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Abstract: The widespread concerns about the environmental problems caused by conventional 

plastic food packaging and food waste led to a growing effort to develop active and intelligent 

systems produced from renewable biodegradable polymers for food packaging applications. 

Among intelligent systems, the most widely used are pH indicators, which are generally based on 

a pH-sensitive dye incorporated into a solid support. The objective of this study was to develop new 

intelligent systems based on renewable biodegradable polymers and a new bio-inspired pH-

sensitive dye. The structure of the dye was elucidated through FT-IR and 1D and 2D NMR 

spectroscopic analyses. UV-VIS measurements of the dye solutions at various pH values proved 

their halochromic properties. Their toxicity was evaluated through theoretical calculations, and no 

toxicity risks were found. The new anthocyanidin was used for the development of biodegradable 

intelligent systems based on chitosan blends. The obtained polymeric films were characterized 

through UV-VIS and FT-IR spectroscopy. Their thermal properties were assessed through a 

thermogravimetric analysis, which showed a better stability of chitosan–PVA–dye and chitosan–

starch–dye films compared to those of chitosan–cellulose–dye films and the dye itself. The films’ 

sensitivity to pH variations was evaluated through immersion in buffer solutions with pH values 

ranging from 2 to 12, and visible color changes were observed. 

Keywords: bio-inspired flavylium dye; biopolymer; biodegradable; pH-sensitive film; chitosan; 

cellulose; starch; PVA 

 

1. Introduction 

The food industry is confronted with two major problems that have raised concerns 

at the global level: the accumulation of synthetic plastic and food waste. Petroleum-based 

materials’ availability is limited, and their waste disposal is problematic due to poor 

degradability, leading to the accumulation of plastic materials and plastic pollution [1,2]. 

Food waste, which accounts for 20 to 40% of the global production depending on the type 

of food, is gaining attention not only because of its ethical and economic aspects, but also 

because it depletes the environment of limited natural resources, which is even more 

worrying in view of the projected increase in the worldwide population [3,4]. Advances 

in food packaging materials seem to be the solution to both problems. Other significant 

aspects that strongly influence food packaging development are food safety regulations, 

which require constant upgrades and updates, as well as consumers’ demands for safe, 

functional, and convenient packaging to respond to their modern lifestyles [5–7]. The 

above-mentioned reasons led to an increased research interest from both the scientific and 

industrial communities to develop more advanced types of packaging: active and 

intelligent systems produced from renewable biodegradable polymers [8,9]. 

Intelligent food packaging systems are designed to monitor and inform on the 

condition of food and/or the environment surrounding the food during transport and 
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storage. These systems have the ability to track and record critical parameters for food 

quality, thus providing dynamic feedback to the producer, retailers, and consumers [10]. 

Sensors, indicators, and identification systems are the main components of intelligent 

systems. An indicator incorporated into the matrix of the packaging materials responds 

to different stimuli, usually through a visual change [6,11]. Chromogenic chemosensors, 

namely, colorimetric pH indicators, which are generally based on pH-sensitive dyes 

incorporated into a solid support, are mostly used in food packaging materials because 

food spoilage is frequently accompanied by pH changes [12,13]. 

Among natural dyes, which have the benefit of being safe and ecofriendly, 

anthocyanins are the most researched class. Their ability to change color upon pH 

modification enables them to be used as sensing dyes for intelligent food packaging 

materials [14–16]. Anthocyanins exhibit halochromic properties as a result of the pH-

dependent equilibrium reactions of flavylium cations. Despite their enormous potential 

benefits, anthocyanins are highly reactive molecules that are sensitive to degradation by 

temperature, light, oxygen, and pH, which affects their stability and coloring properties 

[17,18]. Moreover, their extraction, separation and purification imply high costs and time-

consuming and laborious procedures [19]. To overcome the disadvantages of natural 

anthocyanins, bio-inspired dyes have been developed to enhance desirable and specific 

properties through sustainable, low-cost synthetic routes [20]. 

The most studied biopolymers for food packaging applications are polysaccharides 

(starch and cellulose derivatives, chitosan, and alginates), lipids (bees and carnauba wax, 

free fatty acids), proteins (casein, whey, and gluten), poly hydroxybutyrates (PHB), 

polylactic acid (PLA), poly caprolactone (PCL), polyvinyl alcohol (PVA), poly butylene 

succinate, and their biopolymer blends [11,21,22]. Unfortunately, biopolymers present 

some important drawbacks: poor mechanical, thermal, and barrier properties, high 

hydrophilic properties, and poor processability; even though the addition of plasticizers 

and compatibilizers has proven to be beneficial, their properties are still not satisfactory 

for industrial applications [2,21]. 

To overcome the limitations to their use for food packaging films, some of the most 

established methods are physical, chemical, and biochemical modifications. To increase 

the hydrophobicity of biopolymers, the addition of lipids, waxes, and oils is often used, 

with good results in reducing the water vapor permeability, but, unfortunately, with an 

increase in opacity, uneven surfaces, and poorer mechanical properties [22,23]. One of the 

most commonly used methods for the development of polymeric films for food packaging 

is blending, which is a low-cost and easy technique for obtaining films with tailored 

properties by combining polymers with desired properties. Another method used to 

improve the properties of biodegradable films is crosslinking, which implies the 

formation of intra- or intermolecular chemical bonds between the chains of polymers. 

Through crosslinking, the three-dimensional polymeric networks become more compact 

and solid [22,24]. By dispersing inert filler materials into the polymeric matrix, a process 

known as reinforcement, polymer composites or polymers nanocomposites with 

improved mechanical and barrier properties can be obtained [25–27]. 

Chitosan is the second most abundant biopolymer. It is a biodegradable, 

biocompatible, non-toxic, and renewable natural polymer, with significant biological 

properties (antimicrobial, antioxidant, anticancer, anti-inflammatory, hemo-compatible, 

and hemostatic) and good film-forming properties [28,29]. Chitosan is often blended with 

other polymers—usually thermoplastic ones—to obtain films with improved properties, 

which has caused them to be intensively researched for their use in active and intelligent 

films [30,31]. 

Polyvinyl alcohol (PVA) is a petroleum-based, biodegradable, water-soluble, 

semicrystalline, and non-toxic polymer with good biocompatible properties, and it has the 

ability to form films with a high transparency, remarkable chemical resistance, good 

mechanical behavior, and adhesive and antistatic properties [29,32]. 
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Starch is one of the most abundant naturally available renewable polysaccharides; it 

consists of amylose and amylopectin units, where amylose mainly contributes to the film-

forming capacity. Starch-based films are water soluble, non-toxic, colorless, biologically 

absorbable, flexible, and oxygen impermeable; however, their mechanical properties are 

poor because starch is not thermoplastic [33,34], so the addition of plasticizers or blending 

with other polymers is necessary to make them suitable for packaging applications [35]. 

Cellulose is the most abundant biopolymer on Earth and consists of glucopyranosyl 

units linked with β-1,4. This polysaccharide can be extracted from wood, cotton, and other 

plants. Its good biodegradability, biocompatibility, and low toxicity make it a promising 

material for numerous applications, especially as a food packaging material because of its 

beneficial mechanical properties, significant strength, and low cost [36,37]. 

The aim of this study was to synthesize a bio-inspired pH-sensitive dye and to 

incorporate it into renewable biodegradable polymeric matrices to develop pH indicators 

for food packaging applications. Due to its above-mentioned extraordinary properties and 

its extensive use as a material for food packaging applications, chitosan was chosen as the 

main biopolymer for blending, along with PVA, starch, and cellulose, which were selected 

for the complementarity of their properties to those of chitosan. 

2. Materials and Methods 

2.1. Materials 

The 4′-hydroxy-3′,5′-dimethoxyacetophenone (97%), 2-hydroxy-4-diethylamino-

benz- aldehyde (98%), citric acid (>99.5%), boric acid (H3BO3, >99.5%), trisodium 

phosphate (Na3PO4, 96%), ammonia aqueous solution (25%), polyvinyl alcohol (PVA, Mw 

89,000–98,000; 98% + hydrolyzed), chitosan (high molecular weight), starch from potatoes 

(soluble), and glycerol (99.5%) were purchased from Sigma Aldrich (Steinheim am 

Albuch, Germany). Sulfuric acid (H2SO4, 95–97%), acetic acid (CH3COOH, 98%), and 

microcrystalline cellulose were acquired from Merck KGaA (Darmstadt, Germany). 

Methanol (MeOH, >99%) and diethyl ether (>99%) were purchased from CHIMREACTIV 

SRL (Bucuresti, Romania). 

All chemicals, reagents, and solvents were used as purchased, without further 

purification, for the synthesis and preparation of samples. 

2.2. Methods 

2.2.1. Synthesis of 7-diethylamino-4′-hydroxy-3′,5′-dimethoxyflavylium hydrogensulfate 

The flavylium dye 7-diethylamino-4′-hydroxy-3′,5′-dimethoxyflavylium was 

obtained in acidic conditions through a previously described condensation procedure 

[38]. First, 4′-hydroxy 3′,5′-dimethoxyacetophenone (0.3924 g, 0.002 mol) and 2-hydroxi-4-

diethylamino-benzaldehyde (0.3865 g, 0.002 mol) were placed into a round-bottom flask 

and dissolved in 12 mL of acetic acid 99%; then, 3 mL of sulfuric acid 94% was added. The 

mixture was magnetically stirred at room temperature for 24 h. The following day, diethyl 

ether was added, and the formation of a dark-colored precipitate was observed. It was 

filtered off, further washed with diethyl ether, and dried, resulting in 0.663 g of violet 

precipitate (yield, η = 73.5%; melting point, m.p. = 195–198 °C). 

FT-IR (ATR) cm−1: 3070; 2980; 2887; 2480; 1749; 1614; 1556; 1504; 1458; 1367; 1230; 1146; 

1097; 1038; 970; 845; 743; 571; 436. 
1H-NMR (500 MHz, DMSO-d6, δ ppm): 1.26 (t, 6H, J = 7.0 Hz); 3.72 (q, 4H, J = 7.0 Hz); 

3.96 (s, 6H); 7.34 (s, 1H); 7.44 (dd, 1H, J = 9.4; 2.3 Hz); 7.63 (s, 2H); 7.98 (d, 1H, J = 9.4 Hz); 

8.18 (d, 1H, J = 8.3 Hz); 8.75 (d, 1H, J = 8.3). 
13C-NMR (125 MHz, DMSO-d6, δ ppm): 12.9; 45.8; 57.1; 96.3; 106.8; 109.4; 118.2; 119.6; 

132.6; 143.8; 149.0; 156.1; 159.2; 166.9. 
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2.2.2. Film Preparation 

 Chitosan–cellulose films 

A 2% (w/v) chitosan solution was prepared by dissolving the appropriate amount of 

chitosan in 2% (v/v) aqueous acetic acid. To 100 mL of the obtained solution, 0.2 g and 10 

mg of the flavylium dye were added. The solution was magnetically stirred at room 

temperature until all components were dissolved. The mixture was carefully poured into 

Petri dishes with a 15 cm diameter, which were placed for 5 min in an exicator saturated in 

NH3 vapors [39]. Afterwards, the Petri dishes were dried in an oven for 48 h at 40 °C. 

Following the same steps, a film without the dye was prepared. The polymeric films were 

carefully peeled off and kept in closed containers at room temperature in dark conditions 

until characterization. 

 Chitosan–starch films 

The second blend was obtained using a 2% (w/v) chitosan solution prepared as above 

and a 5% (w/v) starch aqueous solution by dissolving the appropriate amount of starch in 

distilled water. The ratio between the two solutions was 1:1 (v/v). To 100 mL of this 

mixture, 0.4 g of glycerol and 10 mg of the flavylium dye were added [40]. The solution 

was magnetically stirred until the solid was dissolved; then, it was placed into an 

ultrasonic bath for CO2 removal. The films were obtained by pouring the solution into 

Petri dishes with a 15 cm diameter, which were dried in an oven for 48 h at 40 °C. A film 

without the dye was prepared according to the same procedure. The polymeric films were 

carefully peeled off and kept in closed containers at room temperature in dark conditions 

until characterization. 

 Chitosan–PVA films 

The third blend was prepared by mixing a 2% (w/v) chitosan solution and a 10% (w/v) 

PVA aqueous solution at a ratio of 3:7 (v/v) [41]. To 100 mL of the obtained solution, 10 

mg of the pH-sensitive dye was added. The solution was magnetically stirred until the 

solid was dissolved; then, it was placed into an ultrasonic bath for CO2 removal. The films 

were obtained by pouring the solution into Petri dishes with a 15 cm diameter, which 

were dried in an oven for 48 h at 40 °C. A film without the dye was prepared by following 

the same procedure. The polymeric films were carefully peeled off and kept in closed 

containers at room temperature in dark conditions until characterization. 

2.2.3. Study of the Halochromic Properties  

The investigation of the halochromic properties of the flavylium dye involved 

measurements of the UV-VIS spectra of the flavylium dye solutions (7∙10−5 M in 

methanol:water 1:14) over time at pH values ranging from 2 to 12. The buffer solutions 

were prepared by following a previously described procedure [42], and the pH values 

were measured with a Mettler Toledo Seven Compact S210-K (Mettler Toledo, Columbus, 

OH, USA)at 25 °C. 

The colorimetric response to pH changes was assessed by recording the UV-VIS 

spectra of 1 × 1 cm polymeric films after they had been immersed for 1 h in buffer solutions 

ranging from 2 to 12, then washed with distilled water and dried at 40 °C for 4 h. 

2.2.4. Infrared Spectroscopy (ATR FT-IR) 

FT-IR spectra were registered on a Bruker Vertex 70 (Bruker Daltonik GmbH, 

Bremen, Germany) spectrometer equipped with a Platinium ATR, Bruker Diamond Type 

A225/Q, in attenuated total reflectance (ATR) mode. The spectra of the flavylium dye and 

the polymeric films were obtained through the co-addition of 64 scans in the 4000–400 

cm−1 spectral domain with a resolution of 4 cm−1. 
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2.2.5. UV-VIS Spectroscopy 

The UV-VIS absorption spectra were recorded on an Agilent Cary 60 

spectrophotometer (Agilent Technologies, Waldbronn, Germany) at 25 °C. 

2.2.6. pH Measurements 

The pH of the solutions was measured with a Mettler Toledo Seven Compact S210-K 

(Mettler Toledo, Columbus, OH, USA) at 25 °C. 

2.2.7. NMR Analysis 

For the NMR analysis, the samples were dissolved in DMSO-d6. The NMR spectra 

(1D NMR: 1H, 13C, DEPT 135 and 2D NMR: COSY, HQSC, HMBC) were recorded on a 

Bruker AVANCE III spectrometer (Bruker Daltonik GmbH, Bremen, Germany) operating 

at 500.0 MHz (1H) and 125.0 MHz (13C) at 298 K. The chemical shifts δ are reported in ppm 

versus tetramethylsilane (TMS), and the coupling constants are reported in Hz. For the 

splitting patterns, the following abbreviations are used: s (singlet), d (doublet), dd 

(doublet of doublets), t (triplet), and q (quartet). 

2.2.8. Thermogravimetric Analysis 

The thermograms of the films and dye were recorded by using a TG 209 F1 Libra 

thermogravimetric analyzer (NETZSCH-Gerätebau GmbH, Selb, Germany). The analyses 

were carried out in a nitrogen atmosphere from 20 to 600 °C, with a heating rate of 10 

°K/min. All data were processed with the Netzsch Proteus Thermal Analysis software 

version 6.1.0. (NETZSCH-Gerätebau GmbH, Selb, Germany). 

The melting point of the dye was determined on a Carl Zeiss melting point apparatus 

(Carl Zeiss, Oberkochen, Germany) and is uncorrected. 

3. Results and Discussion 

The development of bio-inspired synthetic pH-sensitive dyes could be the solution 

to the poor chemical and color stability of natural dyes with applications in intelligent 

packaging materials for the food industry. Synthetic anthocyanidins can be easily 

obtained through a sustainable chemical route involving acid-catalyzed condensation 

between acetophenones and substituted salicylaldehydes. 

3.1. Synthesis and Characterization of the pH-Sensitive Dye 

In this study, we report the synthesis and characterization of a new bio-inspired 

flavylium dye with possible applications as a pH-sensitive dye for intelligent packaging 

systems. The reaction scheme is presented in Figure 1. 

 

Figure 1. Reaction scheme for the synthesis of the flavylium dye. 

The synthetic anthocyanidin was characterized with UV-VIS, FT-IR, and NMR 

spectroscopy methods. Its thermal stability was evaluated through thermogravimetric 

analysis. 

The FT-IR analysis revealed the presence of the main functional groups and 

structural elements in the synthesized dye, which were evidenced by the following 
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characteristic absorption bands: 3070 cm−1 (�����), 2980 cm−1 (����
�� ), 2887 cm−1 (����

� ), 1749 

cm−1 (�����), 1614, 1556 cm−1 (���,��"����"), 1504, 1458 cm−1 (���,��"����"), 1367 cm−1 (������), 

845 cm−1 (1,2,3,5-tetrasubstituted benzene ring), 1146 cm−1 (����
� ), 1097, 1038 cm−1 (����

�� ). 

The FT-IR spectra are presented in Supplementary Materials (Figure S1). 

NMR analysis confirmed the exact structure of the dye. The 1D NMR (1H, 13C, DEPT 

135) and 2D NMR (HMBC) spectra are presented in the Supplementary Materials, Figures 

S2–S5. The 1H-NMR spectrum revealed signals at 1.26 (CH3 from the ethyl groups), 3.72 

(N-(CH2-CH3)2), and 3.96 ppm (O-CH3), which were specific to aliphatic protons. The 

signals corresponding to the aromatic protons were found between 7.34 and 8.75 ppm. In 

the 13C-NMR spectrum, aliphatic signals were identified at 12.9 (CH3 from the ethyl 

groups), 45.8 (N-(CH2-CH3)2), and 57.1 ppm (O-CH3), while the aromatic carbons were 

attributed to signals between 96.3 and 166.9 ppm. The most deshielded carbons were those 

linked to O and N atoms (166.9 ppm C = O+, 159.2 ppm (C-O+), 156.1 ppm C-N-(CH2-CH3)2, 

149.0 ppm C-OCH3, 143.8 ppm (C-OH).  

The full NMR analysis is presented in the Supplementary Materials. 

The UV-VIS spectra of the dye showed an absorption maximum at 539 nm 

(Supplementary Materials, Figure S6). 

The thermogram of the dye revealed a single degradation step with an inflexion point 

at 193.8 °C (Supplementary Materials, Figure S7). 

3.2. Halochromic Properties of the Dye 

The pH-dependent photochromic properties of the synthesized dye were evaluated 

through an UV-VIS spectroscopy study. The UV-VIS spectra of the dye solutions at pH 

values ranging from 2 to 12 were registered over time. The overlaid spectra presented in 

Figure 2a show the existence of multiple species upon pH changes, as evidenced by the 

shifting of the absorption maximum and by the color modification in time (Figure 2b). 

 

Figure 2. UV-VIS spectra and color of dye species at pH 2–12 after (a) 20 min and (b) 48 h. 

The synthetic anthocyanidins followed the same well-known network of reversible 

chemical reactions upon pH changes as the natural ones. Figure 3 presents the main 

species of the synthesized dye involved in the reversible transformations that occurred 

under different acidic and basic conditions. 
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Figure 3. The network of reversible chemical reactions of the bio-inspired dye species upon pH 

changes. 

The dye was obtained in its flavylium cation form AH+ (λ = 539 nm). This species was 

stable at pH values below 5. Once the pH rise, there were two competing 

transformations—a very fast deprotonation of the AH+, which led to the quinoidal base A 

(λ = 586 nm), and a much slower hydration process, which resulted in the colorless 

hemiketal B. In time, the hemiketal was transformed through tautomerization into a cis-

chalcone Cc, which, after an isomerization process, gave a trans-chalcone Ct. The chalcone 

species were yellow to orange in color (λ = 418 nm, λ = 456 nm). In very basic conditions, 

the trans-chalcone was fully deprotonated, resulting in the red-colored Ct2– species (λ = 

500 nm). 

All registered UV-VIS spectra are presented in the Supplementary Materials, Figure 

S8. 

3.3. Theoretical Toxicity Evaluation 

The toxicity of organic compounds used in food packaging is essential in food 

security and health. To evaluate the toxicity risk of these compounds, the OSIRIS Property 

Explorer was used [43]. This is a system that evaluates the risk of mutagenic capacity, 

tumor generation, and irritating and reproductive effects of tested organic compounds by 

comparing them with a large set of known structures that emphasize these unwanted 

properties. Other interesting molecular descriptors calculated are molecular weight, 

octanol/water partition coefficient (cLogP), solubility (logS), topological polar surface area 

(TPSA), drug-likeness, and, finally, the drug score, which is a cumulative computed 

property based on all others. 

The above descriptors for malvidin structure (natural compound) and the 

synthesized dye were calculated using the OSIRIS Property Explorer. The results are 

presented in Table 1. 

Table 1. Calculated descriptors for malvidin and the synthesized dye structures. 

 Mutagen Tumoral Irritating Teratogen cLogP LogS MW TPSA 
Drug-

Likeness 

Drug 

Score 

Malvidin - - - - 1.84 −3.59 331 99.38 −3.35 0.43 

Dye - - - - 3.59 −5.11 354 41.93 −1.89 0.35 

Based on these results, there is no toxicity risk for either the natural compound or the 

synthesized one. On the other hand, none of these compounds can be classified as drug-

similar (the drug-likeness was negative, and the overall drug score was very small). 
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3.4. Film Characterization 

The bio-based films were characterized with spectroscopic methods (FT-IR and UV-

VIS) and thermogravimetric methods. 

3.4.1. FT-IR 

FT-IR spectroscopy was employed to characterize the presence of the main functional 

groups of chitosan, cellulose, starch, and PVA in the prepared bio-based polymeric films 

and to evidence the inclusion of the dye in their matrices. 

Chitosan and cellulose have similar chemical groups (C-H, O-H, C-O); therefore, 

their vibrational bands are similar and overlapping. The FT-IR spectra of chitosan-

cellulose, chitosan–cellulose–dye, and dye are shown in Figure 4. The control chitosan–

cellulose film showed absorption bands characteristic of both chitosan and cellulose: 3385, 

3213 cm−1 (���), 2980 cm−1 (���
�� ), 2885 cm−1 (���

� ), 1653 cm−1 (���� - amide I-chitosan), 1539 

cm−1 (���� and ���� overlapping), 1151 cm−1 (����
� ), 1067, 1020 cm−1 (����

�� ), 650 cm−1 (���). 

Many of the vibrational bands of the chitosan–cellulose–dye were shifted because of 

different intra- and intermolecular interactions: 3346, 3275 cm−1 (���), 2978 cm−1 (���
�� ), 2885 

cm−1 (���
� ), 1653 cm−1 (���� - amide I-chitosan), 1541 cm−1 (���� and ���� overlapping), 

1153 cm−1 (����
� ), 1067, 1020 cm−1 (����

�� ), 652 cm−1 (���).However, because the bio-based 

polymers and the dye had similar functional groups, the FT-IR spectra partially 

overlapped and were very similar [44]. 

 

Figure 4. FT-IR spectra of chitosan–cellulose–dye (green), chitosan–cellulose (blue), and dye (red). 

Similar functional groups were also found in chitosan and starch, so the FT-IR spectra 

of the chitosan–starch–dye, chitosan–starch, and dye (shown in Figure S9 of the 

Supplementary Materials) were once again very similar and overlapping. In the FT-IR 

spectrum of the control chitosan–starch film, the following characteristic absorption bands 

could be observed: 3281 cm−1 (���), 2930 cm−1 (����
�� ), 2877 cm−1 (����

� ), 1649 cm−1 (���� - 

amide I-chitosan), 1556 cm−1 (����  and ����  overlapping), 1149 cm−1 (����
� ), 999 cm−1 

(����
�� ). In the FT-IR spectrum of the chitosan–starch–dye film, three bands appeared, 

which were shifted 2931 cm−1 (����
�� ), 2885 cm−1 (����

� ), 1647 cm−1 (���� - amide I-chitosan) 

[35,45]. 

The FT-IR spectra of the chitosan–PVA–dye and chitosan–PVA films showed 

absorption bands characteristic of the vibrational groups found in chitosan and PVA, 

which were attributed in the control chitosan–PVA film as follows: 3271 cm−1 (���), 2937 

cm−1 (����
�� ), 2908 cm−1 (����

� ), 1651 cm−1 (���� - amide I-chitosan), 1558 cm−1 (���� and ���� 
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overlapping), 1086 cm−1 (����
�� ), 652 cm−1 (��� ). Due to the intra- and intermolecular 

interactions of the polymeric matrix with the dye, there were bands that were shifted in 

the FT-IR spectrum of the chitosan–PVA–dye film: 3257 cm−1 (���), 1541 cm−1 (���� and 

���� overlapping), 1084 cm−1 (����
�� ), 669 cm−1 (���) (the FT-IR spectra of the chitosan–

PVA–dye, chitosan–PVA, and dye are presented in Figure S10 of the Supplementary 

Materials) [41,46]. 

3.4.2. UV-VIS 

UV-VIS spectroscopy evidenced the incorporation of the dye in the polymeric 

matrices. The control films had no significant absorption in the visible region, as shown 

in Figure 5, whereas the bio-based polymeric films with added dye showed specific 

absorption maxima. 

 

Figure 5. UV-VIS spectra of the bio-based polymeric films (control and with dye): (a) chitosan-

PVA, (b) chitosan-cellulose and (c) chitosan-starch. 

The chitosan–PVA–dye and the chitosan–starch–dye films (Figure 5a,c) had an 

absorption maximum at about 460 nm, while for the chitosan–cellulose–dye film (Figure 

5b), the maximum was evidenced at 470 nm. In all of the UV-VIS spectra of the bio-based-

dye-containing film, two shoulders could be observed around 575 and 650 nm. 

3.4.3. Thermal Analysis 

The thermal properties of the bio-based polymeric films were investigated with 

thermogravimetric methods to determine the stability and decomposition temperature. 

In Figure 6, the thermograms of all obtained polymeric blends of the chitosan–

cellulose–dye film, chitosan–cellulose film, and dye are presented. It can be observed that 

the polymeric films showed three stages of weight loss. In the temperature range of 25–

200 °C, there were two weight losses attributed to the moisture loss from the surface water 

of the films and to the intrinsic water loss, with onsets at 81.6 °C (chitosan–cellulose film) 

and 177.9 °C (chitosan–cellulose–dye film). The film containing the dye exhibited similar 

thermal behavior, but the onsets were shifted to 81.1 and 175.6 °C. The most important 

mass loss occurred in the third stage, in the temperature range of 200–400 °C, with onsets 

at 256.5 °C for the chitosan–cellulose film and 265.3 °C for the chitosan–cellulose–dye film. 

Thermal degradation and decomposition occurred in this stage. 

  



Polymers 2022, 14, 3622 10 of 14 
 

 

 

Figure 6. Thermograms of: (a) chitosan–cellulose–dye film (violet), chitosan–cellulose film (green), 

and dye (blue); (b) chitosan–starch–dye film (green), chitosan–starch film (red), and dye (blue); (c) 

chitosan–PVA–dye film (green), chitosan–PVA film (orange), and dye (blue). 

The mass losses of all obtained polymeric blends that occurred in different 

temperature ranges are presented in the Supplementary Materials, Tables S1–S3. 

Comparing the thermograms of the chitosan–starch films with and without the dye 

with the thermogram of the bio-inspired dye, a better thermal stability of films up to 270 

°C can be observed, while the degradation of the dye started after 200 °C. The 

thermograms of the polymeric films show two weight loss stages, which are indicated by 

the onset points at 83.7 and 280.6 °C for the chitosan–starch–dye film and at 71.7 and 260.2 

°C for the chitosan–starch film. The first stage corresponded to the loss of surface 

moisture, while the second stage could be correlated to a degradation process of the films. 

The chitosan–PVA films presented a thermal behavior similar to that of the chitosan–

cellulose films due to the existence of three weight loss stages, but in this case, the third 

stage took place at higher temperature: 414.3 °C for the chitosan–PVA–dye film and 419.5 

°C for the chitosan–PVA film. The first stage, which had its onset at 112.4 °C for the 

chitosan–PVA–dye film and at 111.7 °C for the chitosan–PVA film, corresponded to 

surface water vaporization, while the second stage, which had onsets at 278.5 °C for the 

chitosan–PVA–dye film and 276.9 °C for the chitosan–PVA film, was attributed to the 

degradation of chitosan and the dihydroxylation of PVA [41,47]. 

3.5. Films’ Sensitivity to pH Changes  

The sensitivity of the bio-based-dye-containing polymeric films to pH changes was 

evaluated through immersion in buffer solutions with pH values ranging from 2 to 12. 

Visible color changes were observed for all the tested samples after one hour of 

immersion, as shown in Figure 7. 

 

Figure 7. Bio-based-dye-containing polymeric films’ colors at different pH values: (a) chitosan–

PVA–dye film, (b) chitosan–starch–dye film, and (c) chitosan–cellulose–dye film. 

The polymer matrix appeared to influence the color changes of the films due to the 

different intra- and intermolecular interactions with the dye. 

The UV-VIS spectra after 1 h of immersion were recorded for both the polymeric 

films and the buffer solutions to evaluate desorption of the dye (Supplementary Materials, 

Figures S11–S13). For the chitosan–cellulose–dye, no desorption was shown, whereas for 
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the chitosan–starch and chitosan–PVA dye-containing films, the UV-VIS spectra of the 

buffer solutions showed that the dye migrated from the polymeric matrix to the solution 

to some extent. In the pH ranges from 2 to 4 and from 10 to 12, greater desorption was 

observed than in the pH interval of 4 to 10. One possible cause could be the solubility of 

chitosan in acidic media, so the dye was forced out of the matrix. The desorption at high 

pH values could be explained by the dye’s greater solubility in alkaline media and/or 

because, at these pH values, the dye remained without protons, so it could not bind to the 

polymer matrix through H-bonds. In the 4 to 10 pH range, there was only a small 

desorption of the dye, which is a promising aspect because most of the pH changes caused 

by food spoilage occur in this interval. Based on the observed color changes, upon pH 

modification, the most suitable food products for this to be tested on could be milk, pork 

and chicken meat, and fish or shrimp. The pH indicators could be tested as freshness 

indicators for intelligent food packaging in different scenarios: they could be incorporated 

into conventional food packaging that has direct contact with the food (e.g., minced meat, 

chicken, and milk) and for the monitoring of the environment around the food (fish or 

shrimp). 

For food packaging, the storage stability is one of the most important aspects to be 

studied. However, intelligent food packaging with freshness indicators can only be used 

for short-term storage due to the limited shelf life of the food products that these 

indicators monitor. 

4. Conclusions 

In this study, a new bio-inspired pH-sensitive dye was synthesized through acid-

catalyzed condensation. The structural identity of the compound was elucidated with FT-

IR and 1D and 2D NMR spectroscopic methods. The toxicity evaluation of the synthesized 

dye and its natural analogue, malvidin, which was carried out using theoretical methods, 

showed no toxicity risks, which is an essential requirement for food safety. Of course, 

experimental toxicity studies are mandatory and must be performed, but these are 

promising results that can lead to the creation of reproducible films that are satisfactory 

for industrial applications and that cannot be obtained with natural dye extracts or would 

be too expensive with pure anthocyanins. The bio-inspired dye exhibited pH-dependent 

photochromic properties, which were evidenced by the presence of multiple species at 

different pH values. A network of reversible chemical reactions for transformations upon 

pH changes was proposed. The dye was successfully incorporated into biodegradable 

intelligent systems based on chitosan blends, namely, chitosan–PVA, chitosan–cellulose, 

and chitosan–starch, respectively, which was proven by the absorption maxima 

corresponding to the dye in the UV-VIS spectra of the polymeric matrices. The thermal 

analysis of the pH indicator films showed that the chitosan–PVA–dye film exhibited the 

most thermal stability up to 300 °C. The sensitivity to pH variations was evaluated in 

buffer solutions over time, and visible color changes were observed. The perceived color 

variation of films in the pH range of 4 to 8 is essential for their application as freshness 

indicators. Moreover, in this pH domain, a minimal desorption of the dye was 

determined. Further studies will require testing of the films on food matrices; however, 

the key factor was for the films to exhibit pH-responsive behavior, since pH indicators 

based on these types of blends are widely tested on food with promising results as to their 

mechanical, thermal, and barrier properties, along with processability. 

Supplementary Materials: The following supporting information can be downloaded at: 

https://www.mdpi.com/article/10.3390/polym14173622/s1, Figure S1: FT-IR spectrum of the 

synthesized dye; Figure S2: 1H-NMR spectrum of the bio-inspired dye; Figure S3: 13C-NMR 

spectrum of the bio-inspired dye; Figure S4: DEPT 135 spectrum of the synthetized dye; Figure S5: 

HMBC spectrum of the synthesized dye; Figure S6: UV-VIS spectrum of the dye; Figure S7: 

Thermogram of the dye; Figure S8: UV-VIS spectra of dye solutions (7∙10–5 M methanol: water 1:14) 

at pH values ranging from 2 to 12 over time; Figure S9: FT-IR spectra of chitosan–starch–dye (green), 

chitosan–starch (blue), and dye (red); Figure S10: FT-IR spectra of chitosan–PVA–dye (green), 
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chitosan–PVA (blue), and dye (red); Figure S11: UV-VIS spectra of the chitosan-starch-dye films 

after 1 h in buffer solutions a) and of the buffer solutions b); Figure S12: UV-VIS spectra of the 

chitosan–PVA–dye film after 1 h in buffer solutions a) and those of the buffer solutions b); Figure 

S13: UV-VIS spectra of the chitosan–cellulose–dye film after 1 h in buffer solutions; Table S1: Weight 

losses of the chitosan–cellulose–dye film, chitosan–cellulose film, and the dye; Table S2: Weight 

losses of the chitosan–starch–dye film, chitosan–starch film, and the dye; Table S3: Weight losses of 

the chitosan–PVA–dye film, chitosan–PVA film, and the dye. 

Author Contributions: Conceptualization, I.P. and M.M.; methodology, I.P. and D.-M.D.; 

validation, I.P. and D.-M.D.; investigation, D.-M.D., I.B., R.A. and D.D.; resources D.-M.D., I.B., R.A. 

and D.D.; writing—original draft preparation, I.P.; writing—review and editing, D.-M.D. and M.M.; 

visualization, I.P.; supervision, M.M.; funding acquisition, M.M. All authors have read and agreed 

to the published version of the manuscript. 

Funding: This research was funded by a grant from the Romanian Ministry of Education and 

Research, CCCDI—UEFISCDI, project number PN-III-P2–2.1-PED-2019–3037, within PNCDI III, 

contract number 385PED, and a grant from the Romanian Ministry of Education and Research, 

CNCS—UEFISCDI, project number PN-III-P1–1.1-TE-2019–1573, within PNCDI III, contract 

number TE 101. 

Institutional Review Board Statement: Not applicable.  

Informed Consent Statement: Not applicable. 

Conflicts of Interest: The authors declare no conflict of interest. 

References 

1. Acquavia, M.; Pascale, R.; Martelli, G.; Bondoni, M.; Bianco, G. Natural Polymeric Materials: A Solution to Plastic Pollution 

from the Agro-Food Sector. Polymers 2021, 13, 158. 

2. Sid, S.; Mor, R.S.; Kishore, A.; Sharanagat, V.S. Bio-sourced polymers as alternatives to conventional food packaging materials: 

A review. Trends Food Sci. Technol. 2021, 115, 87–104. 

3. Poyatos-Racionero, E.; Ros-Lis, J.V.; Vivancos, J.-L.; Martínez-Máñez, R. Recent advances on intelligent packaging as tools to 

reduce food waste. J. Clean. Prod. 2018, 172, 3398–3409. 

4. Sharma, R.; Ghoshal, G. Emerging trends in food packaging. Nutr. Food Sci. 2018, 48, 764–779. 

5. Bhargava, N.; Sharanagat, V.S.; Mor, R.S.; Kumar, K. Active and intelligent biodegradable packaging films using food and food 

waste-derived bioactive compounds: A review. Trends Food Sci. Technol. 2020, 105, 385–401. 

6. Soltani Firouz, M.; Mohi-Alden, K.; Omid, M. A critical review on intelligent and active packaging in the food industry: Research 

and development. Food Res. Int. 2021, 141, 110113. 

7. Young, E.; Mirosa, M.; Bremer, P. A Systematic Review of Consumer Perceptions of Smart Packaging Technologies for Food. 

Front. Sustain. Food Syst. 2020, 4, 63. 

8. Drago, E.; Campardelli, R.; Pettinato, M.; Perego, P. Innovations in Smart Packaging Concepts for Food: An Extensive Review. 

Foods 2020, 9, 1628. 

9. Salgado, P.R.; Di Giorgio, L.; Musso, Y.S.; Mauri, A.N. Recent Developments in Smart Food Packaging Focused on Biobased 

and Biodegradable Polymers. Front. Sustain. Food Syst. 2021, 5, 630393. 

10. Cheng, H.; Xu, H.; McClements, D.J.; Chen, L.; Jiao, A.; Tian, Y.; Miao, M.; Jin, Z. Recent advances in intelligent food packaging 

materials: Principles, preparation and applications. Food Chem. 2022, 375, 131738. 

11. Chaudhary, V.; Punia Bangar, S.; Thakur, N.; Trif, M. Recent Advancements in Smart Bio-genic Packaging: Reshaping the Future 

of the Food Packaging Industry. Polymers 2022, 14, 829. 

12. Luo, Q.; Hossen, A.; Sameen, D.E.; Ahmed, S.; Dai, J.; Li, S.; Qin, W.; Liu, Y. Recent advances in the fabrication of pH-sensitive 

indicators films and their application for food quality evaluation. Crit. Rev. Food Sci. Nutr. 2021, 57, 3373–3383. 

https://doi.org/10.1080/10408398.2021.1959296. 

13. Subramanian, K.; Logaraj, H.; Ramesh, V.; Mani, M.; Balakrishnan, K.; Selvaraj, H.; Pugazhvendan, S.R.; Velmurugan, S.; Aruni, 

W. Intelligent pH Indicative Film from Plant-Based Extract for Active Biodegradable Smart Food Packing. J. Nanomater. 2022, 

2022, 4482114. 

14. de Oliveira Filho, J.G.; Cavalcante Braga, A.R.; de Oliveira, B.R.; Gomes, F.P.; Lopes Moreira, V.; Pereira, V.A.C.; Buranelo Egea, 

M. The potential of anthocyanins in smart, active, and bioactive eco-friendly polymer-based films: A review. Food Res. Int. 2021, 

142, 110202. 

15. Yong, H.; Liu, J. Recent advances in the preparation, physical and functional properties, and applications of antho-cyanins-

based active and intelligent packaging films. Food Packag. Shelf Life 2020, 26, 100550. 



Polymers 2022, 14, 3622 13 of 14 
 

 

16. Abedi-Firoozjah, R.; Yousefi, S.; Heydari, M.; Seyedfatehi, F.; Jafarzadeh, S.; Mohammadi, R.; Rouhi, M.; Garavand, F. 

Application of Red Cabbage Anthocyanins as pH-Sensitive Pigments in Smart Food Packaging and Sensors. Polymers 2022, 14, 

1629. 

17. Cai, D.; Li, X.; Chen, J.; Jiang, X.; Ma, X.; Sun, J.; Tian, L.; Vidyarthi, S.K.; Xu, J.; Pan, Z.; et al. A comprehensive review on 

innovative and advanced stabilization approaches of anthocyanin by modifying structure and controlling environmental 

factors. Food Chem. 2021, 366, 130611. 

18. Oancea, S. A Review of the Current Knowledge of Thermal Stability of Anthocyanins and Approaches to Their Stabilization to 

Heat. Antioxidants 2021, 10, 1337. 

19. Hu, Y.; Yan, B.; Chen, Z.S.; Wang, L.; Tang, W.; Huang, C. Recent Technologies for the Extraction and Separation of Polyphenols 

in Different Plants: A Review. J. Renew. Mater. 2022, 10, 1471–1490. 

20. Păușescu, I.; Todea, A.; Badea, V.; Peter, F.; Medeleanu, M.; Ledeți, I.; Vlase, G.; Vlase, T. Optical and thermal properties of 

intelligent pH indicator films based on chitosan/PVA and a new xanthylium dye. J. Therm. Anal. Calorim. 2020, 141, 999–1008. 

21. Asgher, M.; Qamar, S.A.; Bilal, M.; Iqbal, H.M.N. Bio-based active food packaging materials: Sustainable alternative to 

conventional petrochemical-based packaging materials. Food Res. Int. 2020, 137, 109625. 

22. Nilsen-Nygaard, J.; Fernández, E.N.; Radusin, T.; Rotabakk, B.T.; Sarfraz, J.; Sharmin, N.; Sivertsvik, M.; Sone, I.; Pettersen, M.K. 

Current status of biobased and biodegradable food packaging materials: Impact on food quality and effect of innovative 

processing technologies. Compr. Rev. Food Sci. Food Saf. 2021, 20, 1333–1380. 

23. Castro-Rosas, J.; Cruz-Galvez, A.M.; Gomez-Aldapa, C.A.; Falfan-Cortes, R.N.; Guzman-Ortiz, F.A.; Rodriguez-Marin, M.L. 

Biopolymer films and the effects of added lipids, nanoparticles and antimicrobials on their mechanical and barrier properties: 

A review. Int. J. Food Sci. Technol. 2016, 51, 1967–1978. 

24. Imre, B.; Pukánszky, B. Compatibilization in bio-based and biodegradable polymer blends. Eur. Polym. J. 2013, 49, 1215–1233. 

25. Zhang, M.; Biesold, G.M.; Choi, W.; Yu, J.; Deng, Y.; Silvestre, C.; Lin, Z. Recent advances in polymers and polymer composites 

for food packaging. Mater. Today 2022, 53, 134–161. 

26. Youssef, A.M.; El-Sayed, S.M. Bionanocomposites materials for food packaging applications: Concepts and future outlook. 

Carbohydr. Polym. 2018, 193, 19–27. 

27. Jayakumar, A.; Radoor, S.; Kim, J.T.; Rhim, J.W.; Nandi, D.; Parameswaranpillai, J.; Siengchin, S. Recent innovations in 

bionanocomposites-based food packaging films—A comprehensive review. Food Packag. Shelf Life 2022, 33, 100877. 

28. Madni, A.; Kousar, R.; Naeem, N.; Wahid, F. Recent advancements in applications of chitosan-based biomaterials for skin tissue 

engineering. J. Bioresour. Bioprod. 2021, 6, 11–25. 

29. Zhao, L.; Duan, G.; Zhang, G.; Yang, H.; He, S.; Jiang, S. Electrospun Functional Materials toward Food Packaging Applications: 

A Review. Nanomaterials 2020, 10, 150. 

30. Zheng, L.; Liu, L.; Yu, J.; Shao, P. Novel trends and applications of natural pH-responsive indicator film in food packaging for 

improved quality monitoring. Food Control 2022, 134, 108769. 

31. Pal, K.; Bharti, D.; Sarkar, P.; Anis, A.; Kim, D.; Chałas, R.; Maksymiuk, P.; Stachurski, P.; Jarzębski, M. Selected Applications of 

Chitosan Composites. Int. J. Mol. Sci. 2021, 22, 10968. 

32. Masti, S.; Kasai, D.; Mudigoudra, B.; Chougale, R. Effect of gum acacia (GA) on tensile properties of biodegradable chitosan 

(CS)/poly(vinyl alcohol) (PVA) polymer blend films. Res. J. Mater. Sci. 2016, 4, 5–8. 

33. Katiyar, V. Bio-Based Plastics for Food Packaging Applications; Smithers Pira: Surrey, UK, 2017; pp. 131–136, ISBN 978-1-91024-258-

2. 

34. Azmin, S.N.H.M.; Hayat, N.A.B.M.; Nor, M.S.M. Development and characterization of food packaging bioplastic film from 

cocoa pod husk cellulose incorporated with sugarcane bagasse fibre. J. Bioresour. Bioprod. 2020, 5, 248–255. 

35. Choi, I.; Lee, J.Y.; Lacroix, M.; Han, J. Intelligent pH indicator film composed of agar/potato starch and anthocyanin extracts 

from purple sweet potato. Food Chem. 2017, 218, 122–128. 

36. Xu, Q.; Chen, C.; Rosswurm, K.; Yao, T.; Janaswamy, S. A facile route to prepare cellulose-based films. Carbohydr. Polym. 2016, 

149, 274–281. 

37. Mishra, R.K.; Sabu, A.; Tiwari, S.K. Materials chemistry and the futurist eco-friendly applications of nanocellulose: Status and 

prospect. J. Saudi Chem. Soc. 2018, 22, 949–978. 

38. Calogero, G.; Sinopoli, A.; Citro, I.; Di Marco, G.; Petrov, V.; Diniz, A.M.; Parola, A.J.; Pina, F. Synthetic analogues of 

anthocyanins as sensitizers for dye-sensitized solar cells. Photochem. Photobiol. Sci. 2013, 12, 883–894. 

39. Bajpai, S.K.; Chand, N.; Ahuja, S.; Roy, M.K. Curcumin/cellulose micro crystals/chitosan films: Water absorption behavior and 

in vitro cytotoxicity. Int. J. Biol. Macromol 2015, 75, 239–247. 

40. Bilgiç, S.; Söğüt, E.; Seydim, A.C. Chitosan and Starch Based Intelligent Films with Anthocyanins from Eggplant to Monitor pH 

Variations. Turk. J. Agric. Food Sci. Technol. 2019, 7, 61–66. 

41. Pereira, V.A., Jr.; de Arruda, I.N.Q.; Stefani, R. Active chitosan/PVA films with anthocyanins from Brassica oleraceae (Red 

Cabbage) as Time-Temperature Indicators for application in intelligent food packaging. Food Hydrocoll. 2015, 43, 180–188. 

42. Carmody, W.R. Easily prepared wide range buffer series. J. Chem. Educ. 1961, 38, 559–560. 

43. OSIRIS Property Explorer. Available online: https://openmolecules.org/propertyexplorer/index.html (accessed on 15 March 2022). 



Polymers 2022, 14, 3622 14 of 14 
 

 

44. Tirtashi, F.E.; Moradi, M.; Tajik, H.; Forough, M.; Ezati, P.; Kuswandi, B. Cellulose/chitosan pH-responsive indicator 

incorporated with carrot anthocyanins for intelligent food packaging. Int. J. Biol. Macromol. 2019, 136, 920–926. 

45. Luchese, C.L.; Abdalla, V.F.; Spada, J.C.; Tessaro, I.C. Evaluation of blueberry residue incorporated cassava starch film as pH 

indicator in different simulants and foodstuffs. Food Hydrocoll. 2018, 82, 209–218. 

46. Zhang, J.; Zou, X.; Zhai, X.; Huang, X.W.; Jiang, C.; Holmes, M. Preparation of an intelligent pH film based on biodegradable 

polymers and roselle anthocyanins for monitoring pork freshness. Food Chem. 2019, 272, 306–312. 

47. Merlusca, I.P.; Matiut, D.S.; Lisa, G.; Silion, M.; Gradinaru, L.; Oprea, S.; Popa, I.M. Preparation and characterization of chitosan-

poly(vinyl alcohol)-neomycin sulfate films. Polym. Bull. 2018, 75, 3971–3986. 


