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Nanotechnology infood preservation

Priyanka Singh

Nanotechnology deals with the atoms, molecules, or the macromolecules with the size of approximately 1-100 nm to
create and use material sthat have novel properties. The created nanomaterials possess one or more external dimensions,
or an internal structure, on the scale from 1 to 100 nm that allowed the observation and manipulation of matter at the
nanoscale. I n functional foods where bioactive component often gets degraded and eventually led to inactivation due to
the hostile environment, nanoencapsulation of these bioactive components extends the shelf-life of food products by
slowing down the degradation processes or prevents degradation until the product is delivered at the target site.
Microbial contamination has been leading to pathogenic infections and poor nutrition associated with foods. Novel
nanoantimicrobials have shown promising effects on safeguarding food deterioration.Nano-based “smart” and “active”
food packagings confer several advantages over conventional packaging methods from providing better packaging
material withimproved mechanical strength, barrier properties, antimicrobial filmsto nanosensing for pathogen detection
and al erting consumersto the safety status of food.In this review, we mainly focus on the technol ogy of nanoencapsulation
in food preservation, and also discussed some negative facts associated with this technology.
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