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Abstract

This chapter aims to provide the reader with some information about the possibility of starch as a suitable substitute for
synthetic polymers in biodegradable food packaging. This is due to the starch has good characteristics which are great
biodegradability, low cost and also easy to gain from natural resources. However, some of technical challenges are also
introduced before starch-based polymers can be used in more applications. These technical challenges involved
preparation methods and incorporation of additives and these are being summarized in this topic. Hence, the enhancement
of starch can be done in order to prepare innovative starch-based biodegradable materials. © 2023 Walter de Gruyter
GmbH, Berlin/Boston 2023 Universiti Teknologi Malaysia Unassigned.
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