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[bookmark: _GoBack]Modern technologies have brought a tremendous change in food processing and packaging sector now a days. Most unique technology among these is “Food Nanobiotechnology”, an area of emerging interest and has wide application in the functional area of food by engineering the biological molecules. It has played an important role in food processing, preservation, packaging and development of foods products. Nano sensors are used to detect the pathogens and impurities in the meat and help in improving manufacturing, processing, labeling and transport of meat products. Surface functionalized Nano material such as Nano clays are used in meat packaging and serve as barrier material to prevent the meat spoilage and also prevent oxygen absorption. Organic Nano materials are used in encapsulation and delivery systems that carry functional components of food to their specific site of action and carries antibacterial and antioxidant nanoparticles into food, increasing the flavor and shelf life of meat. Biopolymer such PLGA (polylactic-co-glycolic acid) are used to enhance the anti-microbial activity when used as a delivery system for phenolic compounds in cooked and uncooked chicken. Nano emulsions sanitize the packaging equipment and reduce the microbial content from the meat and meat products. Nanotubes are resistant to heat and mechanical stress, and also possess improved ability for storage and packaging of meat. Intelligent packaging uses Nano sensors that are able to respond the environmental changes in the meat products and also give the history and period of storage. Active packaging encloses the meat and meat products by a special Nano composite material to prevent the penetration of oxygen, carbon dioxide and moisture into the meat. The future of nanobiotechnology in meat products depends on the roles played by governments, regulatory agencies and manufacturers in addressing the challenges related to the application of Nano-bio materials in food.
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