Consortium Publisher, Canada

CONSORTIUM

info@consortiumpublisher.ca | http://www.consortiumpublisher.ca

Conference Abstract

http://dx.doi.org/10.21065/AdvFoodNutriSci.5.2.2020
10" Pak Pharma & Healthcare Expo

International Conference on Pharma, Food & Healthcare

Tuesday —Thursday, Februry11-13, 2020
Expo Center, Lahore, Pakistan.

Corresponding author:

Shafeeqa Irfan, Institute of Food
Science and Nutrition, University of
Sargodha-Sargodha Pakistan

P: 0348-7950233

E: shafeeqgairfan@gmail.com

Citation:

Shafeega Irfan, Anjum Murtaza,
Shahid Mehmood, Amal Shaukat
Muhammad Modassar Ali Nawaz
Ranjha and Samina Kouser,
Nanotechnology: a new frontier in
food- pharma sector , adv food nutr
sci. Volume.1.2020p.01-02

Funding:
IThe authors received no direct
funding for this research.

Competing Interests:
IThe authors declare no competing
interest’s

IAdditional information is available
at the end of the article.

Conference Abstract

NANOTECHNOLOGY: A NEW FRONTIER IN FOOD- PHARMA SECTOR
Shafeeqa Irfan, Anjum Murtaza, Shahid Mehmood, Amal Shaukat Muhammad Modassar Al
Nawaz Ranjha and Samina Kouser.

Shafeeqa Irfan, Institute of Food Science and Nutrition, University of Sargodha-Sargodha
Pakistan

ABSTRACT

Nano-technology is a science in which materials are manipulated at nano-scale.
Nano-technology stands central position among recent technological advancements
worldwide. Nano-science and Nano-technology have relatively recent applications in
agriculture and food sector as compared with their use in pharmaceuticals and drug delivery.
Nano-technology can be a solution for several complex challenges of food and
bioprocessing industries to manufacture safe and high quality food by efficient and
sustainable means. Its applications include: biosensors for quality monitoring,
nanoencapsulation of bioactive food compounds, bacteria identification, bioseperation of
proteins and intelligent, active, and smart food packaging systems. The applications of
nanotechnology to the food sector bring a wide range of benefits including, less use of fat,
increased range of food textures and sensation, increased efficiency of liquid filters,
enhanced absorption of nutrients, new colours and tastes, cooking oil catalysation,
traceability, improved packaging and security of food products.
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