, and other types
of plastic products are non-edible packaging. Further processing of plastic sheets using
thermomechanical methods, such as thermoforming, extrusion blow molding, and blow
molding, can form more complex packaging.

Currently, with the increasing demand for food safety and environmental protection,
the use of natural biological and biodegradable packaging materials has increased. More-
over, a series of functional food packaging is being developed to retard food deterioration,
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improve food sensory properties, and ensure food safety. The ideal functional food pack-
aging has enhanced antibacterial, antioxidant, water resistance, and other properties by
adding some active substances or using physical and chemical modification (such as heat
treatment, plasma treatment, and radiation treatment) [6], thus maintaining the quality and
sensory properties of the food, improving food safety, and effectively prolonging the shelf
life of food. In addition, food packaging can also act as an intelligent monitoring system
to monitor the quality changes in food during storage in real time, thereby reminding
consumers of the real-time quality of food and bringing about more healthy consumption
for people [7].

In order to meet the changing needs of food packing, it is important to adopt nanotech-
nology and find new food packaging technologies [8,9]. Compared with bulk materials,
nanomaterials have better physical, chemical, optical, mechanical, and catalytic properties,
which makes the application of nanotechnology in food packaging very promising [10]. A
recent development is the integration of active agents into packaging materials to improve
food safety and quality. In particular, the combination of antioxidants and packaging
materials will resist the deterioration of physical properties such as the flavor and color
of food [11,12]. It is well known that polymers are the preferred materials for active food
packaging because of their functional properties as well as their ability to carry active
agents and their controlled release [13]. However, most active agents evaporate easily due
to their high volatility [14], making it impossible to directly inject them through typical
processing methods of polymers [15]. To overcome this problem, electrospinning (ES)
technology can be applied to food packaging [16].

ES technology has been widely used in the manufacture of nanofibers due to its simple
operation, low cost, wide application scope, and high production efficiency [17,18]. This
technology can not only control the orientation, shape, and structure of nanofibers by
modifying devices and adjusting process parameters, but also load various functional
substances into nanofibers [19]. Furthermore, the ES process does not involve high temper-
ature conditions, which can ensure the stability of active substances. Moreover, the solvent
in the spinning solution will evaporate quickly during the ES process, greatly reducing
the safety problems caused by toxic solvents in electrospun nanofibers [20]. Meanwhile,
electrospun raw materials for food packaging are widely available [21]. These advantages
of ES technology provide a good basis for the application of electrospun nanofibers in
food packaging, and have attracted a great deal of attention [22]. Electrospun nanofibers
have a high aspect ratio, large specific surface area, good physical and chemical proper-
ties, and will not be deformed under high temperature conditions. Electrospun nanofiber
membranes (NFMs) used in food packaging are generally composed of polymers with
good flexibility, fine feel, good air permeability, easy degradation, and low wear. NFMs
have a large specific surface area and high porosity, which are suitable for the release of
active substances [23]. Moreover, electrospun NFMs have good barrier properties, which
can improve the closure of food packaging, reduce its permeability, and effectively inhibit
the growth of microorganisms. They can also independently choose to filter oxygen and
carbon dioxide, forming a natural air-conditioned packaging for fruits and vegetables to
prolong the freshness of food. Therefore, electrospun NFMs have shown great potential for
application in the field of food packaging.

2. Electrospinning Technology

ES technology refers to the process in which polymer solutions or melts overcome their
surface tension under a high-voltage electric field, achieve jet stretching, and solidify into
nanofibers after solvent evaporation or melt cooling [24–26]. The traditional single-needle
ES is mainly composed of three parts, namely, reservoir area, spinning area, and collector
(Figure 1a) [27]. Despite its simple structure and low operational difficulty, its spinning
efficiency is low (0.01–0.1 g/h), limiting its industrial application [19]. The multi-needle ES
realizes mass production of nanofibers by increasing the number of needles (Figure 1b) [25].
These needles are generally arranged in certain shapes, such as linear, circular, oval, etc. [26].
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However, the interaction between the needles and the non-uniformity of the electric field
at the needle tips are the two most serious problems in the multi-needle ES. To solve the
problems, auxiliary electrodes or additional electrodes are used in the multi-needle ES. Kim
et al. [24] placed a cylindrical auxiliary electrode outside the five needles to shorten the
chaotic motion of the jets and produce thicker fibers (Figure 1c). In addition, the holes and
channels of spinnerets can be applied as needles, and a multi-needle ES is called a porous
ES. Srivastava et al. [28] established a multi-nozzle microfluidic ES device, which used
micro-channels to transport the solution (Figure 1d). Varabhas et al. [29] reported a hollow
tube with 20 holes (i.e., nozzles) as a spinneret (Figure 1e). Compared with a multi-needle
ES, a porous ES takes up less space and is easy to operate. However, in porous ES, the
arrangement and spacing of the nozzles are not easily changed because they are usually
fixed on a spinneret, and jet interference and nozzle clogging are still difficult problems [30].

Accordingly, needle-free ES provides another method to enhance the yield of nanofibers,
in which multiple jets are generated directly from the open solution surface without being
affected by the electric field interference between multiple needles (Figure 2a). According to
the different spinnerets, needle-free ES devices can be divided into two types: rotating and
stationary. The spinning process of rotating needle-free ES is mainly achieved by rotating
the spinnerets (such as disc (Figure 2b) [31], wire (Figure 2c) [32], cylinder (Figure 2d) [33],
ball (Figure 2e) [34], or coil (Figure 2f) [35]) in the reservoir, forming many small droplets,
similar to Taylor cones, on the solution surface. The spinning process of stationary needle-
free ES is mainly achieved through the direct or other auxiliary methods (such as air flow
(Figure 2g) [36] or changing spinneret structure (Figure 2h) [37]) to overcome the solution
surface tension, thus forming many small protrusions, similar to Taylor cones, on the
solution surface. Then, these small droplets or protrusions generate multiple jets under the
action of electric field force. Finally, these jets are stretched and solidified to form a large
number of nanofibers. In addition, Demir et al. [38] found the number of jets increased with
enhancing voltage. Kong et al. [39] observed that under a high voltage and low solution
concentration, the solution surface tended to form convex curvature droplets, thereby
generating multiple jets. The yields of various ES devices are shown in Table 1.

Table 1. ES techniques and their yields.

ES Method Fiber Material Spinning Voltage Yield Fiber Diameter

Single-needle ES [29,40] Polyvinylpyrrolidone
(PVP) 15–60 kV 0.01–0.1 g/h 75–1500 nm

Multi-needle ES [41] PVP 15 kV Several times of SNES 50–100 nm
Coil ES [42] Polyacrylonitrile (PAN) 60 kV 10–23 g/h 200–400 nm

Bubble ES (BE) [43] Polyvinyl alcohol
(PVA) 35 kV 3 g/h –

Bowl ES [44] Poly (ethylene oxide)
(PEO) 16 kV 0.684 g/h 243–293 nm

Free surface ES [45] PAN 70 kV 100 times of SNES 488–576 nm
Tipless ES [46] PEO 50–80 kV 260 times of SNES 207–453 nm

Needleless vertical rod
ES [47] PVA 30–50 kV 0.36–1.92 g/h 357–383 nm

ES with a helically
probed cylinder [48] PAN 15–17 kV 3.2 g/h 2–800 µm

Modified BE [49] PVA 30–70 kV 19.8–72 g/h 108–168 nm
Modified BE [50] Silk fibroin (SF) 50 kV 3.1 g/h 50–313 nm
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Figure 1. Schematic diagrams of needle electrospinning devices. (a) Traditional single-needle electro-
spinning device [27], (b) multi-needle electrospinning device, (c) auxiliary electrodes or additional
electrodes are used in the multi-needle electrospinning [24], (d) multi-nozzle microfluidic electrospin-
ning device ((A) Schematic diagram of microfluidic electrospinning using a branching microchannel
architecture to simultaneously spin multiple fibers directly from the channel outlets. (B) Close-up
of top side of the poly(dimethy-siloxane) (PDMS) device with channels filled with food coloring to
enhance contrast. (C) Side-on cross-section of the device, showing the channel outlets.) [28]. (e) A
multi-needle electrospinning device with 20 holes in the hollow tube as a spinneret [29].
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ning, (b) disc spinneret [31], (c) wire spinneret [32], (d) cylinder spinneret [33], (e) ball spinneret 
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Figure 2. Schematic diagrams of needle-free electrospinning devices. (a) Needle-free electrospinning,
(b) disc spinneret [31], (c) wire spinneret [32], (d) cylinder spinneret [33], (e) ball spinneret [34], (f) coil
spinneret [35], (g) bubble electrospinning (Schematic image of the modified air-jet electrospinning
setup (a) and structure parts of fiber generator (b)) [36], (h) electrospinning device with a changed
spinneret [37].
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3. Electrospun Raw Materials for Food Packaging

The raw materials of electrospun NFMs commonly used for food packaging are
polymers, mainly including synthetic polymers and natural polymers [23,51–53]. Synthetic
polymers are the main base materials for food packaging. However, some synthetic
polymers are limited in resources and do not easily degrade [54]. For environmental
protection, many reliable, safe, and biodegradable raw materials in the natural environment
can be used for food packaging production through ES technology [55–57], and various
fillers can be loaded into the base materials to enhance the mechanical, antimicrobial, and
antioxidant properties of food packaging [58], as shown in Figure 3 and Table 2.
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Table 2. Electrospun nanofiber materials and properties for food packaging.

Natural Polymers Synthetic Polymers Various Fillers Application Effect Reference

Zein Tetradecane,
cinnamic aldehyde

Good antibacterial effect and long
retention time at low temperature [59]

Zein Chilto extracts Antioxidant [53]

Zein Polyoxyethylene Ag NPs, resveratrol
Good antibacterial effect (the diameter of
inhibition zone: 7.26 ± 0.10 mm against
E. coli, 8.89 ± 0.09 mm against S. Aureus)

[60]

Zein Curcumin Good antibacterial and antioxidant
properties [61]

Zein, alginate Basil oil (Ocimum
basilicum)

Good antibacterial effect and excellent
mechanical properties [62]

CS PVA Ag NPs

It is hydrophobic (WAC: 95.82 ± 10.27◦)
and can effectively resist bacteria (the

diameter of inhibition zone:
20.0 ± 0.7 mm against E. coli,

21.0 ± 0.6 mm against L. Monocytogenes)

[63]

CS Polycaprolactone Rutin The fiber becomes thinner and the
antibacterial property becomes better [64]
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Table 2. Cont.

Natural Polymers Synthetic Polymers Various Fillers Application Effect Reference

CS PVA
Increase in thermal stability and

mechanical properties, and decrease in
water permeability (WAC: 109.45 ± 3.88◦)

[65]

CS PEO Microalgal phenolic
compounds Good antibacterial property [66]

CS, gelatin 3-phenyllactic acid
It has good thermal stability and water
vapor permeability, and can effectively

resist bacteria
[67]

Gelatin Angelica essential oil
(AEO)

It improves the hydrophobicity (WCA:
101.3 ± 5.55◦) and shows excellent

antioxidation (radical scavenging rate:
85% ± 6%) and antibacterial properties

[68]

Gelatin Lemongrass essential
oil Good antibacterial effect [69]

SPI, hydroxypropyl
methylcellulose PLA

Reduced transparency and good thermal
stability

(water vapor permeability:
6.225 ± 0.313 × 10−11 gm−1 s−1 Pa−1)

[54]

SPI, ethyl cellulose Bitter orange peel
extract Antibacterial and antioxidant [70]

Starch Tea polyphenols Good oxidation resistance, hydrophobic [71]

Starch Thyme essential oil
(TEO) Good antioxidant activity [72]

SF PEO TEO Uniform fiber morphology [73]

CNC PLA Lauryl arginine ethyl
ester (LAE) Good antibacterial effect [74]

CMC PVA, PVP Good air permeability [75]

Pectin PLA Thymol
Good antibacterial effect (95% inhibition

rate against E. coli, S. aureus and
Bacillus subtilis)

[76]

CA PVC Ag NPs Good stretching effect and excellent
antibacterial effect [77]

Beta-cyclodextrin Cinnamon essential
oil (CEO)

Good antibacterial effect and hydrophobic
(WCAs of all films were above 90◦) [78]

Hydroxypropyl-
beta-cyclodextrin Cuminaldehyde Good antibacterial property [79]

Regenerated
cellulose

Carboxylated carbon
nanotubes, graphene

oxide
Good antibacterial effect [80]

HPMC PEO Gallic acid Improved antibacterial and antioxidant
properties [81]

PVA Ag NPs
Good antibacterial property (the diameter

of inhibition zone: 21.47 ± 0.15 mm
against S. aureus)

[82]

PVA

Essential oils from
two broadly used

spices (Laurus nobilis
(LEO) and

Rosmarinus
officinalis (REO))

Good antioxidation and antibacterial
properties, good thermal stability, and

water resistance
[83]

PVA Clove oil (CO), citric
acid

Improvement of thermal stability and
mechanical properties [84]

PCL Vitamin E Good oxidation resistance [85]

PCL Ag NPs
Good antibacterial property and

hydrophobic
(WCA: 134◦)

[86]

PHBA ZnO NPs Good antibacterial effect [87]
PEO Aloe vera extract Good oxidation resistance [88]
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3.1. Natural Polymers

Natural polymers, such as protein and sugar, are generally used as base materials in
food packaging [55–57]. However, their low mechanical strength and poor spinnability
limit their application in food packaging [89]. Food packaging materials generally require
good hydrophobicity, with a WCA value greater than 90◦ [90], while most natural polymers
have poor hydrophobicity. Therefore, their application in food packaging can be expanded
by adding various fillers or combining them with other spinnable polymers.

3.1.1. Protein

Most proteins have poor spinnability. Poor spinnability of solutions means that
spinning solutions cannot easily spin nanoscale fibers with good morphology, which may
be due to the low conductivity or high viscosity of the spinning solutions. Moreover, most
proteins have poor mechanical properties and hydrophobicity, which means that they do
not perform well when used alone for packaging. Zein is a water-insoluble alcohol soluble
protein from maize, which has good barrier properties for transport of gases, water vapor,
or solutes, as well as good biocompatibility and biodegradability. However, when the
zein concentration in the spinning solution is less than or equal to 10%, it is impossible
to electrospin nanofibers. In recent years, zein films have already been applied as edible
coatings on nuts to delay rancidity, and on tomatoes to delay color changes and weight loss
and to maintain firmness during storage [91]. Zein-based NFMs prepared by ES have been
widely used in food package. Roberta et al. [92] electrospun vanillin/zein NFMs, where
the vanilla powder encapsulation rate reached 74%, as an alternative to synthetic polymers
used in commercial applications of food packaging.

Gelatin is a safe and harmless protein extracted from collagen, which has excellent
barrier, mechanical, biodegradable, and biocompatible properties. It is widely used in
the food, medicine, and cosmetics industries. However, gelatin has strong hydrophilicity,
with a WAC of about 45◦, and cannot protect food from water vapor for a long time [93].
Accordingly, other hydrophobic polymers or active substances are commonly used to mix
with it for spinning so that the NFMs prepared can further extend the shelf life of food [68].
Tang et al. [94] used ES technology to prepare gelatin NFMs containing peppermint essential
oil or chamomile essential oil. It was found that the addition of essential oil increased
the hydrophobicity of the NFMs, improved the antibacterial activity of the NFMs, and
compensated for the limitations of gelatin’s properties. Gelatin nanofibers containing 9%
v/v chamomile essential oil turned out to be hydrophobic with a WAC of 101.3 ± 4.3◦.

Soybean protein (SPI) has good biocompatibility, low cost, good and smooth film-
forming properties, transparency and flexibility, but it is a globular protein with low
solubility in organic solvents and poor mechanical properties, which complicates fiber
formation through electrospinning. Daehwan et al. [95] electrospun SPI/PVA NFMs, and
it was found that the mechanical properties of pure PVA NFMs were the best, and the
mechanical properties of electrospun nanofibers decreased with the increase in SPI content.
SPI is proposed as an excellent carrier material. Bruni et al. [96] formulated a hybrid
emulsion of SPI and PVA, added the antioxidant β-carotene to the emulsion, and then
prepared a packaging coating using ES. The experiments proved that an SPI emulsion could
effectively encapsulate antioxidants, and could persistently release bioactive compounds
when packaging food with it.

SF is a natural polymer fibrin extracted from silk, which has good physical and
chemical properties as well as biocompatibility. Especially, SF has the functions of oxidation
resistance and acting as a water vapor barrier. When it is used in packaging materials, it
can effectively improve the shelf life of food [97]. However, due to its poor spinnability
and strong hydrophilicity, it is often mixed with other materials to improve the NFM’s
performance. Lin et al. [73] prepared SF nanofibers containing thyme essential oil. When
PEO was added to the SF solution at a ratio of more than 20%, stable nanofibers could be
prepared by ES. After plasma treatment, the NFMs could effectively release thyme essential
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oil to kill Salmonella typhi, which was an effective antibacterial packaging to extend the shelf
life of food.

3.1.2. Sugar

Starch is a kind of natural polysaccharide, which has the characteristics of low cost,
easy processing, being renewable, etc. Starch-derived edible food films have great potential
as biodegradable food packaging materials because they reduce the overuse of traditional
petroleum-based plastic [98]. However, there are a large number of hydrophilic hydroxyl
groups in the starch molecule; the performance of starch NFMs for food packaging appli-
cation can be improved by using self-assembly, grafting, and cross-linking. In order to
overcome the problem of the ultra-low hydrophobicity of electrospun starch NFMs, Cai
et al. [98] prepared a stearic acid (STA) coating through solution immersion, and changed
the hydrophobicity of the NFMs by controlling the assembly of this coating on the surface of
starch NFMs. The WAC of the NFMs increased from approximately 0◦ to 134.7◦ before and
after coating the starch NFMs with STA. Zhang et al. [71] prepared starch/tea polyphenol
NFMs and experimentally demonstrated that the addition of tea polyphenols endowed the
NFMs with antioxidant properties, and with the increase in the cross-linking time from 0.5
to 2.5 h between tea polyphenols and starch, the WAC of the NFMs was significantly im-
proved from 17.5◦ to 87.2◦, and there was no negative impact on the antioxidant properties
of the NFMs.

Cellulose is the most widely distributed and abundant polysaccharide in nature,
being the main component of plant cell walls [99]. There are many kinds of cellulose,
including carboxymethyl cellulose (CMC), hydroxypropyl cellulose (HPMC), ethyl cel-
lulose, and cellulose acetate (CA). CMC has good biocompatibility and biodegradabil-
ity, but it is easily soluble in water and has poor spinnability. Hashmi et al. [75] pre-
pared PVA/polyvinylpyrrolidone (PVP)/CMC nanofibers by ES, and found that these
nanofibers had a homogeneous morphology and exhibited better mechanical properties
(tensile strength over 10 MPa) and hydrophobicity due to the cross-linking between PVA,
PVP, and CMC. The WACs of PVA and PVA/PVP were 87.7◦ and 80.4◦, respectively, and
the WAC of PVA/PVP/CMC NFM increased to about 100◦ with the addition of CMC.
Therefore, these nanofibers were used in food packaging to keep food fresh. HPMC has
good film-forming ability, biocompatibility, and degradation ability. Aydogdu et al. [54]
directly deposited HPMC nanofibers on polylactic acid (PLA) NFMs to generate double-
layer NFM-based packaging, which was a preparation method to reduce the transparency
of NFM-based packaging without increasing its permeability. Ethyl cellulose is a kind of
artificially modified cellulose with a low manufacturing cost, excellent mechanical prop-
erties, and strong water resistance. It can be blended with other hydrophilic polymers
to improve the mechanical properties and water resistance of NFMs. Niu et al. [100] pre-
pared zein/ethyl cellulose/cinnamon essential oil nanofibers. The WAC of zein NFM
was 54◦ at 1 s and 16◦ at 60 s. The WAC of ethyl cellulose NFM was 131◦, which barely
changed with time. After adding ethyl cellulose to zein NFMs, hydrogen bonds were
formed between hydroxyl groups of ethyl cellulose and amino groups of zein, reducing the
number of free hydrophilic groups and improving the water resistance of the NFMs. CA
is formed by acetylation of cellulose, which is a low-cost cellulose derivative with good
mechanical properties, biodegradability, and biocompatibility. Tarus et al. [77] prepared
poly (vinyl chloride) (PVC)/CA/Ag NFMs, which had good tensile properties and an
excellent antibacterial effect.

Chitosan (CS) is a safe, cheap, non-toxic natural polymer with excellent antibacterial
effect, biocompatibility, and biodegradability. However, it is a cationic polymer with high
density charges, which leads to high repulsion between its ionic groups, low spinnability,
and poor mechanical properties produced when ES CS solutions [101]. In order to improve
the spinnability of CS and the mechanical properties of NFMs, CS can be blended with other
natural or synthetic polymers to prepare NFMs. Deng et al. [102] prepared CS/PEO/laurate
arginine NFMs using ES, which exhibited an ultra-fine 3D porous structure and had excel-
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lent antibacterial activity. Duraiarasan et al. [103] prepared CS/PEO NFMs to encapsulate
pomegranate peel extract. With the increase in CS content, the viscosity of the solution
gradually increased and the fiber presented a bead shape. It was found that the composite
fiber showed excellent mechanical properties and thermal stability. The tensile strength
of pure PEO NFM was 2.4 ± 0.56 MPa. With the increase in the CS proportion, the tensile
strength of CS/PEO NFM also increased, reaching a maximum of 10.8 ± 2.2 MPa. Further-
more, the NFM had an antibacterial effect on Escherichia coli (E. coli). The bacterial growth
on beef was slower at 4 ◦C than at 25 ◦C. During psychrophilic storage, the total bacterial
count reached 6.60 log cfu/g on the control, whereas for CS/PEO NFMs it reached only
2.96 log cfu/g after 10 days of storage, which showed it had great application potential in
food packaging.

Cyclodextrin is a cyclic oligosaccharide which is often used to encapsulate various
drugs in food packaging research. Wen et al. [78] encapsulated cinnamon essential oil
(CEO) into a β-cyclodextrin (β-CD) inclusion complex to prepare biodegradable antibacte-
rial materials and improve the antibacterial activity of nanofibers. Sharif et al. [79] prepared
β-CD NFMs containing cuminaldehyde. The experiment proved that acrolein was encap-
sulated in β-CD at a very high encapsulation rate, and the encapsulated nanofibers had a
uniform morphology (Figure 4a). After high temperature treatment, the weight loss rate of
cuminaldehyde/β-CD NFMs was smaller than that of cuminaldehyde and β-CD, indicating
an improvement in the thermal stability of the NFMs. Culturing E. coli and Staphylococcus
aureus (S. aureus) on cuminaldehyde/β-CD NFMs, the results showed that the surviving
populations of both microorganisms were obviously reduced for cuminaldehyde/β-CD
fibers, indicating the inhibition of bacterial growth.
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(B,C) control [81].
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3.2. Synthetic Polymers

Many bio-based polymers have poor spinnability, and the morphology and properties
of electrospun nanofibers produced using them are poor, limiting their application in food
packaging. Synthetic polymers have the advantages of a low cost, easy production, being
lightweight, and good flexibility, and their moderate addition can improve the mechanical
properties of packaging materials, which are widely used in the production of disposable
packaging.

3.2.1. Non-Degradable Polymers

Conventional packaging materials, including petroleum-based plastics, paper, metal,
and glass, are used in food packaging. Most petroleum-based plastics belong to non-
degradable polymers and have the characteristics of rigidity, flexibility, barrier properties,
low cost, and ease in processing, making them one of the most extensively used packaging
materials. Common petroleum-based plastics include polyethylene, polypropylene, PVC,
etc. [104]. PVC is generally made using the thermoplastic method with the advantages
of easy processing, being non-flammable, non-deformable, and low cost, and is often
applied as cling films in the agricultural and processed food markets. Tarus et al. [77]
used ES technology to prepare PVC/CA/Ag NFMs with enhanced tensile properties
and antibacterial effects. The tensile characteristics of flexible packaging materials can
be described as inferior (<1 MPa), marginal (1–10 MPa), good (10–100 MPa), or superior
(100 MPa). Accordingly, the tensile characteristics of CA electrospun NFMs with an
average strength of 8.6 MPa could be described as marginal, while PVC NFMs had an
average strength of 13 MPa, exhibiting good mechanical properties as a packaging material.
PVC/CA NFMs loaded with Ag nanoparticles (NPs) displayed inhibited growth of yeast
and mold after the incubation period. After growing bacteria on the NFMs, the number of
fungi on PVC/CA NFM was about 0.4 cfu/cm2, while that on Ag NPs loaded NFM was
only about 0.1 cfu/cm2.

3.2.2. Degradable Polymers

Although adding non-degradable synthetic polymers can improve the spinnability of
spinning solutions, they are terrible for environmental protection. Therefore, degradable
synthetic polymers are more widely used in electrospun nanofiber-based food packaging,
commonly including polycaprolactone (PCL), PLA, and PVA, etc.

PCL is a fossil derived polymer with excellent biocompatibility, biodegradability, and
non-toxicity, which can be combined with other types of polymers to enhance its applica-
tion performance. Beikzadeh et al. [105] electrospun PCL/ethyl cellulose/gelatin/zataria
multiflora essential oil (ZEO)/ZnO NP NFMs, which had appropriate biocompatibility
on account of a cell viability obtained above 80% at designated times. The NFMs had
high cell survival, and can be used in food packaging. Liu et al. [106] used hydrophobic
PCL to encapsulate hydrophilic anthocyanin, preparing hydrophobic food packaging for
monitoring the freshness of food.

PLA is one of the most studied degradable polymers used to develop antimicrobial
materials in recent years; it can extend the shelf life of food. In food packaging, various
active drugs are often encapsulated into PLA fibers to obtain antimicrobial packaging
materials. Vidal et al. [74] electrospun core-shell NFMs based on lauryl arginine ethyl ester
(LAE), cellulose nanocrystals (CNCs), and PLA. Here, PLA effectively coated antibacterial
drugs, slowed down the rate of drug release, and enhanced the antibacterial properties of
packaging materials.

PVA has excellent mechanical properties, good biodegradability, and biocompatibility,
and can effectively block gas. Narayanan et al. [107] prepared PVA NFMs coated with
γ-cyclodextrin and ferulic acid (FA) which achieved effective release of FA while enhancing
the thermal stability. PVA also has good hydrophilicity and can be highly soluble in water.
It is often combined with other additives in food packaging and undergoes simple graft
modification to improve the water resistance of NFMs. Yu et al. [84] electrospun PVA/clove
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oil (CO) NFMs and, through heat treatment, the hydroxyl group of PVA interacted with
the carboxyl group of CA, thus effectively improving the thermal stability, mechanical
properties, and water resistance of the NFMs.

3.3. Various Fillers

A variety of fillers have been added to NFMs for functional food packaging, improving
qualities such as antibacterial, antioxidant, and vinyl degradation.

3.3.1. Metals and Their Oxides

Metals or metal oxide NPs have good mechanical, thermal, antibacterial, barrier, and
optical properties and have been used in food packaging in recent years. The interaction
of electrons generated by these NPs with water or atmospheric oxygen produces reactive
oxygen species (ROS) (hydroxyl radicals, superoxide anions, hydrogen peroxide) which
can interact with bacteria to enhance the antibacterial activity of NFMs. Valerini et al. [86]
sputtered and deposited Ag NPs on PCL NFMs, coating PCL with Ag NPs. This coating
not only gave the fibers the antibacterial properties of Ag NPs, but also maintained the
hydrophobicity of PCL. Kowsalya et al. [82] obtained stable Ag NPs using green synthesis
from grape peel and incorporated them into PVA to prepare green organic nanofibers with
good antibacterial properties. Zhang et al. [108] prepared NFMs with different ratios of
TiO2 NPs using ES. NFMs with 5% TiO2 were measured to have high photocatalytic activity
for the degradation of ethylene. Mayorga et al. [109] used compression molded poly (3-
hydroxybutyrate-co-3-hydroxyvalerate) (PHBV) NFMs as a bottom layer, and coated them
with PHBV-based NFMs containing CuO NPs to prepare bilayer structured NFMs, thus
increasing their antibacterial activity. Rapa et al. [87] prepared NFMs containing PHBV
and 1 wt% Fe-doped ZnO NPs, which had shown significant antibacterial effects against
pseudomonas aeruginosa.

However, the increased amount of ROS produced by metal oxide NPs can induce cell
damage or oxidative stress, which is contrary to their positive use as antimicrobials and
antioxidants. For example, kidney diseases and hepatic injury may occur as a consequence
of a single oral dose of ZnO NPs. The gastrointestinal tract offers a chance for ZnO NP
ingestion, which may readily pass through biological barriers and enter the circulatory
system [110]. The use and discharge of titanium oxide can have an impact on people and
nature, raising the risk of harm to the environment and human health [111].

3.3.2. Carbon Materials

Carbon nanotube (CNT) is a good material for enzyme immobilization. Liu et al. [80]
electrospun regenerated cellulose/carboxylated CNTs/graphene oxide (GO) NFMs to
immobilize lysozyme. Carboxyl groups on CNTs (or GO) were activated to react with the
nucleophilic amino functionality at the side chains of amino acids in lysozyme, realizing the
immobilization of lysozyme and providing antibacterial properties for the composite NFMs.
However, the prolonged exposure to carbon NPs outside NFMs may bind to proteins or
other biomolecules in the body, enter the skin and bloodstream, and be toxic to the skin
and lungs [112]. Graphene has outstanding mechanical flexibility, excellent electrical and
thermal conductivity, as well as optical transparency [113,114]. It has multiple conservation
functional groups, which can interact with polar solutions or polymers to promote the
dispersion of graphene in the polymer matrix [115]. Sergio et al. [116] embedded graphene
into poly (ethylene-co-vinyl alcohol) and found that graphene could be effectively dispersed
in the polymer. The composite NFM had high conductivity and could be used as a smart
label in food packaging.

3.3.3. Phase Change Materials (PCMs)

PCMs are substances that undergo phase change at a specific temperature. When the
external temperature changes, they can absorb and release heat energy, thus maintaining a
constant temperature of food during food transport and storage [117]. However, due to
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their poor thermal stability and low thermal conductivity, PCMs cannot be directly used in
packaging [100]. Encapsulating PCMs in a polymer through ES technology can effectively
protect them from external influences [118]. Wilson et al. [119] used polystyrene (PS) as an
encapsulation base for the commercial PCM RT15. RT15 could be effectively encapsulated
in the PS matrix with an encapsulation rate of 78%, thereby improving its heat storage
performance and maintaining the quality of packaged refrigerated food. Rocio et al. [120]
encapsulated dodecane in PCL/PLA with a submicron droplet size using the ES technique,
thus improving the thermal storage capacity of dodecane and maintaining food quality
when packaging temperature-sensitive products with the electrospun NFMs.

3.3.4. Bioactive Compounds

Aromatic herbs are effective antimicrobial agents and antioxidants, containing benefi-
cial phytochemicals such as terpenoids, phenols and derivatives, flavonoids, coumarins,
quinine, saponins, tannins, and alkaloids, etc. [121]. These compounds are derived from
plants and are generally less toxic to mammals and humans [122,123]. Accordingly, plenty
of studies have focused on the extraction of bioactive compounds from plants to be applied
in food packaging [124].

Among natural bioactive drugs, essential oils have the advantages of good biodegrad-
ability, antibacterial and antioxidant properties, and few side effects, and so are widely
used in food packaging. The hydrophobic characteristics of essential oils enable them
to partition into the cell membranes and mitochondria of the lipid layer, altering cell
permeability and disrupting the cell wall structures, thus causing crucial molecules and
ions to leak from the bacterial cells, thus leading to bacterial death [125]. However, the
volatility, strong smell, and other problems of essential oils also limit their application in
food packaging. Their long-term release can be effectively controlled by immobilizing them
on a polymer matrix through ES [123]. Liu et al. [124] used the emulsion ES method to
encapsulate cinnamon essential oil (CEO) into CS nanofibers. With time, CEO diffused
to the fiber surface, and its release gradually increased. CS and CEO had a synergistic
antibacterial effect, maintaining antibacterial activity as CEO slowly released. Fonseca
et al. [72] encapsulated thyme essential oil in starch nanofibers, with an encapsulation rate
of about 99%, and it effectively expressed antioxidant activity. Zhou et al. [68] prepared
gelatin nanofibers containing angelica essential oil (AO). The addition of AO increased the
diameter of gelatin nanofibers (Figure 4b), improved their hydrophobicity, and enabled
the nanofibers to have good antioxidant activity and inhibit Gram-negative and -positive
bacteria.

Phenolic compounds are widely found in fruits, vegetables, cereals, and tea, and have
a variety of biological activities, such as anticancer, antitumor, antioxidation, etc. Their
common feature is that all molecules contain phenol groups, thus possessing antioxidation
properties [126]. Dumitriu et al. [85] prepared PCL/vitamin E (α-tocopherol) NFMs using
ES, which had good antioxidant properties. Phenolic compounds not only have antioxidant
properties, but also have antibacterial and antifungal properties. Phenolic compounds
in microalgae can effectively replace synthetic compounds. Kuntzler et al. [66] prepared
CS/PEO NFMs coated with microalgae phenols, which had a good inhibitory effect on
S. aureus. Gallic acid has good bioactivity, antibacterial, and antioxidant properties, how-
ever, it is sensitive to temperature, pH, oxygen, and light, and tastes bitter, which limits
its use in food packaging. Aydogdu et al. [81] encapsulated gallic acid in HPMC/PEO
NFMs using ES. The bioactivity of gallic acid was effectively retained in the NFMs, which
could extend the shelf life of food. The NFM loaded with 10% gallic acid were chosen to
package walnuts due to its higher loading efficiency and antioxidant activity (Figure 4c).
Curcumin is a natural yellow-orange polyphenol compound with low molecular weight,
which has good anti-inflammatory and antiviral effects. In addition, it is also an effective
antibacterial agent and antioxidant. Wang et al. [61] prepared curcumin/zein NFMs, which
exhibited excellent antioxidant and antibacterial activities against E. coli and S. aureus.
Curcumin is also a natural food colorant which can be used to detect food deterioration.
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Luo et al. [127] electrospun curcumin/zein NFMs to effectively monitor the freshness of
food. Tea polyphenol is a kind of polyphenol compound extracted from tea which is a
non-toxic antioxidant and can effectively delay the deterioration of food. Zhang et al. [71]
prepared starch/tea polyphenol NFMs using ES. Cross-linking between tea polyphenol and
starch improved the hydrophobicity of NFMs, while the addition of tea polyphenol gave
the NFMs antioxidant activity. Jaboticaba is a natural fruit rich in anthocyanins which has
a high antioxidant and antibacterial effect. Avila et al. [128] extracted bioactive compounds
from Jaboticaba peels using an immersion method. The extracts contained high amounts
of phenolic substances and anthocyanins, and the prepared NFMs containing the extracts
had excellent antibacterial and antioxidant properties. Aloe vera is an ancient medicinal
plant which is widely used in the medical and cosmetic industries. Solaberrieta et al. [88]
obtained NFMs with antioxidant activity by adding aloe vera extract to PEO. Bitter orange
is a citrus plant containing phenols, flavonoids, and vitamins, which has excellent antioxi-
dant properties. Rashidi et al. [70] prepared ethyl cellulose/SPI/bitter-orange-peel-extract
NFMs. The NFMs with 20% concentration of the extract had high antioxidant properties
and could effectively inhibit the growth of pathogenic bacteria.

4. Functional Food Packaging Based on Nanofibers

Functional food packaging mainly includes antibacterial packaging, antioxidant pack-
aging, barrier packaging, and smart packaging.

4.1. Antibacterial Packaging

The corruption of food is mainly caused by the growth of microorganisms, such as
Listeria monocytogenes (L. monocytogenes), S. aureus, and E. coli, etc. [129]. Common antibac-
terial mechanisms include the destruction of cell walls and membranes, the inhibition of
efflux pumps known to be responsible for antibiotic resistance, disturbances in the ATP
balance that alters energy-mediated cell activities, alterations in protein synthesis and
quorum sensing, and pH disturbances, etc., which can all lead to the leakage of intracellular
substances and bacterial dissolution [130]. Different bacteria have different resistance to
antibacterial compounds due to different cell wall structures. The cell wall is formed by mul-
tiple peptidoglycan layers in S. aureus, which can prevent the penetration of hydrophobic
substances such as essential oils. E. coli has a more complex cell wall and is more resistant
to hydrophilic compounds. Therefore, essential-oil-based NFMs have greater antibacterial
activity against E. coli than S. aureus [131]. CS is the most commonly used antibacterial
material in natural biopolymers. The positive charges of the CS molecule interact with
the negative charges of microorganisms, altering the permeability of cell wall and causing
leakage of proteins or some important components within the cell, thereby creating an
antibacterial effect. In addition, CS with low molecular weight can also enter the cells of
microorganisms, inhibiting the growth of cells by restraining the transformation of DNA
into RNA [132]. In summary, adding various organic-active drugs (organic antibacterial
agents, such as eugenol, CEO, and citric acid) to NFM-based packaging can effectively
improve its antibacterial activity.

Generally, the optimal pH value for bacterial growth is 6 to 7. If it is lower than this
value, the growth rate of bacteria will reduce or there will be no growth, and even death.
Above this value, the metabolic activity of bacteria will be inhibited and their growth rate
will slow down. PLA is a commonly used antibacterial agent, and small molecules of
lactic acid are often present in PLA-based NFMs, which can alter the pH value of bacterial
media and affect cell growth. Therefore, various active compounds are often incorporated
into PLA-based NFMs used in food packaging to ensure that the food has a longer shelf
life [133]. Mohammadi et al. [134] electrospun zein/PLA/HPMC/zenian essential oil (ZO)
NFMs, and with the increase in ZO content in the NFMs, the NFMs increasingly inhibited
the growth of E. coli and S. aureus.

Inorganic antibacterial materials are mainly metals or metal oxides, such as CuO,
ZnO, iron oxide, and Ag, etc. When they are incorporated into packaging materials, the
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metal ions diffuse through the packaging, enter the food, and damage the bacterial biofilm,
generating ROS and blocking microbial respiration, thus having an antibacterial effect [135].
Ag has high antibacterial activity against a variety of foodborne bacteria. When it acts
on food, the growth of fungi and microorganisms will be greatly weakened [77]. Ag NPs
can generate ROS, which can bind to cell membranes of bacteria and accumulate in them,
leading to cell membrane damage and increasing cell membrane permeability [21]. Jennifer
et al. [136] prepared NFMs loaded with Ag and Cu using sepiolite and mesoporous silica
as carriers. When spores contact directly with Cu and Ag NPs or composite NFMs, Cu and
Ag will damage the growth of the fungus.

4.2. Antioxidant Packaging

When certain substances in food undergo oxidation, the quality of the food will
change. Oxidation of proteins reduces the moisture content of meat, and oxidation of lipids
causes deterioration of food, leading to sensory changes and nutrient losses in food [137].
Antioxidants can effectively eliminate free radical oxidation at low concentrations, which
can directly act on free radicals or indirectly eliminate substances prone to free radicals.
Compounds containing polyphenols and phenolic derivatives or organic sulfides are the
most commonly used antioxidants, which can scavenge free radicals during the antioxidant
process, preventing most organics and polymers from photothermal degradation [138].
Antioxidants generally interrupt the propagation of free radicals in the antioxidant process
by scavenging peroxidized components, chelating metal ions, extracting oxygen, and
stimulating antioxidant enzyme activity, etc. [139]. Bruni et al. [140] prepared zein/sage-
extract NFMs using ES. The sage extract contained a variety of phenolic compounds,
which enhanced the antioxidant activity of the NFMs. In antioxidant applications in food
packaging, emulsion ES or coaxial ES can better encapsulate active drugs to achieve te slow
release of drugs. Bruni et al. [96] electrospun emulsions containing carotenoids, and the
obtained NFMs could slow down the release rate of carotenoids after annealing treatment,
allowing the antioxidants to act on the food for a long time. In addition to active agents,
some polymers also have free-radical-scavenging and antioxidant properties. Bharathi
et al. [141] did not use any active agents, and zein was sprayed onto CS NFMs by ES. After
contact with food, the zein-based NFMs showed great scavenging activity against free
radicals.

4.3. Barrier Packaging

The main purpose of using packaging materials is to set up a barrier between the
environment and food. The presence of water, UV light, and oxygen will cause the growth
of food microorganisms and lead to food corruption. The porous structure of electrospun
NFMs can load active compounds, while active agents absorb water vapor and oxygen gen-
erated during food storage, thus improving the barrier properties of packaging [142]. When
the water contact angle (WCA) of NFMs reaches over 150◦, a superhydrophobic surface is
formed, which has the function of self-cleaning. In ES, the hydrophobicity of NFMs is often
achieved by enhancing the surface roughness and surface modification [143]. Heat treat-
ment can be used to modify the structure of proteins and protein-based materials, improv-
ing the stability of proteins by decreasing the crystallinity and surface-absorbed hydroxyl
groups, making the materials insoluble in water [144]. Li et al. [145] used heat treatment
to improve the water resistance of CS-based NFMs and found that the WCA of NFMs in-
creased as the heat treatment temperature increased. When the temperature reached 150 ◦C,
the WCA reached 122◦, indicating good hydrophobicity. Limonene permeance analysis is
often used as a standard for aroma barriers and as an indicator for oxygen barrier properties.
Busra et al. [146] used electrospun pectin-based NFMs as the interlayer between two PHBV
layers and annealed the whole structure to produce a fully bio-based and biodegradable
multilayer film (PHBV/electrospun pectin/PHBV) with enhanced barrier performance
against water vapor and limonene. PHBV/electrospun pectin/PHBV exhibited lower per-
meance values for water vapor (1.75 ± 0.14 × 10−10 kg·m−2·Pa−1·s−1) and limonene (0.22 ±
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0.11 × 10−10 kg·m−2·Pa−1·s−1) than PHBV/PHBV (5.00 ± 0.83 × 10−10 kg·m−2·Pa−1·s−1

and 3.81 ± 0.47 × 10−10 kg·m−2·Pa−1·s−1). Fabra et al. [147] used electrospun zein NFMs
as a high barrier interlayer, which significantly improved the oxygen and water barrier
properties of multilayer films. The oxygen permeability of multilayer films prepared by
casting and compression-molding methods are effectively improved by the longest deposi-
tion time by up to 58% and 76% in films, respectively. Furthermore, the hydrophobicity
of gelatin is poor, and the combination of CS and gelatin will form hydrogen bonds be-
tween the polymers, reducing the hydrophilic groups in the gelatin, thus improving the
hydrophobic properties of NFMs [148,149].

In addition to insulation from oxygen, water vapor and heat, NFMs can also provide
insulation from UV light by combining them with other materials to create a multilayer
structure. Packaging opacity is an important parameter in food applications, and the
UV–vis light barrier ability of food packaging is reflected by its opacity. Although PLA has
excellent performance, it has high transparency and cannot effectively reduce the adverse
effects of UV–vis light on food. Ayca et al. [54] electrospun SPI/HPMC nanofibers onto
PLA NFMs, and the double-layer NFMs had a semi-crystalline structure, resulting in a
higher opacity of the NFMs. It was suggested to use the double-layer NFMs in packaging
of light-sensitive foods.

4.4. Smart Packaging

Smart food packaging is generally used to sense and detect changes in food during
transportation and storage, and to report information about the food to the consumer or
food manufacturer [150]. It often uses intelligent devices such as data carriers (barcodes
and radio frequency identification tags (RFIDs)), indicators (provide food safety and quality
information in real time), and sensors (quickly measure food condition) [151]. Leakage
indicators (LIs), time–temperature indicators (TTIs), freshness indicators (FIs), and RFIDs
are common applications in smart food packaging [152]. In a smart packaging system,
materials that interact with the surrounding environment are added to the packaging.
When the food quality changes with time, temperature, and freshness, the additional
materials will interact with the surrounding substances. The smart packaging can record
changes in the external environment and the food during storage, communicating the
food’s status to consumers, achieving real-time food condition monitoring [153].

4.4.1. Leak Indicators (LIs)

In order to investigate the changes in sugar, protein, gas, and pH values around food,
various sensors are used commercially to detect substance leaks in food. Liu et al. [154]
fixed glucose oxidase and porous tin dioxide nanofibers on a Prussian-blue-modified
gold electrode. When the glucose was oxidized, the electrode could quickly capture its
chemical signals and convert them into electrical signals, thus realizing the detection of
the glucose concentration. However, commercial sensors are costly and specialized in
operation, meaning they are not easy for consumers to observe. In order to facilitate
consumers to intuitively monitor the leakage of various substances in food, some studies
have prepared other simple and intuitive smart packaging.

Redox reactions are a common chemical reaction which can change the color of
the indicator in smart packaging to express variations in food freshness during storage
(Figure 5a). The shelf life of food can be extended when the concentration of gas in the
package is kept in balance. However, during the aerobic and anaerobic respiration of
food, the gas balance is broken, allowing the gas indicator to directly observe the changes
in gas in the environment during the deterioration of food [155]. In smart packaging,
oxygen indicators have been developed to monitor the concentration of oxygen in the food
environment. The combination of the indicator with oxygen results in a redox reaction
and produces a new compound that detects the amount of oxygen in the package. Yilmaz
et al. [156] prepared an oxygen indicator using a chemical reaction between TiO2 and
methylene blue (MB). The electrospun PVA/MB/TiO2 NFM was coated with PS and used
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to prevent leakage of dye from the indicator. In the experiment, it was found that when
the oxygen content in the food environment changed, there would also be significant color
changes in the packaging.
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4.4.2. Freshness Indicators (FIs)

Generally, when food is kept fresh, it has a stable pH range. During food storage, the
influence of the surrounding environment, decomposition of internal substances, cellular
respiration, as well as the release of organic acids, carbon dioxide, glucose, and other
compounds in food will lead to changes in the food’s pH values. FIs consist of polymer
materials and pH-sensing colorants which will change color when the food quality changes
by different degrees [157]. In acidic and alkaline environments, some active compounds are
prone to protonation and deprotonation, leading to structural changes in conjugated double
bonds and lone electron pairs, thus causing color changes in FIs (Figure 5b). Natural active
compounds such as anthocyanins and curcumin can be used to create FIs, which provide
consumers with information about food freshness by changing the color of indicators on
the packaging when the food is in direct contact with FIs [106].

Anthocyanins exhibit different molecular structures at different pH values. When the
pH is below 2, flavylium cations are the main structure, showing red; when the pH increases,
anthocyanins undergo deprotonation, and the double bond of flavylium cations is extended
conjugated in the surrounding environment, forming colorless carbinol pseudobase and
chalone, thus appearing pink; with an increase in the pH, flavylium cations are further
deprotonated to form purple quinones, making anthocyanins purple and blue [157]. Liu
et al. [106] used electrospun PCL/anthocyanin NFMs as a pH indicator to monitor the
freshness of shrimp. When the pH value was 2, the color of NFMs showed red, and when
the pH value increased from 3 to 10, the color of NFMs changed from blue to green. The
pH value of fresh shrimp was 7.1. Over time, the pH value of the shrimp increased, and the
color of the NFMs gradually changed from blue to light green. Furthermore, the pH value
of some foods decreases as they deteriorate, however, the color change in anthocyanins
from neutral to weakly acidic environments is not obvious. Gao et al. [158] added Fe ions to
electrospun NFMs with anthocyanins in order to detect the freshness of acidic spoiled foods
such as milk, and they combined with each other to form a colored chelate. The chelate
showed more pronounced discoloration than the pure anthocyanin indicator. When the pH
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changed from 7 to 3, the color of the indicator changed significantly from purple-black to
blue-violet and light purple-red.

Under alkaline conditions, curcumin can ionize phenol oxygen ions. With the increase
in pH, the hydroxyl groups at both ends of curcumin will have a conjugated effect of electron
cloud deviation, forming a conjugated system. Generally, the larger the conjugated system,
the higher the extinction coefficient, the stronger the absorption, and the darker the color
expression. Therefore, the color of curcumin gradually deepened with the increasing pH.
Yildiz et al. [159] prepared curcumin/CS/PEO NFMs using ES, which showed different
colors at different pH values and could monitor chicken freshness. When the chicken
packaged with the NFMs deteriorated, the pH value increased and the color of the NFMs
changed significantly, from yellow to orange.

4.4.3. Time–Temperature Indicators (TTIs)

TTIs respond to temperature changes in the environment [160], and can show changes
in the temperature and quality of food throughout the entire supply chain from production
to storage and distribution. TTIs are mainly achieved through the use of polymerization,
photochromism, indicators, and enzyme catalysis [161]. The principle of an enzyme
TTI is to hydrolyze the substrate to cause pH changes, or to catalyze redox and other
reactions to form colored products, causing color changes in the TTI (Figure 5c) [162].
Laccase is the most common redox enzyme. Under the effect of enzyme catalysis, the
redox reaction causes chemical reactions of phenolic compounds in the substrate, such
as aminophenols, polyphenols, and phenols, forming new substances that cause a color
change in the indicator. Jhuang et al. [163] immobilized laccase on an electrospun zein NFM.
This composite NFM for TTIs had ideal tolerance and temperature sensitivity, requiring
26 days to reach the coloring end point at 4 ◦C. TTIs can also be applied in various processes
of food transmission in the cold chain, enabling managers to monitor food quality more
intuitively and clearly. Although the enzyme TTI system has a high response and accuracy
to temperature changes, it is unstable and inefficient in practical applications. Based
on this problem, Lin et al. [164] fixed laccase on electrospun CS NFMs to improve its
stability. In addition, dispersive substances and enzyme inhibitors were added to reduce
the pigmentation caused by long-term enzyme coloring.

4.4.4. Smart Tags

Carbon-containing materials are widely used in the field of electronics due to their
good mechanical properties, as well as excellent electrical and thermal conductivity. When
combined with other high-performance polymers, carbon-containing materials can be
applied to manufacture smart tags on packaging, such as barcodes and RFIDs [165]. RFIDs
use electromagnetic fields to store and transmit real-time information about products,
achieving automatic identification and traceability of products. The tags consist of an
integrated circuit built into an antenna, which can transmit information stored in the
chip to a reader, thereby simultaneously monitoring multiple items and storing diverse
information [150] (Figure 5d). Poly (ethylene-co-vinyl alcohol) is often used as the inner
layer of high barrier packaging, which can also respond uniquely to electrical stimuli,
providing relevant information about the physicochemical properties of the packaged food.
Torres et al. [116] embedded graphene nanosheets into a poly(ethylene-co-vinyl alcohol)
NFM, and the composite NFM displayed conductivity, meaning it could be applied in
smart tags with high electrical rate capabilities.

5. Application of Functional Packaging Based on Nanofibers in Different Foods

Different foods (Figure 6) may be corrupted and deteriorate for different reasons.
Fruits and vegetables are prone to release ethylene during storage, which accelerates their
ripening and eventual decay. Meat is prone to oxidation during storage, leading to changes
in color and flavor. Sticky foods such as honey can easily stick to the packaging during
storage, causing food loss. Temperature-sensitive foods such as sausages and other cooked
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foods are more sensitive to external temperature during storage, and it is easy for them to
deteriorate when the temperature is too high. During the storage of food, the growth of
microorganisms will lead to the deterioration of food. Different functional food packaging
based on nanofibers has been designed for different foods to extend their shelf life and
monitor their quality.

Materials 2023, 16, x FOR PEER REVIEW 20 of 32 
 

 

packaging based on nanofibers has been designed for different foods to extend their shelf 
life and monitor their quality.  

 
Figure 6. Different foods. 

5.1. Fruits and Vegetables 
Ethylene is a ripening agent that can accelerate plant maturation and senescence. Eth-

ylene in fruits can accelerate the degradation rate of chlorophyll, leading to fruit softening 
and shortening its shelf life. When using some special drugs to inhibit ethylene, irreversi-
ble decomposition products are easily generated, which may cause toxicity [166]. When 
adsorbents such as activated carbons act on ethylene, their adsorption effects are limited 
and will not cause chemical damage to ethylene [167]. Potassium permanganate is a com-
monly used strong oxidant in the fruit industry which can oxidize and degrade ethylene. 
Tirgar et al. [168] prepared PAN NFMs containing alumina NPs using ES, and cast potas-
sium permanganate on the NFMs. The prepared NFMs were placed beside bananas. After 
more than 10 days, compared with the control group, it was found that the bananas placed 
beside the NFMs containing potassium permanganate were fresher (Figure 7a). However, 
potassium permanganate will be reduced and deactivated after contact with common pol-
ymers and solvents during the ES process. In addition, potassium permanganate may pol-
lute the environment [169]. Therefore, based on safety and environmental protection, the 
use of photocatalysis to degrade ethylene released from food is often studied. When the 
active packaging is exposed to UV or visible light, the photocatalyst in the packaging can 
effectively degrade ethylene into water and carbon dioxide [135]. TiO2 is one of the best 
photocatalysts, with the advantages of chemical inertness, being environmentally 
friendly, and low cost. Under the irradiation of UV light, it can generate a lot of hydroxyl 
radicals, which can effectively degrade ethylene. Zhang et al. [169] prepared TiO2/PAN 
NFMs and found that with the increase in TiO2 content, the decomposition rate of ethylene 
increased. Bruna et al. [170] electrospun zein/TiO2 NFMs as packaging to store cherry to-
matoes. Compared to the control group, the tomatoes in the packaging containing TiO2 
showed lower ethylene concentrations, demonstrating that the NFMs had photocatalytic 
activity against ethylene for 22 days during storage (Figure 7b).  

Figure 6. Different foods.

5.1. Fruits and Vegetables

Ethylene is a ripening agent that can accelerate plant maturation and senescence. Ethy-
lene in fruits can accelerate the degradation rate of chlorophyll, leading to fruit softening
and shortening its shelf life. When using some special drugs to inhibit ethylene, irreversible
decomposition products are easily generated, which may cause toxicity [166]. When adsor-
bents such as activated carbons act on ethylene, their adsorption effects are limited and
will not cause chemical damage to ethylene [167]. Potassium permanganate is a commonly
used strong oxidant in the fruit industry which can oxidize and degrade ethylene. Tirgar
et al. [168] prepared PAN NFMs containing alumina NPs using ES, and cast potassium
permanganate on the NFMs. The prepared NFMs were placed beside bananas. After more
than 10 days, compared with the control group, it was found that the bananas placed
beside the NFMs containing potassium permanganate were fresher (Figure 7a). However,
potassium permanganate will be reduced and deactivated after contact with common
polymers and solvents during the ES process. In addition, potassium permanganate may
pollute the environment [169]. Therefore, based on safety and environmental protection,
the use of photocatalysis to degrade ethylene released from food is often studied. When
the active packaging is exposed to UV or visible light, the photocatalyst in the packaging
can effectively degrade ethylene into water and carbon dioxide [135]. TiO2 is one of the
best photocatalysts, with the advantages of chemical inertness, being environmentally
friendly, and low cost. Under the irradiation of UV light, it can generate a lot of hydroxyl
radicals, which can effectively degrade ethylene. Zhang et al. [169] prepared TiO2/PAN
NFMs and found that with the increase in TiO2 content, the decomposition rate of ethylene
increased. Bruna et al. [170] electrospun zein/TiO2 NFMs as packaging to store cherry
tomatoes. Compared to the control group, the tomatoes in the packaging containing TiO2
showed lower ethylene concentrations, demonstrating that the NFMs had photocatalytic
activity against ethylene for 22 days during storage (Figure 7b).
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(b) photocatalytic activity of nanofibers with 5% TiO2 against ethylene during storage of cherry
tomato fruits for 22 days [170]; (c) package application of cherry tomatoes: PEO-RE (core)/zein-
AgNPs-RE (sheath) coaxial nanofiber packaged group [120]; (d) pH changes in the Rutab fruit and
their relationships with the color changes in the pH indicator with storage time [171].

The destruction of fruits and vegetables by bacteria can lead to the fermentation of
sugars in them to form lactic acid, aldehydes, and carbon dioxide, etc., resulting in food
corruption and odor, as well as changes in the pH value [172]. Therefore, it is necessary to
use antibacterial packaging to resist microbial erosion, thereby slowing down the decline
in food quality and extending the shelf life of food. Jiang et al. [120] prepared core-shell
nanofibers using coaxial ES using resveratrol as the core as well as Ag NPs, zein and
resveratrol as the shell. When wrapping cherry tomatoes with the NFMs, it was found
that the fruit surface could remain flat and smooth for 12 days without mold (Figure 7c),
while the cherry tomatoes in the control group still grew mold due to the absence of
antibacterial packaging. Wen et al. [173] prepared PVA/CEO/β-cyclodextrin NFMs to
wrap strawberries, which showed good antibacterial activity against S. aureus and E. coli.
The strawberries packed with PVA/CEO/β-CD NFM showed no sign of decay even at day
6. Motahira et al. [73,75] electrospun hydroxycellulose/PVA/polyvinyl pyrrolidone NFMs,
which were used to cover vegetables for 10 days and fruits for 40 days without significant
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damage to the morphology and quality of the food. Min et al. [127] used pectin-loaded
thymol to embed into PLA fibers with a porous structure, and the pectinase secreted by
microorganisms could degrade pectin as a stimulating factor to achieve accurate control
of the continuous and effective release of thymol. The prepared NFMs could effectively
inhibit the mold on citrus and prolong its shelf life. In addition, FIs can be used to monitor
the freshness of fruits and vegetables. Maftoonazad et al. [171] electrospun NFMs based on
PVA and red cabbage extract. With the decrease in the pH value, the color of the NFMs
changed from light purple to dark purple, which was used to detect the freshness of jujube
(Figure 7d).

5.2. Meat Packaging

Meat contains high levels of protein, which can supply nutrition for the human body.
However, meat is prone to corrosion and oxidation of lipids and proteins during storage,
resulting in sensory changes in the meat. In addition, meat is susceptible to microbial
infections, and the growth of harmful microorganisms will lead to food corruption, even
threatening the lives of consumers in serious cases [174]. High-fat meat is more sensitive to
lipid oxidation, and the high concentration of oxygen will keep the meat bright red. The
oxidation of proteins may reduce the quality of fresh meat [175]. In an experiment, meat
was crushed in a grinder, and after seven days the samples placed in the composite NFMs
showed better sensory qualities than the control group samples [122] (Figure 8a). This
meant that when packaging meat, the NFMs partially isolated the meat from oxygen to
inhibit the growth of bacteria and ensure the quality of the food.
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Figure 8. (a) Application of polyvinyl alcohol/chitosan/Ag nanoparticles composite nano-layer
for packaging of fresh meat [122]; (b) thiobarbituric acid reactive substances (TBARSs) and esti-
mated lipid oxidation inhibition in fresh chicken breast fillets (day 0) and in the packaged samples
after 7 days of storage [128]; (c) antibacterial activity nanofibers in agar-diffusion assay [73]; (d) the
inhibition zones of nanofiber membranes [176]; (e) shape of the water droplets on (A1) paper, (A2) pa-
per/polylactic acid/SiO2, (A3) paper/polycaprolactone/SiO2, (A4) paper/poly (3-hydroxybutyrate-
co-3-hydroxyvalerate)/SiO2 [177].
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Furthermore, bacteria breed easily in some meat products during their processing
and distribution, leading to food deterioration and waste. L. monocytogenes is a food borne
Gram-positive pathogen that usually grows in meat. Vivek et al. [122] prepared composite
NFMs by blending CS with Ag NPs and PVA through ES. It was found that compared
to traditional plastic packaging, the NFM packaging showed better antibacterial activity,
with fewer bacteria growing in the samples. Goksen et al. [128] prepared PVA/citric
acid/essential oils NFMs, and found that the NFMs had antibacterial effects against L.
monocytogenes. Chicken breasts packaged with the NFMs could inhibit lipid oxidation
(Figure 8b). Therefore, the degree of discoloration of the chicken breasts packaged with the
NFMs was small, effectively ensuring its appearance quality during storage and extending
its shelf life. Salmonella is also generally considered as the most important pathogen causing
foodborne epidemics. It is related to the pollution of meat, especially poultry, and can
grow in some extreme environments. Lin et al. [73] prepared thyme essential oil/SF NFMs
using ES, and conducted plasma treatment on the NFMs. After packaging chicken with
the NFMs, the number of Salmonella typhi declined dramatically (Figure 8c). Pseudomonas
fluorescens (P. fluorescens) and Vibrio parahaemolyticus (V. parahaemolyticus) exist widely in
aquatic products and tend to cause spoilage and deterioration of food. Shi et al. [178]
used ES to encapsulate the complex of octyl gallate and cyclodextrin (OG/βCD) into PLA,
and found that this encapsulation was effective in disrupting the cell wall, penetrating
into the cell and generating hydroxyl radicals, thereby exerting antibacterial effects and
effectively inhibiting the growth of P. fluorescens and V. parahaemolyticus. The shelf life
of fish fillets could be extended to 15 days at 4 ◦C by wrapping them with the NFMs.
Compared with the sample without NFM packaging, the packaged fish fillets were fresher.
Mutton is easily decomposed by microorganisms during storage, producing biogenic
amine, which will react with nitrite to produce nitrous acid, causing cancer. Therefore,
some studies have designed detection methods for biogenic amine [179]. Sun et al. [180]
prepared anthocyanin/PLA NFMs, which initially appeared pink. With the increase in
amine content, the color of the NFMs changed from pink to colorless, accurately detecting
the deterioration of mutton.

5.3. Dairy Products

Cheese is a common dairy product that is widely appreciated by consumers around
the world. However, it is highly susceptible to contamination by various pathogens during
processing and storage, such as L. monocytogenes, S. aureus, E. coli, and so on. In the
production process of dairy products, natural preservatives such as bacteriocins are often
used to control the growth of fungi. Nisin is a bacteriocin with excellent antibacterial activity.
Cui et al. [176] studied and designed PEO NFMs containing nisin-loaded poly-gamma-
glutamic acid/CS (NGC) NPs. Compared to pure PEO NFMs, the PEO NFMs embedded
with NGC NPs showed more significant antibacterial activity against L. monocytogenes
(Figure 8d), and did not change the sensory quality of the cheese products. Goksen
et al. [181] prepared zein/laurel essential oil/rosemary essential oil NFMs using ES. The
effects of zein NFMs loaded with two essential oils on reducing microbial growth on the
cheese surface were evaluated, and it was found that the effective release of the two oils
was prolonged after encapsulation by nanofibers, which effectively inhibited the growth of
L. monocytogenes, S. aureus, and total mesophilic bacteria on the cheese slices. In addition,
enzyme TTIs can be used for real-time monitoring of quality changes in dairy products
during storage. Tsai et al. [182] fixed laccase on CS/PVA/tetraethyl orthosilicate NFMs,
and used guaiacol as a colorant to detect the quality of milk. The color of the NFMs
changed from light brown to dark brown, and finally, to purplish brown, which was used
for real-time monitoring of changes in milk quality during storage.

5.4. Sticky Food

Sticky foods such as honey, jam, and yogurt often adhere to the packaging during
the packaging process, resulting in a loss in food quantity. In the food industry, glass



Materials 2023, 16, 5937 23 of 31

and metal products are generally used to preserve such foods, but such packaging is
usually non-degradable. In order to achieve the purposes of self-cleaning, waterproof,
and moisture-proof packaging and extending the food shelf life in packaging, the prepa-
ration and development of hydrophobic NFMs has gradually increased [183]. Currently,
plasma treatment, grafting, and ES methods are commonly used to modify NFMs or form
multilayer structured NFMs to make them obtain hydrophobicity [184]. Vinod et al. [185]
prepared gum arabic (GA) NFMs, and conducted γ-ray irradiation and metal plasma on
them to improve the hydrophobicity of the NFMs. Because of its self-cleaning, water
repellent, antibacterial, and moisture-proof properties, superhydrophobic cellulose paper
has a variety of potential food application prospects, meaning it can be widely used in
microwave food, fast food, and beverage packaging. Lafraya et al. [177] sprayed PLA,
PCL, and PHBV solutions onto cellulose paper using ES, and then electrosprayed silica
particles on the polymer layer to prepare three multilayer superhydrophobic bio-papers.
The synthesized bio-papers all showed an increase in WCA and a decrease in water vapor
permeability after annealing, with the WCA reaching a maximum of over 150◦ (Figure 8e),
realizing the manufacture of superhydrophobic bio-papers. When packaging sticky food,
the superhydrophobic bio-papers showed a high level of super-repulsion to the sticky food.

5.5. Others

Some foods, such as cooked food, ice cream, and cold drinks, cannot be kept at high
temperatures for a long time. It is necessary to maintain a constant temperature during
storage and transportation to prevent food from spoiling due to changes in external tem-
perature. Phase change materials (PCMs) can absorb or release energy under melting and
crystallization conditions to buffer temperature changes in the external environment, hence
they are often used to manufacture energy storage NFMs. Amparo et al. [118] encapsu-
lated Rubitherm-RT5® (RT5) in PCL, PLA, and PS NFMs. The PCL NFMs containing RT5
could maintain a temperature of 4–6 ◦C within 1.5 min, and showed a certain temperature
buffering ability when the external temperature changed, which could improve the safety
of food storage. Temperature variations affect the growth of microorganisms, and some
sausages with a high nutrient content are susceptible to temperature fluctuations during
storage and transport. Therefore, controlling temperature variations has a significant im-
pact on the quality and flavor of sausages. Karimc et al. [59] used tedecane as a PCM and
cinnamaldehyde as an antibacterial agent to form temperature-buffering and antibacterial
NFMs. Under the same conditions, when NFMs loaded with PCM were used to package
sausages, it took 8 h for the sausages’ core temperature to rise from 2 ◦C to 7 ◦C, while the
core temperature of sausages packaged with commercial polyamide reached 7 ◦C within
just 2 h. In addition, the peroxide, thiobarbituric acid (TBA) value, and the number of E.
coli in the sausages packaged with NFMs containing tetradecane were lower than those in
the control group. This indicated that during food storage, the NFMs loaded with PCMs
not only inhibited the growth of microorganisms and the occurrence of chemical reactions,
but also reduced the need for the use of antibacterial agents.

6. Conclusions

Electrospinning (ES), as a commonly used simple and efficient method for prepar-
ing functional nanofibers, can control the morphology, structure, property, and function
of nanofibers by modifying devices, adjusting process parameters, and loading various
functional substances into nanofibers. This makes electrospun NFMs with large specific
surface area and high porosity show great application potential in the field of food pack-
aging. Many reliable, safe, and biodegradable raw materials in nature can be used for
food packaging production using ES technology, and various fillers can be loaded into the
base materials to enhance the mechanical, optical, pH sensitive, antimicrobial, and antioxi-
dant properties of food packaging, thus obtaining food packaging with different functions.
Meanwhile, the structural design of the nanofibers can also endow food packaging with
different functions. In order to obtain antibacterial and antioxidant packaging, various
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active drugs or NPs (such as antibiotics and antioxidants) are encapsulated in nanofibers
through ES, effectively extending the shelf life of food. Moreover, in order to monitor the
quality of food in real time, various smart packaging materials use indicators (such as LIs,
TTIs, FIs, and RFIDs) to react with oxygen, carbon dioxide, glucose, and other substances
released from food, causing the discoloration of packaging to alert monitors of food quality
problems. Simultaneously, the application of functional packaging based on electrospun
nanofibers in different foods is summarized.

However, there are limitations to the commercial application of electrospun nanofibers
in food packaging. At present, the application of electrospun nanofibers in food packaging
is still mainly concentrated in the laboratory due to its low productivity. In addition,
although natural biopolymers are green, safe, and non-toxic, they are hydrophilic and their
barrier properties are weakened at high humidity, which limits their application in food
packaging. Moreover, the small-sized nanofibers may cause migration of their components
into food products during packaging, which may lead to environmental contamination and
even affect human health. Therefore, a systematic risk assessment is necessary. Currently,
various functional nanofibers have been widely studied in food packaging, but based on the
aforementioned shortcomings, electrospun nanofiber-based packaging still needs further
development in the future.

Author Contributions: Writing—original draft preparation and editing, M.Z.; writing—review and
editing, M.Z. and A.A.; supervision, L.X.; project administration, L.X. All authors have read and
agreed to the published version of the manuscript.

Funding: This research was funded by the National Natural Science Foundation of China (Grant
No. 11672198), Jiangsu Higher Education Institutions of China (Grant No. 20KJA130001), Jiangsu
Engineering Research Center of Textile Dyeing and Printing for Energy Conservation (Grant No.
ERC-Q811580722), and PAPD (A Project Funded by the Priority Academic Program Development of
Jiangsu Higher Education Institutions).

Data Availability Statement: All data generated or analyzed during this study are included in this
published article.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Mohammadi, Z.B.; Zhang, F.; Kharazmi, M.S.; Jafari, S.M. Nano-Biocatalysts for Food Applications; Immobilized Enzymes within

Different Nanostructures. Crit. Rev. Food Sci. 2022, 19, 1–19. [CrossRef]
2. Sameen, D.E.; Ahmed, S.; Lu, R.; Li, R.; Dai, J.; Qin, W.; Zhang, Q.; Li, S.; Liu, Y. Electrospun Nanofibers Food Packaging: Trends

and Applications in Food Systems. Crit. Rev. Food Sci. 2022, 62, 6238–6251. [CrossRef] [PubMed]
3. Shlush, E.; Davidovich-Pinhas, M. Bioplastics for Food Packaging. Trends Food Sci. Technol. 2022, 125, 66–80. [CrossRef]
4. Kumar, L.; Ramakanth, D.; Akhila, K.; Gaikwad, K.K. Edible Films and Coatings for Food Packaging Applications: A Review.

Environ. Chem. Lett. 2022, 20, 875–900. [CrossRef]
5. Petersen, K.; Nielsen, P.V.; Bertelsen, G.; Lawther, M.; Olsen, M.B.; Nilsson, N.H.; Mortensen, G. Potential of Biobased Materials

for Food Packaging. Trends Food Sci. Technol. 1999, 10, 52–68. [CrossRef]
6. Sharma, R.; Jafari, S.M.; Sharma, S. Antimicrobial Bio-Nanocomposites and Their Potential Applications in Food Packaging. Food

Control 2020, 112, 107086. [CrossRef]
7. Ahari, H.; Soufiani, S.P. Smart and Active Food Packaging: Insights in Novel Food Packaging. Front. Microbiol. 2021, 12, 657233.

[CrossRef]
8. Beachley, V.; Katsanevakis, E.; Zhang, N.; Wen, X. A Novel Method to Precisely Assemble Loose Nanofiber Structures for

Regenerative Medicine Applications. Adv. Healthc. Mater. 2013, 2, 343–351. [CrossRef]
9. Xie, J.; Li, X.; Lipner, J.; Manning, C.N.; Schwartz, A.G.; Thomopoulos, S.; Xia, Y. “Aligned-to-Random” Nanofiber Scaffolds for

Mimicking the Structure of the Tendon-to-Bone Insertion Site. Nanoscale 2010, 2, 923–926. [CrossRef] [PubMed]
10. Biswas, R.; Alam, M.; Sarkar, A.; Haque, M.I.; Hasan, M.M.; Hoque, M. Application of Nanotechnology in Food: Processing,

Preservation, Packaging and Safety Assessment. Heliyon 2022, 8, e11795. [CrossRef]
11. Han, D.; Steckl, A.J. Superhydrophobic and Oleophobic Fibers by Coaxial Electrospinning. Langmuir 2009, 25, 9454–9462.

[CrossRef]
12. Sun, Z.C.; Zussman, E.; Yarin, A.L.; Wendorff, J.H.; Greiner, A. Compound Core-Shell Polymer Nanofibers by Co-Electrospinning.

Adv. Mater. 2003, 15, 1929–1932. [CrossRef]

https://doi.org/10.1080/10408398.2022.2092719
https://doi.org/10.1080/10408398.2021.1899128
https://www.ncbi.nlm.nih.gov/pubmed/33724097
https://doi.org/10.1016/j.tifs.2022.04.026
https://doi.org/10.1007/s10311-021-01339-z
https://doi.org/10.1016/S0924-2244(99)00019-9
https://doi.org/10.1016/j.foodcont.2020.107086
https://doi.org/10.3389/fmicb.2021.657233
https://doi.org/10.1002/adhm.201200125
https://doi.org/10.1039/c0nr00192a
https://www.ncbi.nlm.nih.gov/pubmed/20648290
https://doi.org/10.1016/j.heliyon.2022.e11795
https://doi.org/10.1021/la900660v
https://doi.org/10.1002/adma.200305136


Materials 2023, 16, 5937 25 of 31

13. Luo, G.; Teh, K.S.; Liu, Y.; Zang, X.; Wen, Z.; Lin, L. Direct-Write, Self-Aligned Electrospinning on Paper for Controllable
Fabrication of Three-Dimensional Structures. ACS Appl. Mater. Inter. 2015, 7, 27765–27770. [CrossRef]

14. Zhao, Y.; Cao, X.; Jiang, L. Bio-Mimic Multichannel Microtubes by a Facile Method. J. Am. Chem. Soc. 2007, 129, 764–765.
[CrossRef] [PubMed]

15. Fuh, Y.K.; Wang, B.S. Near Field Sequentially Electrospun Three-Dimensional Piezoelectric Fibers Arrays for Self-Powered
Sensors of Human Gesture Recognition. Nano Energy 2016, 30, 677–683. [CrossRef]

16. Terada, D.; Kobayashi, H.; Zhang, K.; Tiwari, A.; Yoshikawa, C.; Hanagata, N. Transient Charge-Masking Effect of Applied
Voltage on Electrospinning of Pure Chitosan Nanofibers from Aqueous Solutions. Sci. Technol. Adv. Mat. 2012, 13, 9. [CrossRef]

17. Ghaderpour, A.; Hoseinkhani, Z.; Yarani, R.; Mohammadiani, S.; Amiri, F.; Mansouri, K. Altering the Characterization of
Nanofibers by Changing the Electrospinning Parameters and Their Application in Tissue Engineering, Drug Delivery, and Gene
Delivery Systems. Polym. Advan Technol. 2021, 32, 1924–1950. [CrossRef]

18. Xu, H.; Fan, P.; Xu, L. Cuo/Zno/Cqds@Pan Nanocomposites with Ternary Heterostructures for Enhancing Photocatalytic
Performance. Catalysts 2023, 13, 110. [CrossRef]

19. Chinnappan, B.A.; Krishnaswamy, M.; Xu, H.; Hoque, M.E. Electrospinning of Biomedical Nanofibers/Nanomembranes: Effects
of Process Parameters. Polymers 2022, 14, 3719. [CrossRef] [PubMed]

20. Zhao, L.; Liu, P.; He, J. Sudden Solvent Evaporation in Bubble Electrospinning for Fabrication of Unsmooth Nanofibers. Therm.
Sci. 2017, 21, 1827–1832. [CrossRef]

21. Zhao, L.; Duan, G.; Zhang, G.; Yang, H.; He, S.; Jiang, S. Electrospun Functional Materials Toward Food Packaging Applications:
A Review. Nanomaterials 2020, 10, 150. [CrossRef] [PubMed]

22. Zhang, C.; Li, Y.; Wang, P.; Zhang, H. Electrospinning of Nanofibers: Potentials and Perspectives for Active Food Packaging.
Compr. Rev. Food Sci. Food Saf. 2020, 19, 479–502. [CrossRef]

23. Alp-Erbay, E.; Yesilsu, A.F.; Ture, M. Fish Gelatin Antimicrobial Electrospun Nanofibers for Active Food-Packaging Applications.
J. Nano Res. 2019, 56, 80–97. [CrossRef]

24. Kim, G.; Cho, Y.; Kim, W.D. Stability Analysis for Multi Jets Electrospinning Process Modified with a Cylindrical Electrode. Eur.
Polym. J. 2006, 42, 2031–2038. [CrossRef]

25. Liu, G.; Zhang, Y.; Tian, D.; Zhou, B.; Lu, Z.; Wang, C. Last Patents on Bubble Electrospinning. Recent. Pat. Nanotech 2020, 14, 5–9.
[CrossRef] [PubMed]

26. Theron, S.A.; Yarin, A.L.; Zussman, E.; Kroll, E. Multiple Jets in Electrospinning: Experiment and Modeling. Polymer 2005, 46,
2889–2899. [CrossRef]

27. Liu, C.; Sun, J.; Shao, M.; Yang, B. A Comparison of Centrifugally-Spun and Electrospun Regenerated Silk Fibroin Nanofiber
Structures and Properties. RSC Adv. 2015, 5, 98553–98558. [CrossRef]

28. Srivastava, Y.; Marquez, M.; Thorsen, T. Multijet Electrospinning of Conducting Nanofibers from Microfluidic Manifolds. J. Appl.
Polym. Sci. 2007, 106, 3171–3178. [CrossRef]

29. Varabhas, J.S.; Chase, G.G.; Reneker, D.H. Electrospun Nanofibers from a Porous Hollow Tube. Polymer 2008, 49, 4226–4229.
[CrossRef]

30. Thoppey, N.M.; Gorga, R.E.; Bochinski, J.R.; Clarke, L.I. Effect of Solution Parameters on Spontaneous Jet Formation and
Throughput in Edge Electrospinning from a Fluid-Filled Bowl. Macromolecules 2012, 45, 6527–6537. [CrossRef]

31. Huang, C.; Niu, H.; Wu, J.; Ke, Q.; Mo, X.; Lin, T. Needleless Electrospinning of Polystyrene Fibers with an Oriented Surface Line
Texture. J. Nanomater. 2012, 2012, 473872. [CrossRef]

32. Holopainen, J.; Penttinen, T.; Santala, E.; Ritala, M. Needleless Electrospinning with Twisted Wire Spinneret. Nanotechnology 2015,
26, 025301. [CrossRef] [PubMed]

33. Niu, H.; Wang, X.; Lin, T. Needleless Electrospinning: Influences of Fibre Generator Geometry. J. Text. Inst. 2012, 103, 787–794.
[CrossRef]

34. Miloh, T.; Spivak, B.; Yarin, A.L. Needleless Electrospinning: Electrically Driven Instability and Multiple Jetting from the Free
Surface of a Spherical Liquid Layer. J. Appl. Phys. 2009, 106, 114910. [CrossRef]

35. Niu, H.; Zhou, H.; Yan, G.; Wang, H.; Fu, S.; Zhao, X.; Shao, H.; Lin, T. Enhancement of Coil Electrospinning Using Two-Level
Coil Structure. Ind. Eng. Chem. Res. 2018, 57, 15473–15478. [CrossRef]

36. Pu, C.; He, J.; Cui, S.; Gao, W. Fabrication of Nanofibers by a Modified Air-Jet Electrospinning Method. Iran. Polym. J. 2014, 23,
13–25. [CrossRef]

37. Zaarour, B.; Zhu, L.; Jin, X. A Review on the Secondary Surface Morphology of Electrospun Nanofibers: Formation Mechanisms,
Characterizations, and Applications. Chemistryselect 2020, 5, 1335–1348. [CrossRef]

38. Demir, M.M.; Yilgor, I.; Yilgor, E.; Erman, B. Electrospinning of Polyurethane Fibers. Polymer 2002, 43, 3303–3309. [CrossRef]
39. Kong, C.S.; Lee, S.G.; Lee, S.H.; Lee, K.H.; Noh, H.W.; Yoo, W.S.; Kim, H.S. Electrospinning Instabilities in the Drop Formation

and Multi-Jet Ejection Part Ii: Various Nozzle Diameters for Pva (Polyvinyl Alcohol) Polymer Solution. J. Macromol. Sci. B 2011,
50, 12. [CrossRef]

40. Dosunmu, O.O.; Chase, G.G.; Kataphinan, W.; Reneker, D.H. Electrospinning of Polymer Nanofibres from Multiple Jets on a
Porous Tubular Surface. Nanotechnology 2006, 17, 1123. [CrossRef]

https://doi.org/10.1021/acsami.5b08909
https://doi.org/10.1021/ja068165g
https://www.ncbi.nlm.nih.gov/pubmed/17243804
https://doi.org/10.1016/j.nanoen.2016.10.061
https://doi.org/10.1088/1468-6996/13/1/015003
https://doi.org/10.1002/pat.5242
https://doi.org/10.3390/catal13010110
https://doi.org/10.3390/polym14183719
https://www.ncbi.nlm.nih.gov/pubmed/36145868
https://doi.org/10.2298/TSCI160725075Z
https://doi.org/10.3390/nano10010150
https://www.ncbi.nlm.nih.gov/pubmed/31952146
https://doi.org/10.1111/1541-4337.12536
https://doi.org/10.4028/www.scientific.net/JNanoR.56.80
https://doi.org/10.1016/j.eurpolymj.2006.01.026
https://doi.org/10.2174/1872210513666191107123446
https://www.ncbi.nlm.nih.gov/pubmed/31702523
https://doi.org/10.1016/j.polymer.2005.01.054
https://doi.org/10.1039/C5RA15486C
https://doi.org/10.1002/app.26810
https://doi.org/10.1016/j.polymer.2008.07.043
https://doi.org/10.1021/ma301207t
https://doi.org/10.1155/2012/473872
https://doi.org/10.1088/0957-4484/26/2/025301
https://www.ncbi.nlm.nih.gov/pubmed/25513842
https://doi.org/10.1080/00405000.2011.608498
https://doi.org/10.1063/1.3264884
https://doi.org/10.1021/acs.iecr.8b04145
https://doi.org/10.1007/s13726-013-0195-6
https://doi.org/10.1002/slct.201903981
https://doi.org/10.1016/S0032-3861(02)00136-2
https://doi.org/10.1080/00222341003784386
https://doi.org/10.1088/0957-4484/17/4/046


Materials 2023, 16, 5937 26 of 31

41. Krishnamoorthy, T.; Tang, M.Z.; Verma, A.; Nair, A.S.; Pliszka, D.; Mhaisalkar, S.G.; Ramakrishna, S. A Facile Route to Vertically
Aligned Electrospun SnO2 Nanowires on a Transparent Conducting Oxide Substrate for Dye-Sensitized Solar Cells. J. Mater.
Chem. 2012, 22, 2166–2172. [CrossRef]

42. Niu, H.; Wang, X.; Lin, T. Upward Needleless Electrospinning of Nanofibers. J. Eng. Fiber Fabr. 2012, 7, 155892501200702S03.
[CrossRef]

43. Chen, R.; Wan, Y.; Si, N.; He, J.; Ko, F.; Wang, S. Bubble Rupture in Bubble Electrospinning. Therm. Sci. 2015, 19, 1141–1149.
[CrossRef]

44. Thoppey, N.M.; Bochinski, J.R.; Clarke, L.I.; Gorga, R.E. Edge Electrospinning for High Throughput Production of Quality
Nanofibers. Nanotechnology 2011, 22, 345301. [CrossRef]

45. Jiang, G.; Qin, X. An Improved Free Surface Electrospinning for High Throughput Manufacturing of Core-Shell Nanofibers.
Mater. Lett. 2014, 128, 259–262. [CrossRef]

46. Wu, D.; Huang, X.; Lai, X.; Sun, D.; Lin, L. High Throughput Tip-Less Electrospinning Via a Circular Cylindrical Electrode. J.
Nanosci. Nanotechnol. 2010, 10, 4221–4226. [CrossRef] [PubMed]

47. Shin, H.U.; Li, Y.; Paynter, A.; Nartetamrongsutt, K.; Chase, G.G. Vertical Rod Method for Electrospinning Polymer Fibers. Polymer
2015, 65, 26–33. [CrossRef]

48. Moon, S.; Gil, M.; Lee, K.J. Syringeless Electrospinning toward Versatile Fabrication of Nanofiber Web. Sci. Rep. 2017, 7, 41424.
[CrossRef]

49. Shao, Z.; Yu, L.; Xu, L.; Wang, M. High-Throughput Fabrication of Quality Nanofibers Using a Modified Free Surface Electrospin-
ning. Nanoscale Res. Lett. 2017, 12, 470. [CrossRef] [PubMed]

50. Fang, Y.; Xu, L.; Wang, M. High-Throughput Preparation of Silk Fibroin Nanofibers by Modified Bubble-Electrospinning.
Nanomaterials 2018, 8, 471. [CrossRef] [PubMed]

51. Kara, H.H.; Xiao, F.; Sarker, M.; Jin, T.Z.; Sousa, A.M.M.; Liu, C.; Tomasula, P.M.; Liu, L. Antibacterial Poly (Lactic Acid) (Pla)
Films Grafted with Electrospun Pla/Allyl Isothiocyanate Fibers for Food Packaging. J. Appl. Polym. Sci. 2016, 133, 8. [CrossRef]

52. Lan, W.; Liang, X.; Lan, W.; Ahmed, S.; Liu, Y.; Qin, W. Electrospun Polyvinyl Alcohol/D-Limonene Fibers Prepared by Ultrasonic
Processing for Antibacterial Active Packaging Material. Molecules 2019, 24, 767. [CrossRef]

53. Moreno, M.A.; Orqueda, M.E.; Gomez-Mascaraque, L.G.; Isla, M.I.; Lopez-Rubio, A. Crosslinked Electrospun Zein-Based Food
Packaging Coatings Containing Bioactive Chilto Fruit Extracts. Food Hydrocolloid 2019, 95, 496–505. [CrossRef]

54. Aydogdu, A.; Yildiz, E.; Ayhan, Z.; Aydogdu, Y.; Sumnu, G.; Sahin, S. Nanostructured Poly (Lactic Acid)/Soy Protein/Hpmc
Films by Electrospinning for Potential Applications in Food Industry. Eur. Polym. J. 2019, 112, 477–486. [CrossRef]

55. Antunes, M.D.; Dannenberg, G.D.S.; Fiorentini, A.M.; Pinto, V.Z.; Lim, L.; Zavareze, E.D.R.; Dias, A.R.G. Antimicrobial
Electrospun Ultrafine Fibers from Zein Containing Eucalyptus Essential Oil/Cyclodextrin Inclusion Complex. Int. J. Biol.
Macromol. 2017, 104, 874–882. [CrossRef]

56. Azeredo, H.M.C.; Barud, H.; Farinas, C.S.; Vasconcellos, V.M.; Claro, A.M. Bacterial Cellulose as a Raw Material for Food and
Food Packaging Applications. Front. Sustain. Food Syst. 2019, 3, 7. [CrossRef]

57. Diez-Pascual, A.M.; Diez-Vicente, A.L. Antimicrobial and Sustainable Food Packaging Based on Poly (Butylene Adipate-Co-
Terephthalate) and Electrospun Chitosan Nanofibers. RSC Adv. 2015, 5, 93095–93107. [CrossRef]

58. Yildirim, S.; Rocker, B.; Pettersen, M.K.; Nilsen-Nygaard, J.; Ayhan, Z.; Rutkaite, R.; Radusin, T.; Suminska, P.; Marcos, B.; Coma,
V. Active Packaging Applications for Food. Compr. Rev. Food Sci. Food Saf. 2018, 17, 165–199. [CrossRef] [PubMed]

59. Karim, M.; Fathi, M.; Soleimanian-Zad, S.; Spigno, G. Development of Sausage Packaging with Zein Nanofibers Containing
Tetradecane Produced via Needle-Less Electrospinning Method. Food Packag. Shelf Life 2022, 33, 100911. [CrossRef]

60. Jiang, W.; Zhao, P.; Song, W.; Wang, M.; Yu, D. Electrospun Zein/Polyoxyethylene Core-Sheath Ultrathin Fibers and their
Antibacterial Food Packaging Applications. Biomolecules 2022, 12, 1110. [CrossRef]

61. Wang, H.; Hao, L.; Wang, P.; Chen, M.; Jiang, S.; Jiang, S. Release Kinetics and Antibacterial Activity of Curcumin Loaded Zein
Fibers. Food Hydrocolloid 2017, 63, 437–446. [CrossRef]

62. Dede, S.; Sadak, O.; Didin, M.; Gunasekaran, S. Basil Oil-Loaded Electrospun Biofibers: Edible Food Packaging Material. J. Food
Eng. 2022, 319, 110914. [CrossRef]

63. Pandey, V.K.; Upadhyay, S.N.; Niranjan, K.; Mishra, P.K. Antimicrobial Biodegradable Chitosan-Based Composite Nano-Layers
for Food Packaging. Int. J. Biol. Macromol. 2020, 157, 212–219. [CrossRef]

64. Piri, H.; Moradi, S.; Amiri, R. The Fabrication of a Novel Film Based on Polycaprolactone Incorporated with Chitosan and Rutin:
Potential as an Antibacterial Carrier for Rainbow Trout Packaging. Food Sci. Biotechnol. 2021, 30, 683–690. [CrossRef] [PubMed]

65. Hosseini, S.F.; Nahvi, Z.; Zandi, M. Antioxidant Peptide-Loaded Electrospun Chitosan/Poly(Vinyl Alcohol) Nanofibrous Mat
Intended for Food Biopackaging Purposes. Food Hydrocolloid 2019, 89, 637–648. [CrossRef]

66. Kuntzler, S.G.; Costa, J.A.V.; de Morais, M.G. Development of Electrospun Nanofibers Containing Chitosan/Peo Blend and
Phenolic Compounds with Antibacterial Activity. Int. J. Biol. Macromol. 2018, 117, 800–806. [CrossRef]

67. Liu, Y.; Wang, D.; Sun, Z.; Liu, F.; Du, L.; Wang, D. Preparation and Characterization of Gelatin/Chitosan/3-Phenylacetic Acid
Food-Packaging Nanofiber Antibacterial Films by Electrospinning. Int. J. Biol. Macromol. 2021, 169, 161–170. [CrossRef] [PubMed]

68. Zhou, Y.; Miao, X.; Lan, X.; Luo, J.; Luo, T.; Zhong, Z.; Gao, X.; Mafang, Z.; Ji, J.; Wang, H.; et al. Angelica Essential Oil Loaded
Electrospun Gelatin Nanofibers for Active Food Packaging Application. Polymers 2020, 12, 299. [CrossRef]

https://doi.org/10.1039/C1JM15047B
https://doi.org/10.1177/155892501200702S03
https://doi.org/10.2298/TSCI1504141C
https://doi.org/10.1088/0957-4484/22/34/345301
https://doi.org/10.1016/j.matlet.2014.04.074
https://doi.org/10.1166/jnn.2010.2194
https://www.ncbi.nlm.nih.gov/pubmed/21128403
https://doi.org/10.1016/j.polymer.2015.03.052
https://doi.org/10.1038/srep41424
https://doi.org/10.1186/s11671-017-2240-4
https://www.ncbi.nlm.nih.gov/pubmed/28754037
https://doi.org/10.3390/nano8070471
https://www.ncbi.nlm.nih.gov/pubmed/29954106
https://doi.org/10.1002/app.42475
https://doi.org/10.3390/molecules24040767
https://doi.org/10.1016/j.foodhyd.2019.05.001
https://doi.org/10.1016/j.eurpolymj.2019.01.006
https://doi.org/10.1016/j.ijbiomac.2017.06.095
https://doi.org/10.3389/fsufs.2019.00007
https://doi.org/10.1039/C5RA14359D
https://doi.org/10.1111/1541-4337.12322
https://www.ncbi.nlm.nih.gov/pubmed/33350066
https://doi.org/10.1016/j.fpsl.2022.100911
https://doi.org/10.3390/biom12081110
https://doi.org/10.1016/j.foodhyd.2016.09.028
https://doi.org/10.1016/j.jfoodeng.2021.110914
https://doi.org/10.1016/j.ijbiomac.2020.04.149
https://doi.org/10.1007/s10068-021-00898-9
https://www.ncbi.nlm.nih.gov/pubmed/34123465
https://doi.org/10.1016/j.foodhyd.2018.11.033
https://doi.org/10.1016/j.ijbiomac.2018.05.224
https://doi.org/10.1016/j.ijbiomac.2020.12.046
https://www.ncbi.nlm.nih.gov/pubmed/33309663
https://doi.org/10.3390/polym12020299


Materials 2023, 16, 5937 27 of 31

69. Can, F.O.; Durak, M.Z. Encapsulation of Lemongrass Oil for Antimicrobial and Biodegradable Food Packaging Applications. Sci.
Adv. Mater. 2021, 13, 803–811.

70. Rashidi, M.; Mansour, S.S.; Mostashari, P.; Ramezani, S.; Mohammadi, M.; Ghorbani, M. Electrospun Nanofiber Based on
Ethyl Cellulose/Soy Protein Isolated Integrated with Bitter Orange Peel Extract for Antimicrobial and Antioxidant Active Food
Packaging. Int. J. Biol. Macromol. 2021, 193, 1313–1323. [CrossRef]

71. Zhang, D.; Chen, L.; Cai, J.; Dong, Q.; Din, Z.; Hu, Z.; Wang, G.; Ding, W.; He, J.; Cheng, S. Starch/Tea Polyphenols Nanofibrous
Films for Food Packaging Application: From Facile Construction to Enhance Mechanical, Antioxidant and Hydrophobic
Properties. Food Chem. 2021, 360, 129922. [CrossRef]

72. Fonseca, L.M.; Radunz, M.; Hackbart, H.C.D.S.; Silva, F.T.D.; Camargo, T.M.; Bruni, G.P.; Monks, J.L.F.; Zavareze, E.D.R.; Dias,
A.R.G. Electrospun Potato Starch Nanofibers for Thyme Essential Oil Encapsulation: Antioxidant Activity and Thermal Resistance.
J. Sci. Food Agr. 2020, 100, 4263–4271. [CrossRef] [PubMed]

73. Lin, L.; Liao, X.; Cui, H. Cold Plasma Treated Thyme Essential Oil/Silk Fibroin Nanofibers Against Salmonella Typhimurium in
Poultry Meat. Food Packag. Shelf Life 2019, 21, 100337. [CrossRef]

74. Vidal, C.P.; Velasquez, E.; Galotto, M.J.; de Dicastillo, C.L. Development of an Antibacterial Coaxial Bionanocomposite Based on
Electrospun Core/Shell Fibers Loaded with Ethyl Lauroyl Arginate and Cellulose Nanocrystals for Active Food Packaging. Food
Packag. Shelf Life 2022, 31, 100802. [CrossRef]

75. Hashmi, M.; Ullah, S.; Ullah, A.; Saito, Y.; Haider, M.K.; Bie, X.; Wada, K.; Kim, I.S. Carboxymethyl Cellulose (Cmc) Based
Electrospun Composite Nanofiber Mats for Food Packaging. Polymers 2021, 13, 302. [CrossRef]

76. Min, T.; Zhou, L.; Sun, X.; Du, H.; Bian, X.; Zhu, Z.; Wen, Y. Enzyme-Responsive Food Packaging System Based on Pectin-Coated
Poly (Lactic Acid) Nanofiber Films for Controlled Release of Thymol. Food Res. Int. 2022, 157, 111256. [CrossRef]

77. Tarus, B.K.; Mwasiagi, J.I.; Fadel, N.; Al-Oufy, A.; Elmessiry, M. Electrospun Cellulose Acetate and Poly(Vinyl Chloride) Nanofiber
Mats Containing Silver Nanoparticles for Antifungi Packaging. Sn Appl. Sci. 2019, 1, 245. [CrossRef]

78. Wen, P.; Zhu, D.; Feng, K.; Liu, F.; Lou, W.; Li, N.; Zong, M.; Wu, H. Fabrication of Electrospun Polylactic Acid Nanofilm
Incorporating Cinnamon Essential Oil/Beta-Cyclodextrin Inclusion Complex for Antimicrobial Packaging. Food Chem. 2016, 196,
996–1004. [CrossRef]

79. Sharif, N.; Golmakani, M.; Hajjari, M.M.; Aghaee, E.; Ghasemi, J.B. Antibacterial Cuminaldehyde/Hydroxypropyl-Beta-
Cyclodextrin Inclusion Complex Electrospun Fibers Mat: Fabrication and Characterization. Food Packag. Shelf Life 2021, 29, 100738.
[CrossRef]

80. Liu, Y.; Edwards, J.V.; Prevost, N.; Huang, Y.; Chen, J.Y. Physico- and Bio-Activities of Nanoscale Regenerated Cellulose Nonwoven
Immobilized with Lysozyme. Mater. Sci. Eng. C 2018, 91, 389–394. [CrossRef]

81. Aydogdu, A.; Sumnu, G.; Sahin, S. Fabrication of Gallic Acid Loaded Hydroxypropyl Methylcellulose Nanofibers by Electrospin-
ning Technique as Active Packaging Material. Carbohyd Polym. 2019, 208, 241–250. [CrossRef] [PubMed]

82. Kowsalya, E.; MosaChristas, K.; Balashanmugam, P.; Selvi, T.A.; Rani, J.C. Biocompatible Silver Nanoparticles/Poly(Vinyl
Alcohol) Electrospun Nanofibers for Potential Antimicrobial Food Packaging Applications. Food Packag. Shelf Life 2019, 21, 100379.

83. Goksen, G.; Fabra, M.J.; Perez-Cataluna, A.; Ekiz, H.I.; Sanchez, G.; Lopez-Rubio, A. Biodegradable Active Food Packaging
Structures Based on Hybrid Cross-Linked Electrospun Polyvinyl Alcohol Fibers Containing Essential Oils and Their Application
in the Preservation of Chicken Breast Fillets. Food Packag. Shelf Life 2021, 27, 100613. [CrossRef]

84. Yu, D.; Feng, Y.; Xu, J.; Kong, B.; Liu, Q.; Wang, H. Fabrication, Characterization, and Antibacterial Properties of Citric Acid
Crosslinked Pva Electrospun Microfibre Mats for Active Food Packaging. Packag. Technol. Sci. 2021, 34, 361–370. [CrossRef]

85. Dumitriu, R.P.; Mitchell, G.R.; Davis, F.J.; Vasile, C. Functionalized Coatings by Electrospinning for Anti-Oxidant Food Packaging.
Procedia Manuf. 2017, 12, 59–65. [CrossRef]

86. Valerini, D.; Tammaro, L.; Vitali, R.; Guillot, G.; Rinaldi, A. Sputter-Deposited Ag Nanoparticles on Electrospun Pcl Scaffolds:
Morphology, Wettability and Antibacterial Activity. Coatings 2021, 11, 345. [CrossRef]

87. Rapa, M.; Stefan, M.; Popa, P.A.; Toloman, D.; Leostean, C.; Borodi, G.; Vodnar, D.C.; Wrona, M.; Salafranca, J.; Nerin, C.; et al.
Electrospun Nanosystems Based on Phbv and Zno for Ecological Food Packaging. Polymers 2021, 13, 2123. [CrossRef]

88. Solaberrieta, I.; Jimenez, A.; Cacciotti, I.; Garrigos, M.C. Encapsulation of Bioactive Compounds from Aloe Vera Agrowastes in
Electrospun Poly (Ethylene Oxide) Nanofibers. Polymers 2020, 12, 1323. [CrossRef]

89. Espindola-Gonzalez, A.; Martinez-Hernandez, A.L.; Fernandez-Escobar, F.; Castano, V.M.; Brostow, W.; Datashvili, T.; Velasco-
Santos, C. Natural-Synthetic Hybrid Polymers Developed via Electrospinning: The Effect of Pet in Chitosan/Starch System. Int. J.
Mol. Sci. 2011, 12, 1908–1920. [CrossRef]

90. Cui, C.; Gao, L.; Dai, L.; Ji, N.; Qin, Y.; Shi, R.; Qiao, Y.; Xiong, L.; Sun, Q. Hydrophobic Biopolymer-Based Films: Strategies,
Properties, and Food Applications. Food Eng. Rev. 2023, 15, 360–379. [CrossRef]

91. Dhall, R.K. Advances in Edible Coatings for Fresh Fruits and Vegetables: A Review. Crit. Rev. Food Sci. 2013, 53, 435–450.
[CrossRef] [PubMed]

92. Campardelli, R.; Pettinato, M.; Drago, E.; Perego, P. Production of Vanillin-Loaded Zein Sub-Micron Electrospun Fibers for Food
Packaging Applications. Chem. Eng. Technol. 2021, 44, 1390–1396. [CrossRef]

93. Figueroa-Lopez, K.J.; Castro-Mayorga, J.L.; Andrade-Mahecha, M.M.; Cabedo, L.; Lagaron, J.M. Antibacterial and Barrier
Properties of Gelatin Coated by Electrospun Polycaprolactone Ultrathin Fibers Containing Black Pepper Oleoresin of Interest in
Active Food Biopackaging Applications. Nanomaterials 2018, 8, 199. [CrossRef]

https://doi.org/10.1016/j.ijbiomac.2021.10.182
https://doi.org/10.1016/j.foodchem.2021.129922
https://doi.org/10.1002/jsfa.10468
https://www.ncbi.nlm.nih.gov/pubmed/32378215
https://doi.org/10.1016/j.fpsl.2019.100337
https://doi.org/10.1016/j.fpsl.2021.100802
https://doi.org/10.3390/polym13020302
https://doi.org/10.1016/j.foodres.2022.111256
https://doi.org/10.1007/s42452-019-0271-4
https://doi.org/10.1016/j.foodchem.2015.10.043
https://doi.org/10.1016/j.fpsl.2021.100738
https://doi.org/10.1016/j.msec.2018.05.061
https://doi.org/10.1016/j.carbpol.2018.12.065
https://www.ncbi.nlm.nih.gov/pubmed/30658797
https://doi.org/10.1016/j.fpsl.2020.100613
https://doi.org/10.1002/pts.2566
https://doi.org/10.1016/j.promfg.2017.08.008
https://doi.org/10.3390/coatings11030345
https://doi.org/10.3390/polym13132123
https://doi.org/10.3390/polym12061323
https://doi.org/10.3390/ijms12031908
https://doi.org/10.1007/s12393-023-09342-6
https://doi.org/10.1080/10408398.2010.541568
https://www.ncbi.nlm.nih.gov/pubmed/23391012
https://doi.org/10.1002/ceat.202100044
https://doi.org/10.3390/nano8040199


Materials 2023, 16, 5937 28 of 31

94. Tang, Y.; Zhou, Y.; Lan, X.; Huang, D.; Luo, T.; Ji, J.; Mafang, Z.; Miao, X.; Wang, H.; Wang, W. Electrospun Gelatin Nanofibers
Encapsulated with Peppermint and Chamomile Essential Oils as Potential Edible Packaging. J. Agr. Food Chem. 2019, 67,
2227–2234. [CrossRef]

95. Cho, D.; Netravali, A.N.; Joo, Y.L. Mechanical Properties and Biodegradability of Electrospun Soy Protein Isolate/Pva Hybrid
Nanofibers. Polym. Degrad. Stab. 2012, 97, 747–754. [CrossRef]

96. Bruni, G.P.; de Oliveira, J.P.; Gomez-Mascaraque, L.G.; Fabra, M.J.; Martins, V.G.; Zavareze, E.D.R.; Lopez-Rubio, A. Electrospun
Beta-Carotene-Loaded Spi: Pva Fiber Mats Produced by Emulsion-Electrospinning as Bioactive Coatings for Food Packaging.
Food Packag. Shelf Life 2020, 23, 100426. [CrossRef]

97. Low, J.T.; Yusoff, N.I.S.M.; Othman, N.; Wong, T.; Wahit, M.U. Silk Fibroin-Based Films in Food Packaging Applications: A
Review. Compr. Rev. Food Sci. Food Saf. 2022, 21, 2253–2273. [CrossRef] [PubMed]

98. Cai, J.; Zhang, D.; Zhou, R.; Zhu, R.; Fei, P.; Zhu, Z.; Cheng, S.; Ding, W. Hydrophobic Interface Starch Nanofibrous Film for Food
Packaging: From Bioinspired Design to Self-Cleaning Action. J. Agr. Food Chem. 2021, 69, 5067–5075. [CrossRef]

99. Wang, M.; Fang, Y.; Li, Q.; Bai, L.; Yu, H.; Liu, S.; Li, J.; Chen, W. Nanostructures of Plant Cell Walls and Individualization
Methodology of Nanofibrillated Cellulose. Acta Polym. Sin. 2020, 51, 586–597.

100. Niu, B.; Zhan, L.; Shao, P.; Xiang, N.; Sun, P.; Chen, H.; Gao, H. Electrospinning of Zein-Ethyl Cellulose Hybrid Nanofibers with
Improved Water Resistance for Food Preservation. Int. J. Biol. Macromol. 2020, 142, 592–599. [CrossRef]

101. Dash, M.; Chiellini, F.; Ottenbrite, R.M.; Chiellini, E. Chitosan-a Versatile Semi-Synthetic Polymer in Biomedical Applications.
Prog. Polym. Sci. 2011, 36, 981–1014. [CrossRef]

102. Deng, L.; Taxipalati, M.; Zhang, A.; Que, F.; We, H.; Feng, F.; Zhang, H. Electrospun Chitosan/Poly(Ethylene Oxide)/Lauric
Arginate Nanofibrous Film with Enhanced Antimicrobial Activity. J. Agr. Food Chem. 2018, 66, 6219–6226. [CrossRef]

103. Surendhiran, D.; Li, C.; Cui, H.; Lin, L. Fabrication of High Stability Active Nanofibers Encapsulated with Pomegranate Peel
Extract Using Chitosan/Peo for Meat Preservation. Food Packag. Shelf Life 2020, 23, 100439. [CrossRef]

104. Sid, S.; Mor, R.S.; Kishore, A.; Sharanagat, V.S. Bio-Sourced Polymers as Alternatives to Conventional Food Packaging Materials:
A Review. Trends Food Sci. Technol. 2021, 115, 87–104. [CrossRef]

105. Beikzadeh, S.; Hosseini, S.M.; Mofid, V.; Ramezani, S.; Ghorbani, M.; Ehsani, A.; Mortazavian, A.M. Electrospun Ethyl Cellu-
lose/Poly Caprolactone/Gelatin Nanofibers: The Investigation of Mechanical, Antioxidant, and Antifungal Properties for Food
Packaging. Int. J. Biol. Macromol. 2021, 191, 457–464. [CrossRef] [PubMed]

106. Liu, L.; Zhang, J.; Zou, X.; Arslan, M.; Shi, J.; Zhai, X.; Xiao, J.; Wang, X.; Huang, X.; Li, Z.; et al. A High-Stable and Sensitive
Colorimetric Nanofiber Sensor Based on Pcl Incorporating Anthocyanins for Shrimp Freshness. Food Chem. 2022, 377, 131909.
[CrossRef] [PubMed]

107. Narayanan, V.; Mani, M.K.; Thambusamy, S. Electrospinning Preparation and Spectral Characterizations of the Inclusion Complex
of Ferulic Acid and Gamma-Cyclodextrin with Encapsulation into Polyvinyl Alcohol Electrospun Nanofibers. J. Mol. Struct. 2020,
1221, 128767. [CrossRef]

108. Zhu, Z.; Zhang, Y.; Zhang, Y.; Shang, Y.; Zhang, X.; Wen, Y. Preparation of Pan@TiO2 Nanofibers for Fruit Packaging Materials
with Efficient Photocatalytic Degradation of Ethylene. Materials 2019, 12, 896. [CrossRef]

109. Mayorga, J.L.C.; Rovira, M.J.F.; Mas, L.C.; Moragas, G.S.; Cabello, J.M.L. Antimicrobial Nanocomposites and Electrospun Coatings
Based on Poly(3-Hydroxybutyrate-Co-3-Hydroxyvalerate) and Copper Oxide Nanoparticles for Active Packaging and Coating
Applications. J. Appl. Polym. Sci. 2018, 135, 45673. [CrossRef]

110. Esmaeillou, M.; Moharamnejad, M.; Hsankhani, R.; Tehrani, A.A.; Maadi, H. Toxicity of Zno Nanoparticles in Healthy Adult
Mice. Environ. Toxicol. Pharmacol. 2013, 35, 67–71. [CrossRef]

111. Yang, Y.; Doudrick, K.; Bi, X.; Hristovski, K.; Herckes, P.; Westerhoff, P.; Kaegi, R. Characterization of Food-Grade Titanium
Dioxide: The Presence of Nanosized Particles. Environ. Sci. Technol. 2014, 48, 6391–6400. [CrossRef] [PubMed]

112. Yayehrad, A.T.; Wondie, G.B.; Marew, T. Different Nanotechnology Approaches for Ciprofloxacin Delivery Against Multidrug-
Resistant Microbes. Infect. Drug Resist. 2022, 15, 413–426. [CrossRef]

113. Balandin, A.A.; Ghosh, S.; Bao, W.; Calizo, I.; Teweldebrhan, D.; Miao, F.; Lau, C.N. Superior Thermal Conductivity of Single-Layer
Graphene. Nano Lett. 2008, 8, 902–907. [CrossRef] [PubMed]

114. Zhu, N.; Liu, W.; Xue, M.; Xie, Z.; Zhao, D.; Zhang, M.; Chen, J.; Cao, T. Graphene as a Conductive Additive to Enhance the
High-Rate Capabilities of Electrospun Li4Ti5O12 for Lithium-Ion Batteries. Electrochim. Acta 2010, 55, 5813–5818. [CrossRef]

115. Yang, S.; Lei, P.; Shan, Y.; Zhang, D. Preparation and Characterization of Antibacterial Electrospun Chitosan/Poly (Vinyl
Alcohol)/Graphene Oxide Composite Nanofibrous Membrane. Appl. Surf. Sci. 2018, 435, 832–840. [CrossRef]

116. Torres-Giner, S.; Echegoyen, Y.; Teruel-Juanes, R.; Badia, J.D.; Ribes-Greus, A.; Lagaron, J.M. Electrospun Poly(Ethylene-Co-Vinyl
Alcohol)/Graphene Nanoplatelets Composites of Interest in Intelligent Food Packaging Applications. Nanomaterials 2018, 8, 745.
[CrossRef]

117. Perez-Masiá, R.; Fabra, M.J.; Chalco-Sandoval, W.; López-Rubio, A.; Lagaron, J.M. Development by Electrohydrodynamic Processing
of Heat Storage Materials for Multisectorial Applications; Springer: Berlin/Heidelberg, Germany, 2015.

118. Perez-Masia, R.; Lopez-Rubio, A.; Fabra, M.J.; Lagaron, J.M. Use of Electrohydrodynamic Processing to Develop Nanostructured
Materials for the Preservation of the Cold Chain. Innov. Food Sci. Emerg. 2014, 26, 415–423. [CrossRef]

119. Chalco-Sandoval, W.; Fabra, M.J.; Lopez-Rubio, A.; Lagaron, J.M. Use of Phase Change Materials to Develop Electrospun Coatings
of Interest in Food Packaging Applications. J. Food Eng. 2017, 192, 122–128. [CrossRef]

https://doi.org/10.1021/acs.jafc.8b06226
https://doi.org/10.1016/j.polymdegradstab.2012.02.007
https://doi.org/10.1016/j.fpsl.2019.100426
https://doi.org/10.1111/1541-4337.12939
https://www.ncbi.nlm.nih.gov/pubmed/35430771
https://doi.org/10.1021/acs.jafc.1c00230
https://doi.org/10.1016/j.ijbiomac.2019.09.134
https://doi.org/10.1016/j.progpolymsci.2011.02.001
https://doi.org/10.1021/acs.jafc.8b01493
https://doi.org/10.1016/j.fpsl.2019.100439
https://doi.org/10.1016/j.tifs.2021.06.026
https://doi.org/10.1016/j.ijbiomac.2021.09.065
https://www.ncbi.nlm.nih.gov/pubmed/34536473
https://doi.org/10.1016/j.foodchem.2021.131909
https://www.ncbi.nlm.nih.gov/pubmed/34990946
https://doi.org/10.1016/j.molstruc.2020.128767
https://doi.org/10.3390/ma12060896
https://doi.org/10.1002/app.45673
https://doi.org/10.1016/j.etap.2012.11.003
https://doi.org/10.1021/es500436x
https://www.ncbi.nlm.nih.gov/pubmed/24754874
https://doi.org/10.2147/IDR.S348643
https://doi.org/10.1021/nl0731872
https://www.ncbi.nlm.nih.gov/pubmed/18284217
https://doi.org/10.1016/j.electacta.2010.05.029
https://doi.org/10.1016/j.apsusc.2017.11.191
https://doi.org/10.3390/nano8100745
https://doi.org/10.1016/j.ifset.2014.10.010
https://doi.org/10.1016/j.jfoodeng.2015.01.019


Materials 2023, 16, 5937 29 of 31

120. Perez-Masia, R.; Lopez-Rubio, A.; Fabra, M.J.; Lagaron, J.M. Biodegradable Polyester-Based Heat Management Materials of
Interest in Refrigeration and Smart Packaging Coatings. J. Appl. Polym. Sci. 2013, 130, 3251–3262. [CrossRef]

121. Savoia, D. Plant-Derived Antimicrobial Compounds: Alternatives to Antibiotics. Future Microbiol. 2012, 7, 979–990. [CrossRef]
122. Agrimonti, C.; White, J.C.; Tonetti, S.; Marmiroli, N. Antimicrobial Activity of Cellulosic Pads Amended with Emulsions of

Essential Oils of Oregano, Thyme and Cinnamon Against Microorganisms in Minced Beef Meat. Int. J. Food Microbiol. 2019, 305,
108246. [CrossRef] [PubMed]

123. Stoleru, E.; Brebu, M. Stabilization Techniques of Essential Oils by Incorporation into Biodegradable Polymeric Materials for
Food Packaging. Molecules 2021, 26, 6307. [CrossRef] [PubMed]

124. Liu, Y.; Wang, S.; Zhang, R.; Lan, W.; Qin, W. Development of Poly(Lactic Acid)/Chitosan Fibers Loaded with Essential Oil for
Antimicrobial Applications. Nanomaterials 2017, 7, 194. [CrossRef]

125. Basavegowda, N.; Baek, K. Synergistic Antioxidant and Antibacterial Advantages of Essential Oils for Food Packaging Applica-
tions. Biomolecules 2021, 11, 1267. [CrossRef] [PubMed]

126. Lv, Q.; Long, J.; Gong, Z.; Nong, K.; Liang, X.; Qin, T.; Huang, W.; Yang, L. Current State of Knowledge on the Antioxidant Effects
and Mechanisms of Action of Polyphenolic Compounds. Nat. Prod. Commun. 2021, 16, 1934578X211027745. [CrossRef]

127. Luo, X.; Lim, L. Curcumin-Loaded Electrospun Nonwoven as a Colorimetric Indicator for Volatile Amines. LWT Food Sci. Technol.
2020, 128, 109493. [CrossRef]

128. Avila, L.B.; Fontes, M.R.V.; Zavareze, E.D.R.; Moraes, C.C.; Morais, M.M.; Rosa, G.S.D. Recovery of Bioactive Compounds from
Jaboticaba Peels and Application into Zein Ultrafine Fibers Produced by Electrospinning. Polymers 2020, 12, 2916. [CrossRef]

129. Li, H.; Chen, X.; Lu, W.; Wang, J.; Xu, Y.; Guo, Y. Application of Electrospinning in Antibacterial Field. Nanomaterials 2021, 11,
1822. [CrossRef]

130. Kachur, K.; Suntres, Z. The Antibacterial Properties of Phenolic Isomers, Carvacrol and Thymol. Crit. Rev. Food Sci. 2020, 60,
3042–3053. [CrossRef]

131. Auer, G.K.; Weibel, D.B. Bacterial Cell Mechanics. Biochemistry 2017, 56, 3710–3724. [CrossRef]
132. Chandrasekaran, M.; Kim, K.D.; Chun, S.C. Antibacterial Activity of Chitosan Nanoparticles: A Review. Processes 2020, 8, 1173.

[CrossRef]
133. Han, Y.; Ding, J.; Zhang, J.; Li, Q.; Yang, H.; Sun, T.; Li, H. Fabrication and Characterization of Polylactic Acid Coaxial Antibacterial

Nanofibers Embedded with Cinnamaldehyde/Tea Polyphenol with Food Packaging Potential. Int. J. Biol. Macromol. 2021, 184,
739–749. [CrossRef]

134. Mohammadi, M.A.; Ramezani, S.; Hosseini, H.; Mortazavian, A.M.; Hosseini, S.M.; Ghorbani, M. Electrospun Antibacterial
and Antioxidant Zein/Polylactic Acid/Hydroxypropyl Methylcellulose Nanofibers as an Active Food Packaging System. Food
Bioprocess. Technol. 2021, 14, 1529–1541. [CrossRef]

135. Nikolic, M.V.; Vasiljevic, Z.Z.; Auger, S.; Vidic, J. Metal Oxide Nanoparticles for Safe Active and Intelligent Food Packaging.
Trends Food Sci. Technol. 2021, 116, 655–668. [CrossRef]

136. Quiros, J.; Gonzalo, S.; Jalvo, B.; Boltes, K.; Perdigon-Melon, J.A.; Rosal, R. Electrospun Cellulose Acetate Composites Containing
Supported Metal Nanoparticles for Antifungal Membranes. Sci. Total Environ. 2016, 563, 912–920. [CrossRef] [PubMed]

137. Lai, W. Design of Polymeric Films for Antioxidant Active Food Packaging. Int. J. Mol. Sci. 2022, 23, 12. [CrossRef]
138. Deshmukh, R.K.; Gaikwad, K.K. Natural Antimicrobial and Antioxidant Compounds for Active Food Packaging Applications.

Biomass Convers. Biorefinery 2022, 1–22. [CrossRef]
139. Aziz, M.; Karboune, S. Natural Antimicrobial/Antioxidant Agents in Meat and Poultry Products as Well as Fruits and Vegetables:

A Review. Crit. Rev. Food Sci. 2018, 58, 486–511. [CrossRef]
140. Bruni, G.P.; Acunha, T.D.S.; de Oliveira, J.P.; Fonseca, L.F.; Silva, F.T.D.; Guimaraes, V.M.; Zavareze, E.D.R. Electrospun Protein

Fibers Loaded with Yerba Mate Extract for Bioactive Release in Food Packaging. J. Sci. Food Agr. 2020, 100, 3341–3350. [CrossRef]
141. Bharathi, S.K.V.; Leena, M.M.; Moses, J.A.; Anandharamakrishnan, C. Nanofibre-Based Bilayer Biopolymer Films: Enhancement

of Antioxidant Activity and Potential for Food Packaging Application. Int. J. Food Sci. Technol. 2020, 55, 1477–1484. [CrossRef]
142. Topuz, F.; Uyar, T. Antioxidant, Antibacterial and Antifungal Electrospun Nanofibers for Food Packaging Applications. Food Res.

Int. 2020, 130, 108927. [CrossRef]
143. Dong, F.; Zhang, M.; Tang, W.; Wang, Y. Formation and Mechanism of Superhydrophobic/Hydrophobic Surfaces Made from

Amphiphiles through Droplet-Mediated Evaporation-Induced Self-Assembly. J. Phys. Chem. B 2015, 119, 5321–5327. [CrossRef]
144. Sullivan, S.T.; Tang, C.; Kennedy, A.; Talwar, S.; Khan, S.A. Electrospinning and Heat Treatment of Whey Protein Nanofibers. Food

Hydrocolloid 2014, 35, 36–50. [CrossRef]
145. Li, S.; Yan, Y.; Guan, X.; Huang, K. Preparation of a Hordein-Quercetin-Chitosan Antioxidant Electrospun Nanofibre Film for

Food Packaging and Improvement of the Film Hydrophobic Properties by Heat Treatment. Food Packag. Shelf Life 2020, 23, 100466.
[CrossRef]

146. Balik, B.A.; Argin, S.; Lagaron, J.M.; Torres-Giner, S. Preparation and Characterization of Electrospun Pectin-Based Films and
their Application in Sustainable Aroma Barrier Multilayer Packaging. Appl. Sci. 2019, 9, 5136. [CrossRef]

147. Fabra, M.J.; Lopez-Rubio, A.; Lagaron, J.M. High Barrier Polyhydroxyalcanoate Food Packaging Film by Means of Nanostructured
Electrospun Interlayers of Zein. Food Hydrocolloid 2013, 32, 106–114. [CrossRef]

148. Amjadi, S.; Nazari, M.; Alizadeh, S.A.; Hamishehkar, H. Multifunctional Betanin Nanoliposomes-Incorporated Gelatin/Chitosan
Nanofiber/Zno Nanoparticles Nanocomposite Film for Fresh Beef Preservation. Meat Sci. 2020, 167, 108161. [CrossRef] [PubMed]

https://doi.org/10.1002/app.39555
https://doi.org/10.2217/fmb.12.68
https://doi.org/10.1016/j.ijfoodmicro.2019.108246
https://www.ncbi.nlm.nih.gov/pubmed/31238193
https://doi.org/10.3390/molecules26206307
https://www.ncbi.nlm.nih.gov/pubmed/34684888
https://doi.org/10.3390/nano7070194
https://doi.org/10.3390/biom11091267
https://www.ncbi.nlm.nih.gov/pubmed/34572479
https://doi.org/10.1177/1934578X211027745
https://doi.org/10.1016/j.lwt.2020.109493
https://doi.org/10.3390/polym12122916
https://doi.org/10.3390/nano11071822
https://doi.org/10.1080/10408398.2019.1675585
https://doi.org/10.1021/acs.biochem.7b00346
https://doi.org/10.3390/pr8091173
https://doi.org/10.1016/j.ijbiomac.2021.06.143
https://doi.org/10.1007/s11947-021-02654-7
https://doi.org/10.1016/j.tifs.2021.08.019
https://doi.org/10.1016/j.scitotenv.2015.10.072
https://www.ncbi.nlm.nih.gov/pubmed/26524992
https://doi.org/10.3390/ijms23010012
https://doi.org/10.1007/s13399-022-02623-w
https://doi.org/10.1080/10408398.2016.1194256
https://doi.org/10.1002/jsfa.10366
https://doi.org/10.1111/ijfs.14492
https://doi.org/10.1016/j.foodres.2019.108927
https://doi.org/10.1021/acs.jpcb.5b00011
https://doi.org/10.1016/j.foodhyd.2013.07.023
https://doi.org/10.1016/j.fpsl.2020.100466
https://doi.org/10.3390/app9235136
https://doi.org/10.1016/j.foodhyd.2012.12.007
https://doi.org/10.1016/j.meatsci.2020.108161
https://www.ncbi.nlm.nih.gov/pubmed/32380358


Materials 2023, 16, 5937 30 of 31

149. Wang, H.; Ding, F.; Ma, L.; Zhang, Y. Edible Films from Chitosan-Gelatin: Physical Properties and Food Packaging Application.
Food Biosci. 2021, 40, 100871. [CrossRef]

150. Poyatos-Racionero, E.; Ros-Lis, J.V.; Vivancos, J.; Martinez-Manez, R. Recent Advances on Intelligent Packaging as Tools to
Reduce Food Waste. J. Clean. Prod. 2018, 172, 3398–3409. [CrossRef]

151. Mohammadi, M.A.; Hosseini, S.M.; Yousefi, M. Application of Electrospinning Technique in Development of Intelligent Food
Packaging: A Short Review of Recent Trends. Food Sci. Nutr. 2020, 8, 4656–4665. [CrossRef]

152. Ma, Y.; Yang, W.; Xia, Y.; Xue, W.; Wu, H.; Li, Z.; Zhang, F.; Qiu, B.; Fu, C. Properties and Applications of Intelligent Packaging
Indicators for Food Spoilage. Membranes 2022, 12, 477. [CrossRef]

153. Forghani, S.; Almasi, H.; Moradi, M. Electrospun Nanofibers as Food Freshness and Time-Temperature Indicators: A New
Approach in Food Intelligent Packaging. Innov. Food Sci. Emerg. 2021, 73, 102804. [CrossRef]

154. Kafi, A.K.M.; Alim, S.; Jose, R.; Yusoff, M.M. Fabrication of a Glucose Oxidase/Multiporous Tin-Oxide Nanofiber Film on Prussian
Blue-Modified Gold Electrode for Biosensing. J. Electroanal. Chem. 2019, 852, 113550. [CrossRef]

155. Kalpana, S.; Priyadarshini, S.R.; Leena, M.M.; Moses, J.A.; Anandharamakrishnan, C. Intelligent Packaging: Trends and
Applications in Food Systems. Trends Food Sci. Technol. 2019, 93, 145–157. [CrossRef]

156. Yilmaz, M.; Altan, A. Optimization of Functionalized Electrospun Fibers for the Development of Colorimetric Oxygen Indicator
as an Intelligent Food Packaging System. Food Packag. Shelf Life 2021, 28, 100651. [CrossRef]

157. Almasi, H.; Forghani, S.; Moradi, M. Recent Advances on Intelligent Food Freshness Indicators; An Update on Natural Colorants
and Methods of Preparation. Food Packag. Shelf Life 2022, 32, 100839. [CrossRef]

158. Gao, R.; Hu, H.; Shi, T.; Bao, Y.; Sun, Q.; Wang, L.; Ren, Y.; Jin, W.; Yuan, L. Incorporation of Gelatin and Fe2+ Increases the
Ph-Sensitivity of Zein-Anthocyanin Complex Films Used for Milk Spoilage Detection. Curr. Res. Food Sci. 2022, 5, 677–686.
[CrossRef]

159. Yildiz, E.; Sumnu, G.; Kahyaoglu, L.N. Monitoring Freshness of Chicken Breast by Using Natural Halochromic Curcumin Loaded
Chitosan/Peo Nanofibers as an Intelligent Package. Int. J. Biol. Macromol. 2021, 170, 437–446. [CrossRef]

160. Yousefi, H.; Su, H.; Imani, S.M.; Alkhaldi, K.; Filipe, C.D.M.; Didar, T.F. Intelligent Food Packaging: A Review of Smart Sensing
Technologies for Monitoring Food Quality. ACS Sens. 2019, 4, 808–821. [CrossRef]

161. Cheng, H.; Xu, H.; McClements, D.J.; Chen, L.; Jiao, A.; Tian, Y.; Miao, M.; Jin, Z. Recent Advances in Intelligent Food Packaging
Materials: Principles, Preparation and Applications. Food Chem. 2022, 375, 131738. [CrossRef]

162. Tsironi, T.; Ronnow, P.; Giannoglou, M.; Taoukis, P. Developing Suitable Smart Tti Labels to Match Specific Monitoring Require-
ments: The Case of Vibrio spp. Growth During Transportation of Oysters. Food Control 2017, 73, 51–56. [CrossRef]

163. Jhuang, J.; Lin, S.; Chen, L.C.; Lou, S.; Chen, S.; Chen, H. Development of Immobilized Laccase-Based Time Temperature Indicator
by Electrospinning Zein Fiber. Food Packag. Shelf Life 2020, 23, 100436. [CrossRef]

164. Lin, C.; Hsu, H.; Chang, Y.; Chen, S.; Lin, S.; Lou, S.; Chen, H. Expanding the Applicability of an Innovative Laccase Tti in
Intelligent Packaging by Adding an Enzyme Inhibitor to Change its Coloration Kinetics. Polymers 2021, 13, 3646. [CrossRef]
[PubMed]

165. Stankovich, S.; Dikin, D.A.; Dommett, G.H.B.; Kohlhaas, K.M.; Zimney, E.J.; Stach, E.A.; Piner, R.D.; Nguyen, S.T.; Ruoff, R.S.
Graphene-Based Composite Materials. Nature 2006, 442, 282–286. [CrossRef]

166. Watkins, C.B. The Use of 1-Methylcyclopropene (1-Mcp) on Fruits and Vegetables. Biotechnol. Adv. 2006, 24, 389–409. [CrossRef]
[PubMed]

167. Scariot, V.; Paradiso, R.; Rogers, H.; De Pascale, S. Ethylene Control in Cut Flowers: Classical and Innovative Approaches.
Postharvest Biol. Technol. 2014, 97, 83–92. [CrossRef]

168. Tirgar, A.; Han, D.; Steckl, A.J. Absorption of Ethylene on Membranes Containing Potassium Permanganate Loaded into
Alumina-Nanoparticle-Incorporated Alumina/Carbon Nanofibers. J. Agr. Food Chem. 2018, 66, 5635–5643. [CrossRef]

169. Keller, N.; Ducamp, M.; Robert, D.; Keller, V. Ethylene Removal and Fresh Product Storage: A Challenge at the Frontiers of
Chemistry. Toward an Approach by Photocatalytic Oxidation. Chem. Rev. 2013, 113, 5029–5070. [CrossRef]

170. Bohmer-Maas, B.W.; Fonseca, L.M.; Otero, D.M.; Zavareze, E.D.R.; Zambiazi, R.C. Photocatalytic Zein-TIO2 Nanofibers as
Ethylene Absorbers for Storage of Cherry Tomatoes. Food Packag. Shelf Life 2020, 24, 100508. [CrossRef]

171. Maftoonazad, N.; Ramaswamy, H. Design and Testing of an Electrospun Nanofiber Mat as a Ph Biosensor and Monitor the Ph
Associated Quality in Fresh Date Fruit (Rutab). Polym. Test. 2019, 75, 76–84. [CrossRef]

172. IntVeld, J. Microbial and Biochemical Spoilage of Foods: An Overview. Int. J. Food Microbiol. 1996, 33, 1–18.
173. Wen, P.; Zhu, D.; Wu, H.; Zong, M.; Jing, Y.; Han, S. Encapsulation of Cinnamon Essential Oil in Electrospun Nanofibrous Film for

Active Food Packaging. Food Control 2016, 59, 366–376. [CrossRef]
174. Gagaoua, M.; Pinto, V.Z.; Goksen, G.; Alessandroni, L.; Lamri, M.; Dib, A.L.; Boukid, F. Electrospinning as a Promising Process to

Preserve the Quality and Safety of Meat and Meat Products. Coatings 2022, 12, 644. [CrossRef]
175. Schumann, B.; Schmid, M. Packaging Concepts for Fresh and Processed Meat—Recent Progresses. Innov. Food Sci. Emerg. 2018,

47, 88–100. [CrossRef]
176. Cui, H.; Wu, J.; Li, C.; Lin, L. Improving Anti-Listeria Activity of Cheese Packaging via Nanofiber Containing Nisin-Loaded

Nanoparticles. Lwt-Food Sci. Technol. 2017, 81, 233–242. [CrossRef]
177. Lafraya, A.; Prieto, C.; Pardo-Figuerez, M.; Chiva, A.; Lagaron, J.M. Super-Repellent Paper Coated with Electrospun Biopolymers

and Electrosprayed Silica of Interest in Food Packaging Applications. Nanomaterials 2021, 11, 3354. [CrossRef]

https://doi.org/10.1016/j.fbio.2020.100871
https://doi.org/10.1016/j.jclepro.2017.11.075
https://doi.org/10.1002/fsn3.1781
https://doi.org/10.3390/membranes12050477
https://doi.org/10.1016/j.ifset.2021.102804
https://doi.org/10.1016/j.jelechem.2019.113550
https://doi.org/10.1016/j.tifs.2019.09.008
https://doi.org/10.1016/j.fpsl.2021.100651
https://doi.org/10.1016/j.fpsl.2022.100839
https://doi.org/10.1016/j.crfs.2022.03.016
https://doi.org/10.1016/j.ijbiomac.2020.12.160
https://doi.org/10.1021/acssensors.9b00440
https://doi.org/10.1016/j.foodchem.2021.131738
https://doi.org/10.1016/j.foodcont.2016.06.041
https://doi.org/10.1016/j.fpsl.2019.100436
https://doi.org/10.3390/polym13213646
https://www.ncbi.nlm.nih.gov/pubmed/34771203
https://doi.org/10.1038/nature04969
https://doi.org/10.1016/j.biotechadv.2006.01.005
https://www.ncbi.nlm.nih.gov/pubmed/16530376
https://doi.org/10.1016/j.postharvbio.2014.06.010
https://doi.org/10.1021/acs.jafc.7b05037
https://doi.org/10.1021/cr900398v
https://doi.org/10.1016/j.fpsl.2020.100508
https://doi.org/10.1016/j.polymertesting.2019.01.011
https://doi.org/10.1016/j.foodcont.2015.06.005
https://doi.org/10.3390/coatings12050644
https://doi.org/10.1016/j.ifset.2018.02.005
https://doi.org/10.1016/j.lwt.2017.04.003
https://doi.org/10.3390/nano11123354


Materials 2023, 16, 5937 31 of 31

178. Shi, Y.; Li, D.; Kong, Y.; Zhang, R.; Gu, Q.; Hu, M.; Tian, S.; Jin, W. Enhanced Antibacterial Efficacy and Mechanism of Octyl
Gallate/Beta-Cyclodextrins Against Pseudomonas Fluorescens and Vibrio Parahaemolyticus and Incorporated Electrospun
Nanofibers for Chinese Giant Salamander Fillets Preservation. Int. J. Food Microbiol. 2022, 361, 109460. [CrossRef]

179. Islam, J.; Shirakawa, H.; Nguyen, T.K.; Aso, H.; Komai, M. Simultaneous Analysis of Serotonin, Tryptophan and Tryptamine
Levels in Common Fresh Fruits and Vegetables in Japan Using Fluorescence Hplc. Food Biosci. 2016, 13, 56–59. [CrossRef]

180. Sun, W.; Liu, Y.; Jia, L.; Saldana, M.D.A.; Dong, T.; Jin, Y.; Sun, W. A Smart Nanofibre Sensor Based on Anthocyanin/Poly-L-Lactic
Acid for Mutton Freshness Monitoring. Int. J. Food Sci. Technol. 2021, 56, 342–351. [CrossRef]

181. Goksen, G.; Fabra, M.J.; Ekiz, H.I.; Lopez-Rubio, A. Phytochemical-Loaded Electrospun Nanofibers as Novel Active Edible Films:
Characterization and Antibacterial Efficiency in Cheese Slices. Food Control 2020, 112, 107133. [CrossRef]

182. Tsai, T.; Chen, S.; Chen, L.; Lin, S.; Lou, S.; Chen, Y.; Chen, H. Enzymatic Time-Temperature Indicator Prototype Developed by
Immobilizing Laccase on Electrospun Fibers to Predict Lactic Acid Bacterial Growth in Milk During Storage. Nanomaterials 2021,
11, 1160. [CrossRef] [PubMed]

183. Li, H.; He, Y.; Yang, J.; Wang, X.; Lan, T.; Peng, L. Fabrication of Food-Safe Superhydrophobic Cellulose Paper with Improved
Moisture and Air Barrier Properties. Carbohyd Polym. 2019, 211, 22–30. [CrossRef]

184. Nystrom, D.; Lindqvist, J.; Ostmark, E.; Hult, A.; Malmstrom, E. Superhydrophobic Bio-Fibre Surfaces via Tailored Grafting
Architecture. Chem. Commun. 2006, 34, 3594–3596. [CrossRef] [PubMed]

185. Padil, V.V.T.; Senan, C.; Waclawek, S.; Cernik, M.; Agarwal, S.; Varma, R.S. Bioplastic Fibers from Gum Arabic for Greener Food
Wrapping Applications. Acs Sustain. Chem. Eng. 2019, 7, 5900–5911. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1016/j.ijfoodmicro.2021.109460
https://doi.org/10.1016/j.fbio.2015.12.006
https://doi.org/10.1111/ijfs.14648
https://doi.org/10.1016/j.foodcont.2020.107133
https://doi.org/10.3390/nano11051160
https://www.ncbi.nlm.nih.gov/pubmed/33946708
https://doi.org/10.1016/j.carbpol.2019.01.107
https://doi.org/10.1039/B607411A
https://www.ncbi.nlm.nih.gov/pubmed/17047775
https://doi.org/10.1021/acssuschemeng.8b05896

	Introduction 
	Electrospinning Technology 
	Electrospun Raw Materials for Food Packaging 
	Natural Polymers 
	Protein 
	Sugar 

	Synthetic Polymers 
	Non-Degradable Polymers 
	Degradable Polymers 

	Various Fillers 
	Metals and Their Oxides 
	Carbon Materials 
	Phase Change Materials (PCMs) 
	Bioactive Compounds 


	Functional Food Packaging Based on Nanofibers 
	Antibacterial Packaging 
	Antioxidant Packaging 
	Barrier Packaging 
	Smart Packaging 
	Leak Indicators (LIs) 
	Freshness Indicators (FIs) 
	Time–Temperature Indicators (TTIs) 
	Smart Tags 


	Application of Functional Packaging Based on Nanofibers in Different Foods 
	Fruits and Vegetables 
	Meat Packaging 
	Dairy Products 
	Sticky Food 
	Others 

	Conclusions 
	References

