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Application and Safety Evaluation of Nanomaterial in Food Packaging

YANG Long-ping, ZHANG Jian—hao, HUANG Ming—ming, YAN Wen—jing
(Nanjing Agricultural University, Nanjing 210095, China)

ABSTRACT: The applications and safety of several common nanomaterials used in food packaging were reviewed in this
paper. The applications of nanomaterials including Ag nanomaterials, TiO. nanomaterials, SiO. nanomaterials, ZnO
nanomaterials and montmorillonite used for food packaging were illuminated. Nanomaterials can effectively improve the

properties of packaging materials, maintain the quality and flavor of food, prevent microbial growth, and have significant

meaning and bright prospects.
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