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Abstract: Montmorillonite-copper oxide (MMT-CuO) nanocomposites were obtained by high-temperature
calcinations, and then MMT-CuO was modified by tetradecyldimethylbenzylammonium chloride (1427).
The modified montmorillonite/PVA/starch composite film was prepared by casting method using polyvinyl
alcohol (PVA) and sweet potato starch as substrate, glycerol as plasticize and modified montmorillonite
as reinforcing and antibacterial agent. The results showed that the tensile strength increased with
more addition of non-modified montmorillonite. When the addition content was 8%, the tensile strength
of the film was (7.132+0.201)MPa, and the elongation at break was (145.747+£5.039)%. But there was
no significant difference on the tensile strength after the addition of the 1427 modified MMT-CuO,
the elongation at break of the composite film, the water solubility and water vapor permeability of the
composite film were reduced. The film added with modified montmorillonite shown a good antibacterial
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property, significant in S. aureus. It could be concluded that the composite modified MMT had a potential

application in antibacterial package.
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