. >
SilSio (uikign (o 0 35S a0 3 N

O 2 & gl U0 9 et g8 N | & I

\‘J’{’U{‘E"Uh%ﬂ«f“kf""‘%' Buali & ,3 ndversiey

O Soute s 09y 3 1 o 9ol g phe Sl guass

558 5gumwlis Cpmumdoxo | §loxaw! y2xaw
Sahar.eshagh72@yah00.CoMeag i (wsd 8 olSiils eimmmgr SilSo 09,5 Al owlids IS (ggoeiils’
abaspour@um.ac.ir « agive cwgd,d olXisld (riupmgn SilSe 09,5 oliwl”

S ) ULS)J Q"‘ W9, 0 )Lo..w A S ,Ja,;.?m OMY] J.ab.c P oo )‘ ‘5{: ‘oly. G A S O oolaiul Q)ﬁt&l.{b wa)b
)‘ oolazwl )Sﬁ £y Jim.n LJ"‘ J.> 6‘)) Qljiw.ms); ‘3"9"“’(5" Sy .E.Am ‘sfo&ﬂ u.Cl) 9 OAJLQ..\.‘BL: S .Ia.a..?m 5o 5039.:.3 ))Ju u.)).?u
Lol g Loy &) (5 LS5 sl (semlio 235l 1o ol il o0lidl 138 Slge (gaiy aty y0 il 55 Coy SLuS
Jf&M}»&‘?owsuws))'é dedlﬂ@bwb Jabwé&cjéﬂf‘?womﬁyw‘
Lﬁw)wls}uyb ] Lb)w.b?.u )Q IRSELY w}ﬂ.‘ Q‘?—A—C L ‘-")‘39"[" 3 ool )150 u,us) oW Lbs.,u)jﬁolss_u J.A&MAJ 9 )1:..\54 l.: LQ‘.»‘
o s s GVl s s sy ol ot LS5 5 slad 5o JT 5 ane slaoassS LI us8 5 pmdise S5l S
3V S b, colie (S Ll Y o 5l oS 0 Yl (oSl B sl Lo el w35 s
e Vb oland Coglie

g

N
2 (gt il (o o RalSEY (o 90l 9l (6 0y B S 1gulS ClolS

\\

Some Important properties of blocompos\ltes and their improvement methods

Sahar Eshagh?, Mohamnfiad Hossein Abbaspour Fard?
!Department of Biosystems Engineering, Faculty of Agriculture, Ferdowsi University of Mashhad (FUM),
Sahar.eshagh72@yahoo.com N

A\

*Department of Biosystems Engineering, Faculty of Agriculture, Ferdowsi University of Mashhad (FUM),

abaspour@um.ac.ir
AN

Abstract ~

The plastics used in the packaging industry are one of the most important environmental pollutants, These
compounds are not biodegradable, they remain in the environment and cause pollution of the environment. To
solve this problem, fesgarchers have been considering using biodegradable compounds in food packaging.
Biopolymers are a'\goed alternative to synthetic compounds, but these materials are not competitive with
synthetic polymers:due to poor physical and mechanical properties. One of the methods for improving the
properties of biopolymers is to combine them together and form biocomposites. Another method is the use of
nanoparticles\as a booster in biopolymers. Nanobiotic composites consist of a bio-polymer matrix reinforced
with mineral’and organic fillers in nano dimensions. Because of the high surface-to-volume ratio in
nanoparticles, nanobiopolymers have high mechanical properties, low weight, high thermal stability, good
physieal properties, high electrical conductivity and high chemical resistance.

Keywords: biodegradability, nano composite, bio composite, food packaging
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