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Increasing of the Packaging Film’s Function using an Active Packaging Containing

Natural Plant Material
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Abstract

Microbial contaminations are one of the major causes for the postharvest agricultural wastes.
There are various methods, including the use of fungicides to control microbial contamination,
but this method is causing resistance to pathogens as well as environmental problems. At
present strict regulations are enforced regarding the minimum residue toxins levels in the edible
portion of the fresh produce. On the other hand, consumers prefer the organic products without
any microbial contaminations. These reasons are necessary to look for the natural fungicides in
the packaging industry instead of synthetic fungicides. Active packaging, through the release of
antimicrobial substances on the surface of fruits and vegetables, preserves the sensory properties
such as the vitality and radiance of agricultural products, extending their shelf life and safety
and thus decreasing the postharvest wastes. The use of natural compounds such as Carvacrol
with the antifungal properties in the packaging film matrix is considered as one of the strategies
for controlling microbial contaminations that is discussed in this article. Observations showed
that the medium containing carvacrol-free packaging film had the highest and the medium

containing 2% carvacrol had the lowest mycelium diameter.

Keywords: Active packaging, Agricultural wastes, Fungal contamination, Packaging function.
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