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Abstract

This paper mainly introduces the new materials and new technologies in food packaging in recent
years, and probes into the innovative application of new materials and new technologies in food
packaging, taking nano-packaging material as an example, the application practice is analyzed to
ensure the effective application of new materials and new technologies in food packaging design,
and to constantly expand the materials and technologies used in food packaging design, make food
packaging design follow the trend of the times. The innovative application of new materials and
technologies will bring earth-shaking changes to the food packaging industry and make the con-
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Figure 1. Modified atmosphere packaging of cooked meat food
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Figure 2. PDD group aviation food packaging
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