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PHYTOCOMPOUNDS

* Role: to impart functional properties

ACTIVE
PACKAGING MATERIALS

* Tendency to extended food shelf life
and lower environmental footprint

* A wide variety of antioxidants,
antimicrobials, and nutraceuticals, such as
essential oils, oil resins, extracts,

. phenolic compounds, monoterpenes, vitamins
* A novel, green approach to improve

quality, safety and storability of food . Loading of phytocompounds within

nanoemulsions:

the decreased dosage needed for activity
uniform dispersion

improved solubility, stability, and functionality

* Could be developed employing active
phytocompounds-loaded
nanoemulsions and polymer as the
continuous phase

ACTIVE PACKAGING MATERIALS CONTAINING
PHYTOCOMPOUNDS-LOADED NANOEMULSIONS

COATINGS AND FILMS

* More suitable forms of nanoemulsions for
use in solid foods and delivery of actives to the food surface
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UNZFOOD

Role of the polymeric matrix to ensure:
a structural support matrix
stability to nanoemulsions
protection of actives from degradation
prevention of interactions between actives and environment
controlled mass transport
low effects on organoleptic properties

Inhibition of",

microbial growth

* Focus on the use of biodegradable polymers
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