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use zein films as bioactive packaging materials. Food Science and Technology
International, 23(7), 582-596.

M. kashiri, Cerisuelo J. P., Dominguez |, Lopez-Carballo G, Hernandez-Mufioz P,
Gavara R. (2016). Novel antimicrobial zein film for controlled release of lauroyl
arginate (LAE). Food Hydrocolloids. 61 547-554
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RESEARCH INTEREST
Interested in research in the following fields

e Food packaging.

¢ Nano Technology.

e Meat Science




