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Introduction
The nanostructured food ingredients are being improved with
the claims that they provide developed texture, taste, and
consistency [1]. Nanotechnology increase the shelf-life of
different food materials and also help brought down the
expanse of wastage of food due to microbial infection.
Nowadays Nano carriers are being used as delivery systems to
convey food additives in food products without disarrange their
basic morphology [2]. Particle size may directly affect the
delivery of any compound to different sites within the body as
it was observe that in some cell lines, only micron
nanoparticles can be soaking up efficiently but not the larger
size micro-particles.

Discussion
Metabolomics has come out as a main tool in many more
control such as nutrition and human diseases, plant physiology,
drug discovery and others [3]. In food science, metabolomics
has recently stand up as a tool for quality, safety processing and
of raw materials and final products. This article talk over the
latest advances in food metabolomics from the differential,
informative approaches, and predictive, as well as the
representative methods used at each step of the metabolomics
analysis. Presents a global evaluation of the damage in human
subjects in vivo, and the changes effects literature applicable to
the role of antioxidants; it is need to have valid, precise and
significance of dietary antioxidants in human health [4].
Microencapsulation can shows a fantastic sample of micro
technologies apply to food science and biotechnology.
Microencapsulation can be strongly register to ensnare natural
compounds, like vegetal extracts or essential oils hold
polyphenols with well-known antimicrobial belongings to be
used in food packaging. Microencapsulation conserve lactic
acid bacteria, both probiotics, starters and in food and during
the passage through the gastrointestinal tract, and may donate
to the development of new functional foods [5].

the public. In this article, the scientific literature regarding
reveal cause-and-effect relationships is reviewed, inception
with methodological deliberations specific to the analysis of
particular behaviors and psychological events. The necessary
function of food is to content hunger and the need for essential
nutrients.
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Conclusion
The impact of consume many foods on psychological and
behavioral functions is a topic of both interest and concern to
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