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Abstract 
The increasing global reliance on plastic packaging has raised concerns regarding 

environmental sustainability. As a result, there is an urgent need to explore 

biodegradable and edible alternatives to reduce plastic waste. Wheat straw, an abundant 

agricultural byproduct, is gaining attention as a renewable resource for producing edible 

packaging materials. This paper explores the process of transforming wheat straw into 

edible bio-packets by using eco-friendly methods. The article discusses the pre-

treatment of wheat straw, formulation with biopolymers, shaping, testing, and potential 

applications in food packaging. The results indicate that edible wheat straw-based bio-

packets are viable as sustainable, eco-friendly packaging materials with promising 

commercial applications. 
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1. Introduction 

The growing environmental challenges posed by plastic waste have catalyzed the search 

for sustainable packaging solutions. As traditional plastic packaging takes hundreds of 

years to decompose, biodegradable and edible packaging materials are gaining traction 

as an alternative. The environmental burden caused by plastic waste is undeniable, 

especially in landfills and oceans. This has intensified the urgency to develop new 

materials that can be biodegradable and environmentally friendly. 

Wheat straw, a common agricultural byproduct that is often discarded or burned, offers 

a sustainable solution to these challenges. Since wheat is one of the most widely grown 

crops globally, wheat straw is an abundant and cost-effective resource. Research on 

wheat straw-based materials for packaging purposes has increased, as the straw contains 

a significant amount of cellulose, which is the primary structural component of plant 

fibers. 
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Edible packaging materials are also of great interest in the food industry, as they could 

eliminate packaging waste and contribute to reducing landfill. Wheat straw, when 

combined with biopolymers such as starch, agar, and gelatin, can be transformed into a 

safe, edible, and environmentally friendly packaging material. The primary objective of 

this research is to explore the potential of wheat straw as a raw material for producing 

biodegradable and edible bio-packets for food packaging applications. 

2. Methodology 

2.1. Collection and Preparation of Wheat Straw 

Wheat straw is collected from local farms after the wheat harvest. To ensure the highest 

quality of the material, the straw is sorted and cleaned to remove dirt, pesticides, and 

other contaminants. Once cleaned, the straw is shredded into smaller pieces to enhance 

the surface area for further processing. The preparation process plays a crucial role in 

maintaining the integrity and purity of the wheat straw fibers. 

To remove the natural waxes and other residues present in the straw, the material is 

subjected to a washing process. The straw is first soaked in water for several hours to 

soften it, followed by a rinsing procedure to remove any remaining impurities. 

Afterward, the straw is air-dried to reduce moisture content to around 8-10%, which is 

optimal for processing. The dried straw is then ground into fine particles using a 

mechanical grinder, increasing the surface area to facilitate the next stages of pre-

treatment and blending. 

The quality of wheat straw used significantly impacts the final properties of the edible 

bio-packets. Ensuring that the straw is free from contaminants, is dried to an optimal 

moisture content, and is ground to the desired particle size are essential steps to 

achieving high-quality end products. The preparation process also ensures that the straw 

remains stable and suitable for long-term storage without deterioration. 

2.2. Pre-treatment of Wheat Straw 

The pre-treatment of wheat straw is crucial to break down the lignin and hemicellulose 

present in the plant fibers. This process enhances the accessibility of cellulose, which is 

key to the formation of strong, flexible biopolymers. The straw undergoes an alkaline 

treatment using sodium hydroxide (NaOH) to remove lignin and other non-cellulose 

components. This treatment allows for a cleaner fiber that will more easily bond with 

the biopolymers in the subsequent formulation stages. 

The alkaline treatment is typically carried out for a specific period, depending on the 

desired level of fiber purity. After the treatment, the wheat straw is thoroughly washed 

to remove the excess NaOH, preventing any residual alkalinity from interfering with the 

final product. Afterward, the straw is dried again to prevent microbial growth. This pre-

treatment process not only increases the cellulose content but also enhances the strength 

and flexibility of the bio-packets, ensuring that they perform well in various packaging 

applications. 
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An alternative pre-treatment method, using natural or mild acids, can also be explored 

for sustainability. Such methods are often more environmentally friendly and could 

potentially reduce the chemical footprint of the production process. Furthermore, 

enzyme treatments are being investigated as a method to selectively degrade lignin, 

further increasing the yield of cellulose fibers. 

2.3. Formulation of Biopolymer Blends 

Once the wheat straw has been pre-treated, it is blended with biopolymers to form a 

composite material that is suitable for creating edible bio-packets. Common 

biopolymers used include starch, gelatin, and agar-agar. Starch, sourced from corn or 

potato, serves as the primary binder, providing the necessary structural strength and 

flexibility. Gelatin, derived from animal collagen, enhances the flexibility and 

stretchability of the material. Agar-agar or alginates, which are seaweed derivatives, are 

added to increase the texture and enhance the gel-like properties of the final product. 

The formulation of biopolymer blends is a critical step that determines the final 

properties of the bio-packet. The ratio of wheat straw fibers to biopolymers is carefully 

adjusted to achieve an optimal balance between strength, flexibility, and 

biodegradability. The blend is mixed thoroughly to ensure uniform distribution of 

biopolymers throughout the wheat straw fibers. Additives, such as natural preservatives 

or flavor enhancers, may also be incorporated into the mixture to improve the sensory 

properties and shelf life of the bio-packet. 

The formulation process is often iterated and tested to find the most effective 

biopolymer-straw ratio for producing high-quality, edible bio-packets. The use of 

biopolymers is essential to the end result, as they contribute to the material's strength, 

flexibility, and ability to break down naturally in the environment. 

2.4. Shaping and Molding 

Once the biopolymer blend is prepared, it is molded into the desired shapes for 

packaging. This is achieved through a variety of techniques, including extrusion, 

compression molding, and casting. In extrusion, the mixture is pushed through a mold 

to form a continuous sheet, which is then cut into the desired shapes. Compression 

molding involves placing the blend into a mold and applying heat and pressure to form 

the bio-packets. Casting uses liquid molds where the mixture is poured and allowed to 

set at room temperature. 

These shaping methods allow for the production of bio-packets of varying sizes and 

thicknesses, suitable for packaging different types of food products. After shaping, the 

bio-packets are dried under controlled conditions to reduce moisture content, ensuring 

that the final product is durable and free from microbial contamination. The drying 

process is done using a combination of air drying and heat to speed up moisture 

evaporation while preserving the bio-packets' integrity. 
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Shaping and molding processes are optimized to ensure that the bio-packets maintain 

their strength and flexibility without becoming brittle or too soft. Fine-tuning the 

temperature, humidity, and drying time during these steps is essential to achieving the 

best results. The shape and size of the packets can be customized based on packaging 

needs, whether for individual food servings, larger food containers, or specific product 

types. 

2.5. Characterization and Testing 

After shaping and drying, the bio-packets are subjected to a series of tests to evaluate 

their mechanical properties. Tensile strength tests are performed to determine the 

material's ability to withstand stretching without breaking. The flexibility of the bio-

packets is also tested by bending them to see how easily they return to their original 

shape. These properties are crucial for determining the suitability of the bio-packets in 

real-world packaging applications. 

The biodegradability of the bio-packets is another important characteristic. Samples of 

the bio-packets are subjected to composting and soil burial tests to evaluate how quickly 

they break down in natural environments. The results show that the bio-packets 

decompose within a few weeks, leaving no toxic residues behind. This fast 

biodegradation ensures that they have minimal environmental impact compared to 

conventional plastic packaging. 

Finally, the sensory properties of the bio-packets are assessed to ensure that they are safe 

and palatable for consumers. Sensory tests are conducted to evaluate the taste, texture, 

and overall acceptability of the bio-packets. These tests help ensure that the bio-packets 

meet the required food safety standards and are consumer-friendly. 

3. Results and Discussion 

3.1. Mechanical Properties 

The bio-packets showed promising mechanical properties, with a tensile strength 

suitable for food packaging. The optimal blend of wheat straw and biopolymers resulted 

in bio-packets that were strong enough to hold a variety of food products without 

breaking under moderate stress. The flexibility of the packets was sufficient to handle 

products with irregular shapes, and they maintained their structural integrity during 

transportation and storage. 

The mechanical testing also revealed that the bio-packets could be customized to meet 

different packaging needs by adjusting the biopolymer ratios. For example, increasing 

the starch content improved the strength of the bio-packets, while higher concentrations 

of gelatin or agar enhanced flexibility. This tunability makes wheat straw-based bio-

packets versatile for various applications. 

Comparing the bio-packets with conventional plastic materials, it was observed that 

although the bio-packets exhibited lower tensile strength, their flexibility and 
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biodegradability offered significant advantages in terms of environmental sustainability. 

Further optimization of the formulation and processing parameters could improve the 

mechanical performance of the bio-packets. 

3.2. Biodegradability and Environmental Impact 

The bio-packets exhibited fast biodegradation in soil and water environments, breaking 

down completely within a few weeks. This fast biodegradation is a significant advantage 

over plastic materials, which can take hundreds of years to decompose. The bio-packets 

left no harmful residues, ensuring that they did not contribute to pollution or 

environmental degradation. 

In addition to biodegradability, the production of bio-packets from wheat straw also 

reduces agricultural waste. Wheat straw, which is often discarded or burned, can be 

repurposed as a valuable resource for sustainable packaging, contributing to a circular 

economy. The use of biopolymers further reduces the reliance on synthetic plastics, 

which are derived from non-renewable resources. 

The environmental impact of producing edible wheat straw bio-packets is also lower 

compared to traditional plastic manufacturing. The energy consumption, water usage, 

and chemical inputs are significantly reduced, making this method of production more 

sustainable. Further life cycle analysis studies are recommended to quantify the 

environmental benefits of this packaging solution more accurately. 

3.3. Edibility and Safety 

The edible wheat straw-based bio-packets were found to be safe for consumption, with 

no toxic compounds leaching into food. Sensory evaluations showed that the bio-packets 

were neutral in taste, with no off-putting flavors or textures. This makes them an ideal 

choice for packaging foods where consumers may come into contact with the packaging. 

However, further studies are needed to assess the long-term safety and shelf life of the 

bio-packets. As with any new food product, regulatory approval is required to ensure 

that the bio-packets meet the standards set by food safety authorities. This includes 

testing for contaminants such as heavy metals, pesticides, and other harmful substances 

that may be present in the raw materials. 

The edibility of wheat straw-based bio-packets also opens up new possibilities for food 

packaging that eliminates waste. This could lead to new packaging trends in the food 

industry, where consumers can consume or compost the packaging, further reducing 

environmental impact. 

4. Conclusion 

The study demonstrates that wheat straw can be effectively utilized as a raw material for 

producing edible bio-packets.  
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Through a systematic process involving collection, pre-treatment, biopolymer blending, 

shaping, and characterization, we have developed an eco-friendly and biodegradable 

packaging alternative. The resulting bio-packets exhibit promising mechanical strength, 

flexibility, and biodegradability, making them a sustainable option for food packaging 

applications. 

Our findings suggest that the combination of wheat straw fibers with natural 

biopolymers such as starch, gelatin, and agar yields a material with desirable packaging 

properties. The bio-packets decompose within a short period under natural conditions, 

reducing environmental pollution compared to traditional plastic packaging. 

Furthermore, their potential application in the food industry opens new possibilities for 

reducing plastic waste while ensuring food safety and sustainability. 

Future research should focus on optimizing the formulation and processing techniques 

to enhance the mechanical strength, water resistance, and shelf life of wheat straw-based 

bio-packets. Additionally, large-scale production and cost-effectiveness analysis should 

be explored to determine the commercial viability of this innovative packaging solution. 
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