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Abstract: Nanochitin, a plentiful and renewable biopolymer, has attracted considerable interest in the food industry due to
its excellent physical and chemical properties. This paper initially outlines the sources, preparation methods, and structural
properties of nanochitin, then focuses on summarizing its recent applications in food active packaging, emulsification
stabilizers, functional factor carriers, other fields both domestically and internationally. Additionally, the paper utilizes
bibliometric methods to conduct an in-depth analysis of the research hotspots pertaining to nanochitin within the food

sector, projecting its future development trajectories. This paper aims to furnish insights for the comprehensive

development and utilization of nanochitin.
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Fig.1 Preparation structure formula of NCh (a), schematic
of CNWs (b) and ChNFs (c) morphologies®”
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60 nm"™?, Fazli %17 ¢ 354% G0 1 b PRI EL 19 7 1k,
DL—Fh BT HoK | R IR BCRIILGE TR & 1R AN
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FEIEA LR, 222 m R U) 7 L SRRl S L
WRIIVEF, 1B IR B R anfl, LA S 5 A58
HRES1 - Gao S5O Sl I WU = 38 5T 14 v 43 il Ak
BT BING AR ESINSE TR 5E 2R BRI, il &
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4.6 nm SESE LR YE, R ILEER BHARET4E . Aok
BHAEA U BT B vl s A IS BB Re s (e gE FH 7
FEI LTS R, B 1k FE R 4L, Salaberria 551
$EH BhAS R R — MRS, S X A A E R
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PRAFGREFYES Y, Shamshina 251 B R F2 IR 5747
VHTE B P, FEm o s B JS B ER A5 45
J& , BAER i 27 22 5K 45 ChNFs, 45 R KRB #
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Tk S re A o 2 e R ), BRI PP 3R AR RE 52
S e RGN KAk, TR K A 1k BEAE WL 51 SR AL B
4, LR FHFE AR, I TS PIRILRR S,
TR 7K St e T B A T P B A IR B, [RIRHEAFE
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Fig.3 Application of NCh in the food
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10~20 nm 2015 1.2 2015 2016 —
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Chitin nanofiber 2018 0.9 2018 2020 e
Cellulose nanofibers 2018 0.9 2018 2020 N
Cellulose 2015 1.18 2020 2022 I
Food packaging 2021 134 2021 2024 —
Cellulose nanocrystals 2016 0.95 2021 2024 e
Chitin nanowhisker 2021 092 2021 2022 —
Dietary fiber 2021 0.92 2021 2022 —
Antioxidant 2020 0.53 2021 2024 e
Deep eutectic solvent 2022 145 2022 2024 e
Chitosan films 2022 0.72 2022 2024 N

High pressure homogenization 2020 0.4 2022 2024
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KA SR I
Fig.6 Keyword emergence atlas of NCh research in
the WOS database
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