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2 Hyperthermia
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! Quantum Dots (QDs)
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3 Electrospinning
4 Icing
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! George and Seton Food Institute
2 Top-up bread
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! World Packaging Organization (WPO)
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! Radio frequency identification systems (RFID)
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! Centers for Disease Control and Prevention (CDCP)
2 Foodborne Disease Surveillance System (FDOSS)
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Abstract

Nanotechnology is a novel and promising technology that has been introduced into many fields, including medicine,
agriculture, and the food industry. For the food industry, nanotechnology is of great interest as an emerging
technology in the area of food processing, safety, and packaging. With regard to food safety, nanotechnology is
utilized to detect pathogens and toxins in food products and to strengthen barrier properties. Nanotechnologies for
packaging ensure food safety and lead to extended shelf lives, through the prevention of decomposition and nutrient
loss. Apart from providing protection against environmental conditions, active packaging also plays a crucial role in
preserving food. Additionally, nanotechnology is widely used in food packaging as an antimicrobial and to produce
intelligent packaging. However, nanoparticles may have a potential toxicity risk to human health. Therefore,
establishing an adequate regulatory system to manage the potential risks associated with nanotechnology
applications is recommended. The Organization of Economic Co-operation and Development recommended the
standard test guidelines be used for the hazard assessment of nanomaterials for chemical safety. This review covered
nanotechnology in food safety and packaging concerns.
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