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The addition to natural additives and/or agro-industrial by-products discarded from food processing operations is an 
innovative trend in polymer science with clear application in active food packaging. A variety of natural compounds 

have been proposed for incorporation to polymer matrices to improve the packaging’s functionalities as well as food quality 
and safety. The demand for the use of natural additives in polymer formulations has produced in recent years a clear increase 
in the number of studies based on natural extracts from plants, essential oils or agricultural waste products as well as their 
original compounds (including phenolic acids, tannins, proanthocyanidins and flavonoids) for food packaging applications. 
Their action is essential in preventing food oxidation, off-flavors development, nutritional losses, spoilage from food-borne 
bacteria and organoleptic deterioration by microorganism proliferation. The use of biopolymers such as poly(lactic acid), PLA; 
poly(ε-caprolactone), PCL; bio-polyethylene, bio-PE; starches; gelatines, caseinates, etc., offer an attractive approach for the 
development of sustainable materials. These biopolymers can be excellent carriers for active compounds in food packaging 
applications. In this speech, the potential of some natural bioactive compounds and agro-industrial by-products and their 
incorporation into different biopolymer materials will be presented as a result of the research performed by the authors.
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