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Silk has remained the foremost favored protein fiber since its disclosure in 3000 BC. Be that 
as it may, the taken a toll, accessibility, and assets required to raise the silkworms and prepare 
silk are imposing considerable limitations on long run of silk. It is regularly unrealized that 
separated from the strands, generation and handling of silk are a source for a differing extend 
of economical, biodegradable, and biocompatible polymers. Thus, portraying itself from being 
the essential source of protein filaments for millenniums, the silk industry around the world is 
transitioning into a biobased industry and as a source for pharmaceuticals, biomaterials, beauty 
care products, nourishment, and vitality.
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Introduction
Silkworm silk has been considered to be a sumptuous material 
for more than five thousand a long time. Local silk fibroin 
(SF) movies have fabulous optical straightforwardness and 
show fluorescence beneath UV light. The silk coloring prepare 
is exceptionally critical and troublesome, and strategies such 
as pigmentary coloration and auxiliary coloration have been 
tried for coloring silk textures. To functionalize silk that 
shows fluorescence, the in vivo and in vitro gathering of useful 
compounds with SF and the coming about intensification of 
fluorescence outflow are inspected. At last, we examine the 
applications of SF materials in essential optical components, 
light vitality transformation gadgets, photochemical 
responses, detecting, and imaging. This audit is anticipated 
to supply knowledge into the interaction between light and 
silk and to motivate analysts to create silk materials with a 
thought of history, fabric properties, and future prospects. 
Toward this, byproducts (BPs) and co-products (CPs) that are 
definitely produced are presently being considered to be of 
monstrous financial esteem and can be up to 10 times more 
profitable than the silk strands. Here, we explain the properties 
and potential applications of silk BPs and CPs to display the 
genuine potential of silkworms and to advance the foundation 
of silkworm-based bioeconomy and biorefineries [1]. 

As per the report of the Joined together Countries, half of the 
natural products and vegetables loses every year. Businesses 
are attempting to decrease the postharvest misfortune by 
utilizing coatings. Wax coating is the foremost favored 
way to protect natural products and veggies. Now and then 
wax is blended with a few chemical compounds that are 
known to be carcinogenic. As of late numerous eatable 
movies have been created utilizing characteristic polymers 

to upgrade the rack life of nourishment. The consumable 
movies act as a obstruction between the nourishment and the 
outside environment to avoid the coordinate interaction of 
nourishment with barometrical gasses and organisms, which 
decrease the rate of breath, keeping the nourishment new for 
an amplified period. But, the fetched of consumable biofilms 
is tall and confined at the mechanical level; the nearby natural 
products and vegetable merchants are not able to purchase such 
expensive biofilms. We have created the arrangement for dip-
coating and nanofiber coating employing a mix of silk fibroin, 
PVA, honey and curcumin, which could be a cost-effective 
strategy for natural products and vegetable merchants. The 
fabric utilized for coating is FDA affirmed. The methods 
utilized for synthesizing the biofilm are electrospinning and 
dip-coating. Coating found to extend the shelf-life of natural 
products and vegetables [2]. 

Nourishment conservation is one of the foremost challenging 
tasks, especially cultivation crops; the entire world has 
recognized the issue and targets to cut half per capita 
worldwide nourishment squander at the retail and consumer 
levels by 2030. Nourishment misfortunes happen in numerous 
ways, at the side generation or through supply chains, 
counting post-harvest misfortunes. Edit generation changes 
regularly due to different variables, viz. in surges or dry 
spells conditions, the generation drops down, and request is 
more. As a result, costs rise, and poor individuals are denied 
of nutritious nourishment. In a specific season, in case the 
production is gigantic and demand is less within the advertise, 
at that point the agriculturists are constrained to devastate the 
trim generation within the field itself rather than protecting 
the same since of the inaccessibility of cold capacity over 
the countries and cost-effective strategies of shielding the 
cultivation crops [3].
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The point of the consider was to investigate the capability of 
silk fibroin as an eatable coating biomaterial stacked with the 
antioxidant and antimicrobial operator in electro spun nano 
fibers. Considering this work-done, different conclusion can 
be drawn. Silk fibroin is an alluring biomaterial that can be 
utilized for various biomedical applications and an consumable 
coating fabric within the nourishment nanotechnology field. 

Conclusion
This nourishment conservation strategy is cost-effective 
and can too be utilized as a basic dip-coating which does 
not require any extraordinary mastery, so; it is ideal for 
the neighborhood merchants. Most of the coating methods 
are exceptionally exorbitant and out of the reach of nearby 
merchants. We are utilizing the silk cocoons disposed of by 
the industry, which demonstrates exceptionally cost-effective 
to us, and the nano-coatings are eatable and include additional 
sustenance to them.
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