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Message from the Guest Editor

Nanotechnology has attracted wide attention for its
potential  to  revolutionize  the  food  industry.
Nanotechnology can be used in constructing
nanomaterials with special morphology, structure and
surface  properties. Functional nanomaterials can be
enhanced with an increased stability, and antibacterial,
antioxidant and biosafety properties to combat challenges
during food processing and packaging, including food
quality reduction, nutritional loss or pollution by the
external environment (microbial and heavy metals, etc.). In
addition, the development and application of nanosensors
with high sensitivity and high selectivity in food also
contribute to food safety control. These advantages and
applications illustrate the broad significance and
advantages of nanotechnology in the field of food science
and engineering, and can make important contributions to
the development of the food industry and human health.
Moreover, the integration of nanotechnology with other
science and technologies fields, including biotechnology,
chemistry, physics and engineering, may increase the
magnitude of its transformative potential.
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