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rolonging the shelf life of food is one of the biggest challenges the food industry is facing, which when improved could decrease

food decomposition, add value and will also help ease food sustainability concerns. This contribution presents a novel method
using pattern forming templates to facilitate maximum anti-microbial functionality loading onto PVA substrates. The anti-microbial
activity of a modified natural biopolymer chitosan and silver nanoparticles have been integrated into the PVA substrates and
compared with respect to their activity against pure cultures of Staphylococcus aureus and Pseudomonas fluorescens. As evidenced
by these results, it is proposed that silver nanoparticles in combination with modified chitosan have potential in improving the anti-
microbial activity of packaging materials.

Biography

Sibu C Padmanabhan has completed his PhD from Cochin University of Science and Technology and Post-Doctoral studies from Trinity College Dublin, Ireland. He is
currently working as Reseach Fellow at University College Cork, Ireland. He has published more than 15 papers in reputed journals and has been serving as Referee for
a number of RSC and Elsevier Journals.

ma.morris@ucc.ie

J Food Process Technol Volume 6, Issue 9

ISSN: 2157-7110 JFP, an open access journal

Page 103



