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The use of nanotechnology to prolong the

lifetime of the fruits and reduce the loss

during these are transported, is an

innovative concept for the food industry.
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Methodology
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Espectroscopia de Infrarrojo (FT-IR)

Intensidad Señal

3000-3900 cm-1 Grupo O-H

2000 -2850 cm-1 Tensión de C-H

1251-1255 cm-1 estiramiento C-O 
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A nano-biofilm was

elaborated using potato

starch, with silver

nanoparticles incorporated.
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Conclusions

The development of the nano-biofilm based in the potato starch and

silver has demonstrated to be a solution in the conservation of

strawberries and apples. With the passing of the test and

improvements, this product has a potential to change the food industry

with the reduction of losses during the transport and storage, it would

contribute to satisfy the increasing demand of food in a constant

growth market.
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