The use of edible films and coatings for preservation of cheeses
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Abstract 
The diversity of cheese varieties, dynamic microbiological and biochemical changes undergo during cheese manufacture, ripening and marketing need special care to meet the desired consumer acceptability and satisfaction.  In this area packaging plays an important role in cheese industry. Application of films or coatings to cover cheese surfaces has long been recognized as an important treatment for the protection of the quality and safety of the product. The growing environmental concern about the use of un-biodegradable materials in cheese packaging encouraged research on the development of edible materials for coating and packaging of cheese. Several polysaccharides and proteins with or without plasticizers, antimicrobial agents and nanoparticles have been used as basis for the development of edible cheese coating. The present manuscript gives an overview on the development and use of edible cheese coating in relation to the cheese quality and safety
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TEM images of (a) ZnO nanoparticles, as well as CH/CMC/ZnO bionanocomposites containing different concentrations of ZnO-NPs, (b) 2%, (c) 4% and (d) 8%.
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