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Abstract

The modern world is facing an important environmental problem, which is caused by human activities. Most human
activities involve the use of plastic. Polymer materials do not break down easily and cause accumulation in plastic
landfills and oceans. Therefore, significant efforts have been made to develop environmental compatibility. The use
of degradable polymers and renewable resources as alternatives to petroleum-based plastic packaging has been
increasingly discussed by research, especially the application in food packaging, over several decades. Also, the
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development of biodegradable materials is a suitable alternative to replace expanded polystyrene. Biodegradation is
considered a natural method for recycling. In general, bicanalysis is defined as the analysis of substances by
microorganisms or biological media. Through this natural process, toxic pollutants are aerobically or anaerobically
converted into less toxic or non-toxic compounds. Microorganisms are considered as natural biological resources
and change chemical compounds through metabolic or enzymatic action. The development and applications of
biofoams are growing research areas. In this study, foams and foam processing techniques (extrusion, injection,
curing/compression) of  biodegradable biofoam polymers are investigated.Keywords: Nanoparticles,
Biodegradability, and Food by-product.
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