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Abstract: Nanomaterials have developed rapidly in recent years and have been widely used in the preservation of foods
such as fruit and vegetable because of their easy processing, toughness, ability to adsorb and strong antibacterial activity.
This paper reviews the preparation and characteristics of nano materials, the preservation of ginseng, vegetable and fruit by
nano-coating and nano-packaging materials. By comparing with ordinary preservation materials, the strong antibacterial
activity, high antioxidant activity, high vitamin C and chlorophyll retention, low weight loss rate, green environment, easy
degradation and inhibition of lignification deterioration of nano-coated film preservation materials and nano-packaging
preservation materials are highlighted. The advantages of nano-packaging preservation materials can reduce the rate of food
spoilage and prolong the shelf life of food by forming an environment with high CO,, high humidity and low O,, which
weakens respiration. In addition, nano-preservation materials have problems such as nano-migration and cytotoxicity, and
the evaluation of the safety performance of nanomaterials should be strengthened in the future. This paper provides
scientific and technological support for the application of nanomaterials in the preservation of ginseng and other food.
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Fig.1 Synthesis and application of two nano-preservation
methods
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Table 3 Comparison of different methods of ginseng preservation

(87 1% (RER AL (RBEELE (RE 7] (R Sk

VO L R 4C  64A @I*%{%@ﬁ%i;’ﬁ%{%i iﬁgﬁfﬁﬁﬁ%ﬁ%&ﬁ” HEHt, [26]

R AL 0C  210d IWRINEURHE, FEIRTRER e 3 RUIRS %, SR 1T | SRR S REEGR  [27)

WIS AR PR EERNE LS 150 4 CCREE NS THRBAE, 515 o LS °Cg 28]

FIRREE  “Copm2MKGYRTH  2C 1204 2 kGt FAU AR, A I A A o RS 29]
PRI RO s IVERCRAE, A ELACHATE LA B, 6 06 At B

6 FE A i A1 T R (30]




544 5 100 LRl S GURBPRITEAS: | BERAIACSRAREE ) - 439 -
R4 BRI R PR EE RO [
Table 4 Comparison of fresh-keeping effect of vegetable nano fresh-keeping packaging materials
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Table 5 Comparison of studies on the preservation of fruits by nano coating
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