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Abstract : With the economic development and improvement of living standards, life quality and health level has
attracted the attention of the world. The functional foods bring flourishingly opportunity for food industries.
Nanotechnology, with special properties, is regarded as one of the three most promising technologies of the 21st
century. The United State, Japan and some European countries have strengthened the power in studying and
developing nano-food. Application of nanotechnology in food indusiry is advancing rapidly. Lipids, as important
source of fatty acids, are considered to be an irreducible constituent of tissue and active substances and also carrier of
biological function. Therefore, lipids are one of the most important bases in food nanotechnology. This paper
expounded the development trend and international policy of nanotechnology in worldwide foods. Current situation,
technology distance and needs for nano-functional foods in our country were analyzed. Finally, developmental thought
and key task for nano-functional foods was put forward.
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Table 1 Application examples of food nanotechnology'™!.

& Products If1BE Function W & /A 7] Company
- Ak OES AW, Baf A B IKE, Tuna ol is entrapped with  Bakeries in Western
Tip-Top . . .
nano-capsule avoiding bad taste of fish oil. Australia
PAGUR KPR T2 8 e Y R 2400, "k S ¥ E A M v, 3 hin
Nutralease YyF| . Nano-sized particles pass nutrients to the cells, allowing compounds  Israeli Company
to enter the bloodstream, increasing bioavailability.
BAENGERERY R EZNM, EAEHE R AE KB, Nuttents are  Biodeliver Sciences
Nanocochleates . . . . -
delivered more effectively to the cells, without affecting food color and taste. International
LRI B R Z 8 S, S BEBUE FRY B, When the sensor detects a

Smarts food .. L. . Kraft
lack of nutrition, it will release nuirients.
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LoEl fat 3 BB 16% /03] k%) 1% , The emulsifier molecules turn smaller, and Unil
W laLiee ice cream is given the new flavor, Emulsifier usage decreased by 90% , and fat nrever
cream content reduces from 16% to about 1% .

NanoCeutical R B A, AR, PS5 RE) pH {H. Scavenging froe radicals, Royal BodyCare
moisturizing and balancing the pH of the body. g4 Y
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supply materials to enhance the body’s absorption of nutrients.
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Nano emulsifying —Reducing by half the oil consumption of restaurants and fast-food industry. C G
agent —Preventing oxidation and oil rally, and extending oil usage time When frying erporation
at high temperatures.
—Oil faster heating reduces energy consumption in cooking time.
. BEW/ DRI NS 1 BB, AT DA #1{AE ., Reducing the fat, giving a sense
NovaSOL Sustain Aquanova

of satiety and control the weight.
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