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Abstract

Nanomaterial-based products are stable under high pressure and temperature and are subject to excellent quality control during
food production, processing and packaging. This paper focuses on an overview of the application of nanosensors in food packaging
detection and discusses the key role of nanomaterials in enhancing the performance of food packaging, prolonging the shelf life of
food products as well as food safety detection. Nanosensors are highly sensitive and selective in detecting food freshness in food
products. Nanosensors enable rapid and accurate detection of harmful substances in food by utilizing the unique optical, electronic
and catalytic properties of nanomaterials.
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