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/Abstract \

Due to the importance and desire of consumers to use refreshing and fresh food products, research was directed
towards the development of packaging systems such as edible coatings. Also, due to the problems caused by using
synthetic and non-degradable films, many researchers have turned to the production of natural edible coatings for
food preservation. Biopolymers including lipids, proteins, polysaccharides and their combinations can be used for
food packaging. Protein coatings significantly prevent the penetration of gases compared to polysaccharide and
lipid coatings. Therefore, this article describes the edible coating of whey protein and its combined effect with other
compounds against microorganisms and product quality.
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