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Research Progress on the Application of Bio-based Oil-Resistant
Coatings for Food Packaging Paper
GUO Wanting, ZHANG Rui, WU Rina

(China Light Industry Key Laboratory of Papermaking and Biorefinery, Tianjin Key Laboratory of Pulp and Paper,
College of Light Industry Science and Engineering, Tianjin University of Science and Technology, Tianjin 300457,
China)

Abstract: With the in-depth advancement of global "plastic restriction" initiatives, the development of environmentally
friendly food packaging materials has become an urgent priority. Paper, as an ideal alternative to plastic, suffers
from poor oil resistance due to its inherent hydrophilicity and porous structure, which limits its application.
Therefore, the development of oil -resistant coatings based on biomass raw materials is crucial for promoting the
upgrading of green packaging. This review summarizes the bio-based coatings used domestically and internationally
to improve the water and oil resistance of food packaging paper, introducing how to enhance the oil resistance of
food packaging paper from two aspects: coating materials and coating processes. In the future, further optimizing the
performance and preparation processes of bio-based oil-resistant coatings and promoting their development towards
multi-functional compounding are expected to meet the growing diversified and high-performance demands in the
food packaging field.

Key words: food packaging paper; bio-based coating; grease barrier
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