Skip to main contentSkip to article

Journals & Books
Help
Search

My account
Sign in

Access through your institution

Purchase PDF

Article preview

Abstract
AP,
‘-\('.-\.I JEMIC
PRESS
Next Generation Nanochitosan
Applications in Animal Husbandry, Aquaculture and Food
Conservation
2023, Pages 375-400

NEXT GENERATION
NANOCHITOSAN

o
P —

Chapter 25 - Utilization of nanochitosan
for enzyme immobilization of aquatic
and animal-based food packages

Author links open overlay panelEze F. Ahuekwe =, Margaret
|. Oniha -, Ruth A. Akinwunmi =, Patrick O. Isibor -, Franklyn



N. lIheagwam », Comfort A. Adelodun =, Kesioluwa

E. Orukotan -, Olayemi F. Bilewu -, Elizabeth A. Onibokun =, Nifemi
O. Fasuyi -, Paul A. Akinduti -, Olubukola Oziegbe -, Abimbola

O. Salami =, Abimbola D. Akinyosoye =, Chinedu

C. Onuselogu =, Oyewumi O. Oshamika -, Olusola

L. Oyesola =, Tersagh Ichor ¢, Olawale

M. Ezekiel -, Fadekemi Akinhanmi -...Olawole O. Obembe -

Show more

Add to Mendeley

Share

Cite

https://doi.org/10.1016/B978-0-323-85593-8.00035-7Get rights and
content

Abstract

Studies have identified the properties of enzymes, functionalized
molecules, and compounds in food industry applications as edible
coatings and encapsulations, that assure prolonged food quality and
standards. These molecules present benefits of longer shelf-life by
delayed deterioration and inhibition of the proliferation of spoilage and
mycotoxigenic microorganisms. However, challenges of reduced
nutrient levels, miniaturized size, and low chemical stability remain
concerning. Chitosan polymers naturally formed from the
deacetylation of shellfish shells and exoskeletons of aquatic
arthropods and crustaceans offer improved benefits when
functionalized into nanoparticles as nanochitosans. These
polysaccharides produced by the alkalescent deacetylation of chitin,
comprise a series of 2-deoxy-2 (acetylamino) glucose linked by 3-(1-
4) glycosidic linkages. This chapter considers the health impacts and
microbiological health hazards associated with animal feeds quality
and the enzyme immobilization potentials of nanochitosans in animal-
based food and feed packages. Thereafter, nanochitosan properties
and benefits are compared against traditional preservatives from
microbes and plants; with highlights on current challenges in the
application of nanochitosan for enzyme immobilization.



Access through your organization
Check access to the full text by signing in through your organization.

Access through your institution

References (0)

Cited by (0)

View full text
Copyright © 2023 Elsevier Inc. All rights reserved.

Recommended articles
Nanomaterials derived from marine actinomycetes
Next Generation Nanochitosan, 2023, pp. 117-124

Charles Oluwaseun Adetuniji, ..., Olulope Olufemi Ajayi
Application of chitosan-coated foods, fruits and vegetables on inflammation in
metabesity

Next Generation Nanochitosan, 2023, pp. 431-446
Ebenezer Idowu Ajayi, ..., Johnson Olaleye Oladele
Nanochitosan derived from marine fungi

Next Generation Nanochitosan, 2023, pp. 105-110
Charles Oluwaseun Adetuniji, ..., Abel Inobeme
Show 3 more articles

Article Metrics

Captures

e Readers:4

@PLUMX

View details

About ScienceDirect
Remote access
Shopping cart
Advertise



Contact and support

Terms and conditions

Privacy policy

Cookies are used by this site. Cookie Settings

All content on this site: Copyright © 2024 Elsevier B.V., its licensors,
and contributors. All rights are reserved, including those for text and
data mining, Al training, and similar technologies. For all open access
content, the Creative Commons licensing terms apply.



