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AE antimicrobial (A}.4) Active Packagjng can be *rade by inco4oratiDg and immobilizing suitabl€ AM

asents inlo food ;ackages ad applvj4 a bio switch concelt A starch-5ased ilm was piepared arld
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agints, i.e. lyso4me and EDTA as ch€lati4 agent This filrn was then

;r'"".i"t"a *tn the bacteria E;chetichia coli and Bacilllls szlbtili! ta carry out the microbiat
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*AV. fft" inhibition ofbothE colt andt st{'lilit by the AM fiInc was clearly observed in

the broth and cult-lre agar test. The decreased of opiical d€Esiry (O D600nm) show€d the inhihition of

iati E coti aldl. subtiiis growth. wlile, the clear zones fomed on ihe film aPPearance showed that AM

aeents sive eood inhibititn to the glowth of A coli ar.d B s btilis ' ith satisfyi4 iDltbition 
'ate 
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iooe.tles of ue starch based fi ln such as Eoisllre content' fTlR and sEM were analyzed
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