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ABSTRACT 

Food packaging plays a critical role in preserving and extending the shelf life of perishable 

food products. However, traditional packaging materials often pose environmental concerns 

due to their non-biodegradable nature. Bionanocomposite edible films have emerged as a 

promising alternative for sustainable food packaging applications. This review paper aims to 

explore and analyze existing literature related to the optimization of bionanocomposite edible 

films for food packaging. The review covers the latest advancements in raw materials, 

processing techniques, and characterization methods, with a focus on enhancing film 

properties for improved food protection and quality. 
Keywords: Food Packaging, Bionanocomposite, Processing Techniques 

1. INTRODUCTION 

1.1 Overview of the growing Environmental concerns associated with Traditional Food 

Packaging Materials 

The growing environmental concerns associated with traditional food packaging materials 

arise from their non-biodegradable and persistent nature. These conventional packaging 

materials, primarily composed of plastics, have several adverse impacts on the environment: 

Waste Generation: Plastics and other non-biodegradable materials used in food packaging 

contribute significantly to the generation of solid waste. Due to their resistance to 

decomposition, they persist in the environment for hundreds of years, cluttering landfills and 

polluting oceans and water bodies. 

Microplastic Pollution: Plastics gradually break down into smaller fragments called 

microplastics, which contaminate the environment, including soil, water, and even the air we 

breathe. These microplastics can be ingested by animals, potentially entering the food chain 

and posing risks to human health. 

Greenhouse Gas Emissions: The production of traditional food packaging materials, 

particularly plastics derived from fossil fuels, leads to the release of greenhouse gases, 

contributing to climate change and global warming. 

Wildlife Impact: Improper disposal of plastic packaging can harm wildlife through 

entanglement and ingestion. Marine animals, birds, and terrestrial creatures often mistake 

plastics for food, leading to injury or death. 

Littering and Aesthetics: Improperly discarded packaging materials contribute to littering in 

urban and natural environments, impacting the aesthetic appeal of landscapes and harming 

tourism and local economies. 

Toxicity and Chemical Migration: Some traditional packaging materials contain  

harmful chemicals like bisphenol A (BPA) and phthalates, which can leach into food 

products, posing potential health risks to consumers. 

Land and Water Pollution: The improper disposal and poor waste management of  

traditional packaging materials lead to land and water pollution, affecting ecosystems, water 

quality, and soil health. 

Degradation of Ecosystems: The accumulation of plastic waste in natural habitats can 

disrupt ecosystems, altering the behavior of organisms and causing ecological imbalances. 

Inefficiency in Recycling: While recycling is promoted as a solution, it faces challenges due 

to the complexity of plastic materials, contamination, and limited infrastructure. This results 

in a low recycling rate for plastic food packaging. 

1.2 Introduction to bionanocomposite edible films as sustainable and biodegradable 

alternatives 

Bionanocomposite edible films represent a revolutionary and sustainable solution in the 

realm of food packaging, addressing the pressing environmental concerns posed by 

traditional packaging materials. These innovative films are composed of biopolymers derived 

from natural sources, such as proteins, polysaccharides, and lipids, combined with 

nanofillers, including nanoparticles and nanoclays. The incorporation of nanofillers enhances 

mailto:iajesm2014@gmail.com


International Advance Journal of Engineering, Science and Management (IAJESM) 

ISSN -2393-8048, January-June 2020, Submitted in June 2020, iajesm2014@gmail.com 

 Volume-13, Issue-I  258 

the mechanical strength, barrier properties, and overall performance of the films. What sets 

bionanocomposite edible films apart is their biodegradability, making them environmentally 

friendly alternatives to conventional plastics. As these films are derived from renewable 

resources, they contribute significantly less to the depletion of finite fossil fuels. 

Additionally, their biodegradability reduces the accumulation of plastic waste, minimizing 

the risk of microplastic pollution and harm to wildlife. Bionanocomposite edible films offer 

an exceptional opportunity to not only extend the shelf life and preserve the quality of food 

products but also contribute to a more sustainable and eco-conscious approach to food 

packaging, ensuring a healthier planet for future generations. 

Bionanocomposite edible films have gained increasing attention in recent years due to their 

potential to revolutionize the food packaging industry. With the escalating environmental 

concerns associated with traditional packaging materials, there is a growing demand for 

sustainable and biodegradable alternatives that can mitigate the adverse impacts on the 

planet. These innovative films are not only environmentally friendly but also offer several 

unique advantages: 

• Enhanced Functional Properties 

• Customizable and Versatile 

• Bioactive Compound Encapsulation 

• Reduced Packaging Waste 

• Renewable Resources 

• Lower Carbon Footprint 

• Consumer Appeal 

• Regulatory Compliance 

1.3 Statement of the Research Problem 

The research problem at hand is to optimize bionanocomposite edible films for food 

packaging applications. While bionanocomposite edible films hold great promise as 

sustainable and biodegradable alternatives to traditional packaging materials, there are 

several challenges that need to be addressed to fully realize their potential and ensure their 

effective implementation in the food industry. One of the primary challenges lies in achieving 

the desired balance between mechanical strength and flexibility in the bionanocomposite 

films. The incorporation of nanofillers can enhance the mechanical properties of the films, 

but it is essential to find the optimal combination and concentration of nanofillers to avoid 

brittleness or excessive rigidity, which may lead to film failure during handling and storage. 

Furthermore, the barrier properties of the bionanocomposite edible films need to be 

optimized to protect the packaged food effectively. While the nanofillers can improve barrier 

performance, issues such as uniform dispersion and interfacial interactions between the 

nanofillers and the biopolymer matrix need to be addressed to ensure consistent and reliable 

barrier properties across the film. 

Another aspect that requires attention is the incorporation of bioactive compounds into the 

bionanocomposite films. These compounds can enhance food safety and quality, but their 

compatibility with the film matrix and their stability over time need to be carefully 

considered to ensure their long-term efficacy. The scalability and cost-effectiveness of the 

production process for bionanocomposite edible films also need to be optimized. As these 

films are intended for widespread food packaging applications, it is crucial to develop 

efficient and economically viable manufacturing methods to make them accessible to a 

broader market. Additionally, the impact of bionanocomposite edible films on the sensory 

properties of the packaged food must be thoroughly evaluated. Undesirable interactions 

between the film and the food may alter the taste, aroma, or appearance, potentially affecting 

consumer acceptance. 

The environmental impact of these films also warrants attention. While they are 

biodegradable, it is essential to conduct a comprehensive life cycle assessment to understand 

their overall environmental footprint and compare it with that of traditional packaging 

materials. To address the research problem effectively, a multidisciplinary approach is 

required, involving materials science, engineering, food technology, and environmental 

sciences. Advanced characterization techniques and computational modeling can be utilized 

to gain insights into the film structure, properties, and performance under different 

conditions. 
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2. BIONANOCOMPOSITE EDIBLE FILM COMPONENTS 

2.1 Types of biopolymers commonly used in bionanocomposite edible films (e.g., 

proteins, polysaccharides, lipids) 

Bionanocomposite edible films are composed of various biopolymers derived from natural 

sources, and their selection plays a crucial role in determining the film's properties and 

performance as a sustainable food packaging material. Proteins, such as gelatin, soy protein, 

whey protein, and zein, are commonly utilized in bionanocomposite films due to their 

excellent film-forming ability and mechanical properties. Gelatin, derived from collagen, 

forms strong and flexible films that are widely used in food packaging applications. Soy 

protein and whey protein offer advantages such as biocompatibility, renewability, and film-

forming ability, making them suitable candidates for creating barrier layers in 

bionanocomposite films. Polysaccharides are another significant class of biopolymers 

employed in bionanocomposite edible films. Starch, obtained from various plant sources like 

corn, rice, and potatoes, is abundant and cost-effective, making it a popular choice for film 

formation. Its versatility allows for modifications to tailor the film's properties, and its 

biodegradability aligns with the sustainability goals of bionanocomposite films. Chitosan, 

derived from chitin found in crustacean shells, is notable for its excellent antimicrobial 

properties, making it ideal for enhancing food preservation and safety in packaging 

applications. Alginate, extracted from seaweed, possesses excellent gel-forming ability, 

making it suitable for controlled release applications in food packaging. Lipids are also 

incorporated into bionanocomposite edible films, especially those with film-forming 

properties. These lipids are typically sourced from vegetable oils such as soybean oil or palm 

oil. The inclusion of lipids enhances the flexibility and water resistance of the films while 

reducing oxygen permeability, thereby improving the barrier properties of the packaging 

material. The lipids help maintain the freshness and quality of the packaged food, making 

them valuable components in bionanocomposite films. The choice of biopolymers in 

bionanocomposite edible films depends on the specific application requirements, the targeted 

food product, and the desired film properties. By combining different biopolymers, it is 

possible to create tailored solutions that meet the unique needs of various food packaging 

scenarios. Moreover, the utilization of biopolymers derived from renewable resources 

contributes to the overall sustainability of these films, offering a greener alternative to 

conventional packaging materials and addressing the growing environmental concerns 

associated with plastic waste. 

2.2 Overview of nanofillers (e.g., nanoparticles, nanoclays) and their role in enhancing 

film properties 

Nanofillers, such as nanoparticles and nanoclays, play a crucial role in enhancing the 

properties of bionanocomposite edible films. These nanoscale additives are dispersed within 

the biopolymer matrix, forming nanocomposite structures that offer unique advantages over 

conventional films. Nanoparticles commonly used in bionanocomposite films include nano-

sized metals (e.g., silver, zinc oxide), metal oxides (e.g., titanium dioxide), and nanocellulose. 

These nanoparticles provide antimicrobial activity, effectively inhibiting the growth of 

bacteria and pathogens on the packaged food, thus extending its shelf life and enhancing food 

safety. Additionally, nanoparticles can significantly improve the mechanical properties of the 

films, increasing their tensile strength, flexibility, and durability, making them more resistant 

to tears and punctures during handling and transportation. 

On the other hand, nanoclays, particularly montmorillonite and kaolinite, are widely 

employed as nanofillers in bionanocomposite films. These nanoclays possess a layered 

structure, and when incorporated into the films, they create a tortuous path for gas molecules, 

resulting in improved barrier properties, particularly against oxygen and carbon dioxide. This 

enhanced barrier performance helps protect the packaged food from oxidative reactions, 

preventing spoilage and maintaining its freshness and quality over an extended period. In 

addition to their antimicrobial and barrier-enhancing properties, nanofillers also contribute to 

the film's mechanical reinforcement and thermal stability. The high aspect ratio of nanoclays 

allows them to reinforce the film matrix, enhancing its mechanical strength and preventing 
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crack propagation. Nanoparticles also aid in increasing the thermal stability of the films, 

making them more resistant to high temperatures during processing and storage. 

The dispersion and interfacial interactions between the nanofillers and the biopolymer matrix 

are critical factors that influence the overall performance of the bionanocomposite films. 

Proper dispersion ensures uniformity of the film properties, while strong interfacial 

interactions improve the compatibility between the nanofillers and the biopolymer matrix, 

leading to enhanced film properties. Overall, nanofillers offer multifunctional benefits to 

bionanocomposite edible films, enhancing their mechanical strength, barrier properties, 

antimicrobial activity, and thermal stability. Their incorporation provides an avenue to tailor 

the film properties to specific food packaging requirements, offering a sustainable and 

effective solution for prolonging the shelf life and maintaining the quality and safety of food 

products while reducing the environmental impact of traditional packaging materials. As 

research continues in this field, the optimization of nanofiller types, concentrations, and 

distribution within the films will further improve the performance and expand the 

applications of bionanocomposite edible films in the food packaging industry. 

3. PROCESSING TECHNIQUES 

3.1Examination of different processing methods used to fabricate bionanocomposite 

edible films (e.g., casting, extrusion, electrospinning) 

Bionanocomposite edible films can be fabricated using various processing techniques, each 

offering distinct advantages and capabilities. One of the commonly employed methods is 

casting, where a film-forming solution containing biopolymers, nanofillers, and other 

additives is spread onto a flat surface and allowed to dry or solidify. Casting is a simple and 

versatile technique, suitable for producing thin, uniform films on a laboratory scale. It allows 

for easy incorporation of nanofillers into the biopolymer matrix, leading to improved film 

properties such as barrier performance and mechanical strength. Extrusion is another widely 

used processing technique for bionanocomposite edible films, particularly in industrial-scale 

production. In this method, the film-forming material is fed through an extruder, where it is 

melted and formed into a continuous sheet or film. Extrusion enables efficient mass 

production, making it ideal for large-scale applications in the food packaging industry. The 

process allows for precise control over film thickness and uniformity, resulting in consistent 

film properties. 

Electrospinning is a more specialized technique used for producing nanofibrous 

bionanocomposite films. In this process, a polymer solution is electrostatically drawn into 

nanofibers by applying a high voltage. Nanofillers, such as nanoparticles or nanoclays, can be 

incorporated into the polymer solution, resulting in nanofibers with enhanced properties. 

Electrospun bionanocomposite films offer unique structural characteristics, such as high 

surface area-to-volume ratio, which can impart desirable functionalities like improved 

mechanical strength and controlled release of bioactive compounds. However, 

electrospinning is typically more suitable for research and niche applications due to its 

relatively low production rate compared to casting and extrusion. 

3.2 Analysis of the impact of processing parameters on film structure and properties: 

The processing parameters during the fabrication of bionanocomposite edible films 

significantly influence the film structure and properties. For casting, factors such as the film-

forming solution's composition, viscosity, and drying conditions impact the film's thickness, 

homogeneity, and mechanical properties. Controlling the concentration and dispersion of 

nanofillers in the solution is critical to achieving a uniform distribution within the film, 

ensuring optimal reinforcement and barrier properties. In extrusion, the temperature, screw 

speed, and residence time in the extruder affect the film's crystallinity, orientation, and 

mechanical properties. The extrusion process must be carefully optimized to avoid 

degradation of the biopolymer and to achieve a well-mixed dispersion of nanofillers. 

Additionally, post-processing treatments, such as annealing or stretching, can further modify 

the film's structure and properties. 

For electrospinning, parameters like voltage, flow rate, and distance between the spinneret 

and the collector impact the diameter and morphology of the nanofibers. Adjusting these 

parameters allows for control over the film's porosity, surface area, and mechanical strength. 
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The selection of appropriate processing parameters is crucial to achieving desired nanofiber 

characteristics and ensuring the nanofillers are uniformly distributed throughout the film. 

Understanding and optimizing the impact of these processing parameters on film structure 

and properties are essential for tailoring bionanocomposite edible films to meet specific food 

packaging requirements. By fine-tuning the processing techniques, researchers and 

manufacturers can produce films with enhanced mechanical strength, barrier properties, and 

bioactive functionalities, making bionanocomposite edible films a promising solution for 

sustainable and efficient food packaging applications. 

4. ENHANCEMENT OF MECHANICAL PROPERTIES 

Strategies to improve the mechanical strength, tensile properties, and barrier properties 

of bionanocomposite edible films 

Plasticizer Incorporation: Adding plasticizers to the biopolymer matrix can improve film 

flexibility and elongation at break without compromising other mechanical properties. 

Plasticizers act as molecular lubricants, reducing the intermolecular forces and increasing 

film flexibility. They help prevent brittleness and cracking, enhancing the film's overall 

mechanical performance. 

Nanostructured Layering: Designing bionanocomposite films with a nanostructured layered 

architecture can further enhance their barrier properties. By incorporating multiple layers of 

different biopolymers and nanofillers, each with specific barrier characteristics, a graded 

barrier structure can be achieved. This approach effectively reduces the diffusion of gases, 

water vapor, and other permeants, leading to better protection and preservation of the 

packaged food. 

Reactive Extrusion: Utilizing reactive extrusion techniques allows for in situ polymerization 

or cross-linking during the extrusion process. This method enables the introduction of 

covalent bonds between biopolymer chains, resulting in a more robust film with improved 

mechanical and barrier properties. Reactive extrusion offers an efficient and continuous 

process for enhancing film performance. 

Nanofiller Surface Coating: Coating the surface of nanofillers with specific functional 

materials can further enhance their properties and interactions with the biopolymer matrix. 

For instance, coating nanoclays with surfactants or polymers improves their compatibility, 

dispersion, and barrier properties, leading to superior film performance. 

Biopolymer Blending with Synthetic Polymers: Combining biopolymers with synthetic 

polymers can result in hybrid bionanocomposite films with enhanced mechanical properties 

and barrier performance. By leveraging the advantages of both types of polymers, the 

resulting films can exhibit improved tensile strength, flexibility, and gas barrier properties, 

making them suitable for a broader range of food packaging applications. 

Incorporation of Nano-Reinforcements: In addition to nanoparticles, the incorporation of 

nanofibers or nanowires can further enhance the mechanical properties of bionanocomposite 

films. These nano-reinforcements offer high aspect ratios, providing additional strength and 

toughness to the films without significantly increasing their weight or thickness. 

Process Optimization and Control: Thoroughly studying and optimizing theprocessing 

parameters, such as temperature, pressure, and residence time during film fabrication, is 

essential to achieve the desired mechanical and barrier properties. Fine-tuning these 

parameters can lead to improved film homogeneity, reduced defects, and enhanced overall 

performance. 

Hybrid Nanofillers: Incorporating a combination of different types of nanofillers, such as 

nanoparticles and nanoclays, can lead to synergistic effects in enhancing film properties. 

Hybrid nanofillers can offer complementary functionalities, such as improved mechanical 

reinforcement from nanoclays and enhanced barrier properties from nanoparticles, resulting 

in bionanocomposite films with superior overall performance. 

5. BARRIER AND ANTIMICROBIAL PROPERTIES 

Nanofillers are nanoparticles that can be incorporated into packaging films to enhance their 

barrier properties and microbial resistance. They are typically added to packaging materials 

in very small amounts, but their impact can be significant. Here's how nanofillers can affect 

the properties of packaging films: 
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Water Vapor Permeability: Nanofillers can reduce the water vapor permeability of 

packaging films, making them more effective at preventing moisture from entering or exiting 

the package. This is particularly important for products that are sensitive to moisture, as it 

helps to maintain their quality and shelf life. 

Oxygen Barrier: Oxygen can negatively impact the quality and shelf life of certain food 

products by promoting oxidation and spoilage. Nanofillers can enhance the oxygen barrier 

properties of packaging films, effectively reducing the amount of oxygen that can permeate 

through the material. This helps to preserve the freshness of oxygen-sensitive products. 

Microbial Resistance: Nanofillers with antimicrobial properties can be incorporated into 

packaging films to inhibit the growth of bacteria and other microorganisms on the surface of 

the package. This is especially beneficial for perishable food items, as it helps to extend their 

shelf life by reducing the risk of spoilage and contamination. 

Overall, the incorporation of appropriate nanofillers into packaging films can lead to 

improved barrier properties, better preservation of food products, and increased shelf life. 

 Utilization of antimicrobial agents to extend the shelf life of packaged food products: 

Antimicrobial agents are substances that can inhibit the growth or kill microorganisms, such 

as bacteria, fungi, and mold. The utilization of antimicrobial agents in food packaging is a 

common strategy to extend the shelf life of packaged food products. Here's how it works: 

Inhibition of Microbial Growth: Antimicrobial agents can be added to packaging materials 

to prevent or slow down the growth of microorganisms on the surface of the food. This helps 

to reduce the risk of spoilage and foodborne illnesses, as well as improve the overall quality 

and safety of the product. 

Preservation of Freshness: By inhibiting microbial growth, antimicrobial agents help to 

maintain the freshness of the packaged food. This is particularly important for perishable 

items that are prone to spoilage, such as meat, dairy products, and certain fruits and 

vegetables. 

Extended Shelf Life: With the growth of spoilage-causing microorganisms slowed down or 

inhibited, the shelf life of the food product can be significantly extended. This is beneficial 

for both manufacturers and consumers, as it reduces food waste and allows for longer storage 

and distribution times. 

Types of Antimicrobial Agents: There are various types of antimicrobial agents that can be 

used in food packaging, including natural substances like essential oils and plant extracts, as 

well as synthetic compounds such as organic acids and bacteriocins. The selection of the 

appropriate antimicrobial agent depends on the specific food product and the desired level of 

protection. 

It's essential to ensure that the antimicrobial agents used in food packaging are safe for 

consumption and comply with regulatory standards. Additionally, proper testing and 

evaluation should be conducted to assess the effectiveness and stability of the antimicrobial 

properties throughout the product's shelf life. 

6. BIOACTIVE COMPOUNDS 

6.1 Evaluation of the incorporation of bioactive compounds (e.g., antioxidants, 

antimicrobial agents) to enhance food quality and safety: 

Incorporating bioactive compounds into food products and packaging materials has gained 

significant interest due to their potential to enhance food quality and safety. Here are some 

key points to consider when evaluating the incorporation of bioactive compounds: 

Antioxidants: Antioxidants are compounds that can neutralize harmful free radicals in food, 

thereby preventing or delaying oxidation. By incorporating antioxidants into food products, 

such as fruits, oils, and processed foods, it is possible to extend their shelf life and maintain 

their color, flavor, and nutritional value. This is especially important for products prone to 

lipid oxidation, which can lead to rancidity and decreased product quality. 

Antimicrobial Agents: As mentioned earlier, antimicrobial agents are substances that can 

inhibit the growth of microorganisms in food. By incorporating antimicrobial agents into 

food products or packaging materials, the risk of foodborne illnesses and spoilage can be 

reduced, enhancing food safety and extending shelf life. 
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Challenges: When incorporating bioactive compounds into food products, there are several 

challenges to consider. These include stability issues, as some bioactive compounds may 

degrade or lose their effectiveness during processing and storage. Moreover, potential 

interactions with other food components and sensory changes in the final product should be 

assessed to ensure consumer acceptance. 

Regulatory Considerations: It is crucial to comply with regulatory requirements regarding 

the use of bioactive compounds in food products. Authorities in different countries may have 

specific guidelines on the types and concentrations of bioactive compounds allowed in foods, 

as well as their labeling requirements. 

Health and Nutritional Benefits: Apart from enhancing food quality and safety, some 

bioactive compounds may offer health benefits. For instance, certain antioxidants have been 

associated with reducing the risk of chronic diseases. When incorporating bioactive 

compounds, it is essential to consider their potential health implications. 

6.2 Impact of bioactive compounds on the overall performance of bionanocomposite 

edible films: 

Bionanocomposite edible films are films made from biopolymers (e.g., proteins, 

polysaccharides) and reinforced with nanomaterials, including bioactive compounds. These 

films have gained attention in food packaging due to their biodegradability, renewable nature, 

and potential to improve food preservation. Here's how bioactive compounds can impact the 

performance of these films: 

Enhanced Barrier Properties: Incorporating certain bioactive compounds, such as 

nanoparticles with barrier properties, can enhance the barrier properties of the 

bionanocomposite films. This means the films can better prevent the permeation of gases 

(e.g., oxygen, carbon dioxide) and water vapor, providing improved protection to the 

packaged food against spoilage and deterioration. 

Antimicrobial Properties: Some bioactive compounds possess inherent antimicrobial 

properties, which can be beneficial when added to the bionanocomposite films. These 

antimicrobial films can help inhibit the growth of bacteria and other microorganisms on the 

food surface, reducing the risk of contamination and extending shelf life. 

Antioxidant Properties: Bioactive compounds with antioxidant properties can protect the 

food and the film itself from oxidation, thereby preventing quality degradation. This is 

especially relevant for lipid-containing foods, as it helps maintain their freshness and sensory 

attributes. 

Film Strength and Flexibility: The incorporation of certain bioactive compounds, especially 

nanomaterials, can influence the mechanical properties of the bionanocomposite films. Proper 

selection and control of the concentration of these compounds are essential to ensure the 

films maintain sufficient strength and flexibility to protect the food effectively. 

Interactions with Food: When using bioactive compounds in bionanocomposite edible 

films, it is essential to consider any potential interactions between the compounds and the 

food product. Undesirable interactions could affect the food's quality or safety, or alter the 

release rate of the bioactive compounds from the film. 

Overall, the inclusion of bioactive compounds in bionanocomposite edible films has the 

potential to enhance their functionality and contribute to improved food packaging and 

preservation. However, thorough research and testing are necessary to ensure the safety, 

effectiveness, and suitability of these films for specific food applications. 

7. CHARACTERIZATION TECHNIQUES 

7.1 Review of analytical techniques for physical, mechanical, and barrier properties of 

bionanocomposite edible films: 

a. Physical Properties: Thickness Measurement: This simple technique involves using a 

micrometer or caliper to measure the thickness of the film. It is essential for understanding 

the film's physical integrity and its potential impact on barrier properties. 

Optical Microscopy: Optical microscopy allows for the visual examination of the film's 

surface and structure, providing information about surface morphology, pore distribution, and 

film homogeneity. 
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b. Mechanical Properties: Tensile Testing: Tensile tests evaluate the mechanical strength of 

the film by measuring its resistance to stretching or deformation. The tests provide data on 

parameters like tensile strength, elongation at break, and Young's modulus, which are crucial 

for assessing the film's mechanical performance. 

c. Barrier Properties: Water Vapor Permeability (WVTR) Measurement: As mentioned 

earlier, this test quantifies the rate at which water vapor permeates through the film. It is 

essential for evaluating the film's effectiveness in controlling moisture transfer and its impact 

on food quality and shelf life. 

Gas Permeability Testing: Similar to WVTR, this test assesses the film's permeability to 

gases like oxygen, carbon dioxide, and nitrogen, which is critical for preserving the freshness 

of packaged foods. 

7.2 Emphasis on advanced characterization techniques: 

a. Scanning Electron Microscopy (SEM): SEM is an imaging technique that provides high-

resolution images of the film's surface and cross-section. It allows researchers to visualize the 

nanomaterial dispersion within the film matrix, providing insights into the film's 

microstructure and morphology. SEM is invaluable for studying nanofiller distribution, 

agglomeration, and interactions with the biopolymer matrix, all of which influence the film's 

mechanical and barrier properties. 

b. X-ray Diffraction (XRD): XRD is used to analyze the crystalline structure of materials, 

including nanomaterials and biopolymers. By assessing the crystallinity and crystallographic 

phases, XRD helps understand the impact of nanomaterials on the biopolymer matrix and 

how it affects film properties like mechanical strength and barrier performance. 

c. Fourier-Transform Infrared Spectroscopy (FTIR): FTIR is a spectroscopic technique 

that provides information about the chemical composition and molecular structure of 

materials. It is used to investigate chemical interactions between nanomaterials and 

biopolymers and to identify any changes induced during film preparation. FTIR assists in 

understanding how the incorporation of nanomaterials influences the film's functional groups 

and mechanical properties. By utilizing these advanced characterization techniques, 

researchers can gain a comprehensive understanding of the physical, mechanical, and barrier 

properties of bionanocomposite edible films. This knowledge is crucial for optimizing film 

formulations, tailoring their properties to specific food applications, and ensuring their 

effectiveness in enhancing food preservation and safety. 

8. FOOD APPLICATIONS 

Bionanocomposite edible films hold great promise for various food applications due to their 

biodegradability, renewable nature, and potential to enhance food preservation and safety. 

Here is an overview of potential food products that could benefit from these films and an 

evaluation of their feasibility and performance in different food packaging scenarios: 

Fresh Fruits and Vegetables: Bionanocomposite edible films can be used to package fresh 

fruits and vegetables to extend their shelf life and maintain their quality. The films' barrier 

properties can prevent moisture loss, reduce respiration rates, and inhibit microbial growth, 

effectively slowing down the ripening process and delaying spoilage. 

Feasibility and Performance: Bionanocomposite edible films have shown promise in 

preserving the freshness and extending the shelf life of various fruits and vegetables. They 

help reduce weight loss, control gas exchange, and inhibit mold growth, thus maintaining the 

products' appearance, texture, and nutritional value. 

Meat and Poultry Products: Packaging meat and poultry products with bionanocomposite 

edible films can improve their shelf life by providing an oxygen barrier and inhibiting the 

growth of spoilage-causing bacteria. This can lead to enhanced product safety and reduced 

food waste. 

Feasibility and Performance: Studies have demonstrated the potential of bionanocomposite 

edible films to inhibit microbial growth, maintain the color and texture of meat products, and 

extend their shelf life. However, considerations must be given to the film's mechanical 

properties to ensure it can withstand the rigors of handling and transportation. 
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Bakery and Confectionery Items: Bionanocomposite edible films can be utilized in the 

packaging of bakery and confectionery products to preserve their freshness, protect against 

moisture absorption, and prevent staling. 

Feasibility and Performance: These films have shown promise in maintaining the crispness 

and texture of baked goods while preventing moisture-related issues. However, their impact 

on flavor retention and potential interactions with the product's surface should be carefully 

evaluated. 

Snack Foods: Packaging snack foods with bionanocomposite edible films can help retain 

their crispiness, prevent rancidity in lipid-based snacks, and enhance their overall shelf life. 

Feasibility and Performance: Bionanocomposite edible films have the potential to create a 

protective barrier against moisture and oxygen, ensuring the snacks remain fresh and crispy. 

However, the films' mechanical strength and resistance to puncture should be considered to 

prevent damage during handling. 

Ready-to-Eat Meals: Bionanocomposite edible films can be used in the packaging of ready-

to-eat meals to enhance their shelf life, control gas exchange, and improve microbial safety. 

Feasibility and Performance: The films' barrier properties and antimicrobial effects can help 

extend the shelf life of ready-to-eat meals, reducing the need for preservatives. However, 

compatibility with different food types and packaging formats should be carefully assessed. 

Dairy Products: Packaging dairy products with bionanocomposite edible films can 

 provide an additional layer of protection, preventing the transfer of odors and flavors while 

maintaining freshness. 

Feasibility and Performance: Bionanocomposite edible films have shown potential in 

controlling gas permeability, which is essential for dairy products like cheese and yogurt. 

However, their ability to prevent the growth of spoilage microorganisms should be evaluated. 

9. ENVIRONMENTAL IMPACT AND SUSTAINABILITY 

Using bionanocomposite edible films over conventional plastics offers several environmental 

advantages, contributing to greater sustainability in food packaging. Here are some key points 

to consider: 

Renewable and Biodegradable Materials: 

Bionanocomposite edible films are typically made from biopolymers derived from renewable 

sources, such as plant starch, proteins, or cellulose. These materials can be replenished 

through agricultural processes, making them more sustainable than conventional plastics, 

which are predominantly derived from fossil fuels. Moreover, bionanocomposite films are 

biodegradable, meaning they can naturally break down into non-toxic substances in the 

environment, reducing the burden of plastic waste. 

Lower Carbon Footprint: 

The production of bionanocomposite edible films generally involves fewer greenhouse gas 

emissions compared to the energy-intensive processes involved in producing conventional 

plastics. As a result, bionanocomposite films have a lower carbon footprint, contributing to 

mitigating climate change and reducing the overall environmental impact of food packaging. 

Reduced Dependency on Finite Resources: 

The use of bionanocomposite films decreases reliance on finite fossil fuel resources, helping 

to conserve these valuable resources for future generations. By utilizing renewable materials, 

the packaging industry can move towards a more sustainable and circular economy. 

Biocompatibility and Reduced Health Concerns: 

Bionanocomposite edible films are often made from food-grade materials, making them 

biocompatible and safe for direct food contact. In contrast, conventional plastics may contain 

additives or chemical residues that raise health concerns. By using bionanocomposite films, 

the risk of harmful substances migrating into food is minimized. 

Life Cycle Analysis and Eco-efficiency Assessment: 

Life cycle analysis (LCA) is a valuable tool for assessing the environmental impact of 

products throughout their entire life cycle, from raw material extraction and production to 

use, disposal, and potential recycling. When comparing bionanocomposite edible films with 

conventional plastics, an LCA can provide insights into various environmental indicators, 

including greenhouse gas emissions, energy consumption, water usage, and waste generation. 
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An eco-efficiency assessment involves evaluating the economic performance of a product in 

relation to its environmental impact. In the context of bionanocomposite edible films, an eco-

efficiency assessment would consider the costs associated with their production, 

transportation, and disposal, as well as their environmental benefits compared to conventional 

plastics. This assessment helps identify areas where improvements can be made to enhance 

the overall sustainability and cost-effectiveness of using these films in food packaging 

applications. The results of such analyses can guide manufacturers, policymakers, and 

consumers in making informed decisions that prioritize sustainability and environmental 

conservation. While bionanocomposite edible films offer significant environmental 

advantages, continuous research and development are necessary to optimize their properties, 

reduce production costs, and enhance their overall performance and eco-efficiency in food 

packaging scenarios. As these technologies evolve, their positive impact on reducing plastic 

pollution and fostering a more sustainable food packaging industry becomes increasingly 

evident. 

10. CONCLUSION 

In conclusion, the review of related literature on optimizing bionanocomposite edible films 

for food packaging highlights the significant potential of these materials as sustainable and 

effective alternatives to conventional plastics. The studies discussed in this review 

demonstrate that bionanocomposite films offer numerous advantages, including improved 

mechanical and barrier properties, enhanced food preservation, and reduced environmental 

impact. The incorporation of nanomaterials into edible films has been found to positively 

influence their performance by reinforcing the film matrix, enhancing mechanical strength, 

and providing advanced barrier properties. These enhancements contribute to better food 

protection, extending shelf life, and minimizing food waste, which is crucial for addressing 

global food security challenges. Moreover, the use of renewable biopolymers as the matrix 

for bionanocomposite films showcases their potential as eco-friendly materials. By reducing 

the reliance on fossil fuels and decreasing greenhouse gas emissions, bionanocomposite 

edible films align with the principles of sustainability and environmental conservation. The 

review also emphasizes the importance of considering the specific food applications and the 

targeted properties when optimizing bionanocomposite edible films.  
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