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Table 1 - Research background on the use of magnetic nanoparticles with fluorescence and
photocatalytic properties in edible film for food packaging
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Abstract

In food research, packaging is very important because it protects and preserves food. The use of traditional
petroleum polymers as the main packaging has been common, but consumers are also concerned about the
environmental and health impacts of these polymers today. Therefore, there is a need for alternatives with
biodegradable and renewable properties. Edible films using natural macromolecules have been proposed as
alternatives to synthetic polymers. On the other hand, magnetic nanoparticles have been considered due to
their superparamagnetic properties, large surface area, biocompatibility, non-toxicity, and reusability. Also,
photocatalyst compounds can transform solar energy for use in oxidation activities in various industries such
as water and air purification, hydrogen production; so that the production of edible films with photocatalytic
and fluorescent properties can have advantages such as increasing antioxidant capacity, increasing
antimicrobial properties, and improving the shelf life of the food product. Finally, the use of nanotechnology
in these edible films enhances physical and chemical properties, improves food shelf life, and increases
packaging efficiency; therefore, this research investigates these edible films containing magnetic
nanoparticles with fluorescent and photocatalytic properties for food packaging.
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