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Fig. 1 Recycling process of plastic food packaging wastes
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Comprehensive Utilization of Food Packaging Wastes

LI Zhong-jin',

YU Li-li?
(1. Key Laboratory of Auxiliary Chemisiry and Technology for Chemical Indusiry of Ministry of Education,

Institute of Chemistry and Chemical Engineering, Shaanxi University of Science and Technology ,
Xi’ an 710021, China; 2. Department of Pharmacy ,Medical University of Xi’ an, Xi’ an 710021, China)

Abstract: Food packaging is one of the most important parts in packaging industry, which leads to in-

creasingly serious environment pollution. The contaminations in food packaging were pointed out and the

comprehensive utilization of food packaging wastes were also introduced by analyzing many examples of

domestic and overseas. It would give reference for the effective utilization of food packaging wastes in

China, and alleviation of the resource and environment restriction.

Key words: food packaging; waste; comprehensive utilization
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