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ABSTRACT

Nanofood is advanced functional food which food industry and food scientist try to develop process foods
in near future. To be developed nanofood, nanofood materials are needed, such as biodegradable nanosphere
material, biotechnical nanofood material, and protein and nanofood material. There are some food industrial
applications with nanotechnology, such as nanoencapsulation, nanomolecule making, nanoparticle and powder
making, nano separation, and nano extration. We can find several nanofoods and nanofood materials on the
market. In addition, dairy industry is also in the first step for the development of nanofunctional food.
However, nanoencapsulations of lactase, iron, vitamin C, isoflavone are developed for functional milk. Dairy
industry needs various nanofood materials to be advanced functional dairy products.

(Keywords : Nanotechnology, Nanofood, Nanofood material, Functional food)
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Fig. 2. Some examples of manufacturing processes of nanofood. A : A central 1,3,5,7 tetrabora-adamantane MBB
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Fig. 1. The range of nanoboundary.
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linked to four surrounding 1,3,5,7-tetraaza-adamantane MBBs, B : Nano structures that can be formed in-

cludes the kind of nano molecules, C : Sustained release pattern of positional assembled nanofood materials

and nanosphere.
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Fig. 3. Preparations of nanofood matrial incorporated biodegradable nanocapsules.
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Fig. 4. Novel synthesized model of cyclohexane-1,3,5/2,4,6-hexacarboxylic acid nano molecules.
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Fig. 5. Schematic drawing of the isolation of S-layer proteins from bacterial cells (A) and their reassembly into
crystalline arrays in suspension (@), at solid supports (®), at the air-water interface (©), on lipid films (@)
and on liposomes (©). Transmission electron micrograph of negatively stained preparation of a cylindrical

S-layer self-assembly product (B). Bar, 200nm.
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lattice symmetry. Bar, 50nm (A). Scanning

force microscopical image of a patterned S-

OFD

layer on a silicon wafer. Bar, 10 m (B).
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Table 1. Some examples of food industrial applications with nanotechnology and production facilities
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Nano/ultra filmation, ZZo|T &4 oo} (Colloidal Liquid Aphrons, CLA), A¥4t &} $&71&
(Predispersed  Solvent Extraction, PDSE), Reactive distillation
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Fig. 7. Schematic drawing of the application of
nanotechnology in food industry by fields of

usage.
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Table 2. Some examples of typical nanofood and nanofood materials in food industry on the market
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