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196–197
α-tocopherol 105, 135, 254
top-down approach 287
total viable count (TVC) 195
total volatile basic nitrogen (TVB-N)

195
toxicity and fate, in human body

114, 115
chitosan-based nanoparticles,

absorption of 116
digestion of, chitosan-based

nanoparticles 115–116
TPGS 364
transmission electron microscopy

(TEM) 99, 187, 189, 204, 291,
293, 296–299

triangular Ag nanoplates 185–187
trimethyl chitosan (TMC)

nanoparticles 105
tripolyphosphate (TPP) 98, 133

u
United States Food and Drug

Administration (FDA)
337

UV-based colorimetric O2 indicator
196



392 Index

v
vacuum packaging 237, 341
viscosity 20, 23, 28, 76, 81, 92, 151,

195, 216, 224, 311, 370
vitamins 2, 4, 20, 59, 101, 103–105,

130, 134, 335, 337
in active and bioactive food

packaging 135
in nanoencapsulation 104

w
water treatment 87, 100
whey protein concentrate (WPC)

20, 22
whey protein isolate (WPI) 20, 21,

22, 254–255
wound dressing 92, 292

x
xanthine oxidase (XOD) 202–204
X-ray diffraction (XRD) technique

87, 90, 300–301
X-ray photoelectron spectroscopy

293, 300

z
zein 105, 134, 195, 236, 250,

253–254, 333
zeta potential (ZP) 100, 368
zinc oxide nanoparticles (ZnONPs)

291, 297, 331, 345, 363
antimicrobial activity 159–160
humidity sensors 190–191
reinforcement 243–244

ZnO/PVC nanocomposite films 301


















