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1. Chitosan is a natural biopolymer derived from chitin, which is the second most common biopolymer after cellulose.
2. Chitosan has many beneficial properties such as non-toxicity, biocompatibility, and antimicrobial properties, making it suitable for use in many industries including food packaging.
3. Natural additives such as essential oils, plant extracts, or polysaccharides can be used to modify the chitosan matrix and improve its antioxidant and antimicrobial activity, making it a more environmentally friendly alternative to plastic packaging.
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May be slightly imbalanced: The article presents the information in a generally reliable way, but there are minor points of consideration that could be explored further or claims that are not fully backed by appropriate evidence. Some perspectives may also be omitted, and you are encouraged to use the research topics section to explore the topic further.
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The article “Chitosan with Natural Additives as a Potential Food Packaging” provides an overview of the potential applications of chitosan in food packaging. The article is well-written and provides an extensive overview of the current literature on chitosan-based materials and their potential use in the food packaging industry. The article also discusses the advantages of using chitosan over traditional plastic packaging materials due to its non-toxicity, biocompatibility, and antimicrobial properties.
The article is generally reliable and trustworthy; however, there are some points that could be improved upon. For example, while the article does discuss the potential risks associated with using plastic packaging materials such as bisphenol A (BPA) and phthalates, it does not provide any evidence to support these claims or explore any possible counterarguments. Additionally, while the article does mention natural additives that can be used to modify the chitosan matrix and improve its antioxidant and antimicrobial activity, it does not provide any evidence for these claims or explore any possible risks associated with using these additives.
In conclusion, this article provides an informative overview of chitosan-based materials and their potential use in food packaging; however, further research is needed to explore both the benefits and risks associated with using these materials before they can be applied on an industrial scale.
[bookmark: _Toc5]Topics for further research:
· Bisphenol A (BPA) risks
· Phthalates risks
· Natural additives for chitosan
· Antioxidant activity of chitosan
· Antimicrobial activity of chitosan
· Industrial applications of chitosan-based materials
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