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Abstract 
[bookmark: _GoBack]Large amount of food goes waste because of the gap in storage technology. Further those food that is catered to the consumer need to be improved so that there in hardly any change in natural mixture of nutrients, vitamins and secondary metabolites like alkaloids terpenoids glycosides; so that ultimately the taste is not compromised. In this context nanoscience can delivery very simple but efficient and elegant technology for the food industry to store the agricultural product with significantly extended storage time coupled with quality. In this context we have demonstrated couple of techniques to preserve grain and fruit. In this talk, these studies on nano-coating technologies that have shown significant improvement in the food chemistry will be discussed. 

Biography: {Max words limit 100}
P. S. Vijayakumar obtained his PhD in from Tamil Nadu Agricultural University, India. Following this, from 2007 he pursued his postdoctoral studies on the application of nanoparticles in biology in Dr B. L. V. Prasad’s lab in National Chemical Lab, India; Professor J. M. Zen, National Chung Hsing University, Taiwan and Professor C. S. Yeh’s lab in National Cheng Kung University, Taiwan. Presently working in “Institute Of Nano Science and Technology, Mohali”. His research interest covers the synthesis and application of functional nanoparticles in the food and agricultural science

