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Recent advances in pH-sensitive indicator films based on natural colorants for smart
monitoring of food freshness: a review

Mohammad Amin Saadi

Food hygiene expert, Amol University of Special Modern Technologies, Amol, Iran

Abstract

The demand for safe and fresh food around the world is increasing due to the advancement of various
technologies and Sciences. Today, in the field of food, modern and advanced packaging is responsible for a
large part of this demand and is very effective in the competition of businesses. As a new method of
packaging, film packaging with a pH-sensitive indicator based on natural pigment can be used to intelligently
monitor food freshness and provide visual information with benefits such as small size, low cost and high
accuracy. Based on the value and application of natural pigment in pH-sensitive marker packaging, this
article examines the types of natural pigment markers (such as anthocyanins, curcumin) and film-forming
matrix materials, and refers to the method of preparing the desired film and its applications in various foods.
In order to provide natural pigment and enhance the packaging of pH-sensitive marker film to monitor food
freshness, further research is needed to overcome current constraints.
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