Encapsulation: A Promising Technology for Future Food Applications, but What Policies

are Countries Following Today?
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INTRODUCTION RESULTS

During food processing, different materials and
technologies are employed to fabricate ultra
palatable foods with long shelf lives. For instance,

lation is an ging i for food
manufacturers to enclose flavours, vitamins, natural
products etc. for attractive foods. However, many
people are unaware of the adverse effects of
nanomaterials in foods. Besides, food additives are
encapsulated in many countries such as Germany,
Netherlands, Switzerland, the UK and the USA for
commercialized food applications (Lugani et al.,
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OBJECTIVES

The study aims to review the
regulations regarding
encapsulation in different
countries to highlight the
importance of the issue for
future food applications and
the health of organi in

IThe FDA has no
regulaton for
encapsulation.

The USA-FDA

requests approval fiom the b
authorized nstutons

encapsulated products.

tegarding the safely of e s

nature.

2021). Thus, the lation 1 is
projected with a high amount of market share, but
limited knowledge of nano food digestion is
possessed.

Moreover, hnological  food k

applications do not generate any concerns for
humans, however, nanoparticles might create some
health-related issues such as genotoxicity and
cytotoxicity as well (Nile et al., 2020). Hence, the

results of nanoparticles on humans, animals and the
environment are not known (Bajpai et al., 2018).
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fCONCLUSION

The encapsulation
technology promises
interesting outcomes for
food applications not only
as food ingredients but
also as food packaging,
and  nanosensors etc.
Nevertheless,
encapsulated food
materials are tiny, and
accumulations  in  the
human body are
unknown.

Standard tests are
applied o those
micro and nano

foods ke other food

There is noreguiafion
fornanomaterialused
foods.

products.

avalable on the label of e
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\ “Nano"informaion should be:

\

Govermment
supports e
nanolechnology,
besides
standardization
studies pursue.
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268491,

Nano foods have
some standard
codes, and the new
produets should be
{aken for safely

Nanctoxicology
Telaod studios
contnue i the
counly. Thus far,
aluminum, e,
slicon lanum
doxkes,ron, and
fullrene C50

REPUBLIC OF
KOREA

The legalsations for
the nanomaerials
are notfound.

Thereisan
insttuion works on
nanofechnology;
however, sk
assessments are

ot regulated.

The govemment
qives importance to
the subject,
Ihowever sl here s
10 legislation.

ENCAPSULATED

(There is no requlaton
for nanomaterals.

FOODS

NCNST works
on develop

boen investigatd.

for
nanolechnology.

Nanotechnological
standardisaion
stues confinue, b
the information on
the rsk assessment
is mited.

The country has
food safely
regulafions for
nanomatgrials,
however, the

deauacies of the

0
Tules are
controversia.




