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Research progress on nanomaterials in food preservation and packaging

ZHOU Huang PENG Weifu GUO Qi ZHOU Ningping

(School of Modern Agriculture and Food, Ji'an College, Ji'an, Jiangxi 343000, China)

Abstract: Nanomaterials, distinguished by their exceptional antimicrobial properties, mechanical performance, stability, and intelligent
monitoring functions, have long driven innovation in food packaging and are regarded as promising alternatives to traditional food
packaging and preservation materials. This review systematically discusses the application of nanomaterials in food safety and preservation
packaging, with a focus on recent advances, the current status of integrated technology applications, and the technological bottlenecks

encountered. It also highlights the limitations of current research and looks ahead to the future direction of nanotechnology in food

packaging.
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Table 1 Engineering nanomaterials in the food industry
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Figure 1 Nanomaterial structures in food packaging )
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Table 2 Summary and comparison of nanomaterials applied in food packaging and preservation
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