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- value 305
 
acetolactate synthase enzyme 21
 
acidification 50
 
activated sludge
 
- affinity coefficients for 338
 
active and intelligent materials (AIM) 187
 
active ingredient 116
 
- organic 123
 
active oxygen scavengers 168, 199
 
additives 199
 
adhesion 235
 
adsorption, distribution, metabolism, and
 

elimination (ADME) profile 305
 
adsorption isotherms 342
 
aflatoxin Bl detection 21, 22
 
agglomerates 73
 
aging society 153
 
AgNPs. see silver nanoparticles (AgNPs)
 
agricultural industry 117
 
- food industry 49
 
- nanoparticles 13, 89
 
- productivity 7, 15
 
agricultural products 9, 15, 21, 303
 
- food production 377
 
agriculture sector, applications of
 

nanotechnology in 18
 
- delivery of agriculture chemicals 19
 
- diagnosis and control of plant
 

diseases 22
 
- and food sectors, challenges of using
 

nanotechnology in 27
 
- high-value added products, waste reduction/
 

production of 22
 
- nanosensors/nanobiosensors 11, 21
 
agrifood sector, nanotechnology
 

applications 363
 

agrochemicals 8, 118
 
agrofood sector 100, 312
 
Ag2S NPs accumulate on wheat roots 336
 
AI-nanocarrier 
- bioavailability of 124
 
- combination 124
 
alginate beads 145, 148
 
- hydrogel beads, as Trojan Horse nanoparticle
 

delivery systems for curcumin 146
 
allergy prophylaxis 313
 
aluminosilicates 22
 
aluminum, as food additive 77
 
American bioethics 354
 
aminolyzed/charged PET (A/e PET) 173
 
(3-aminopropyl)triethoxysilane (APTES)
 

modification 123
 
amyloid fibrils 53
 
animal-derived proteins 141
 
animal feed 364
 
anomalous scattering 93
 
antibacterial agents 27, 121, 235
 
antibiotic resistance 121
 
anticaking agent 72
 
antimicrobials
 
- activities 198
 
- agents 22
 
- - released by delivered nanoparticles 248
 
- and antifungal surface coatings 118
 
- food packaging 179
 
- nanocomposites 179
 
- nanoparticle suspensions, as 118
 
- properties 202, 314
 
- silver nanocomposites 180
 
- substrate, formation impact 245
 
antisolvent precipitation 144
 
aquifers 5
 
aroma analysis 284
 
artificial fusions 212
 
artificially built multidomain enzymes 212
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artificial nanostructures 50
 
artificial organic nanostructures 50
 
- found in food, types and uses of 52
 
- - lipid nanostructures 60
 
- - polysaccharide nanostructures 55
 
- - protein nanostructures 52
 
- research 49
 
- utilized in agri-food industry 51
 
ascorbate peroxidase 335
 
Aspergillusflavus 127,179
 
Association Internationale pour l'Etude des
 

Argiles (AIPEA) 170
 
atomic force microscopy (AFM) 21
 
- tips 87
 
atomic number Z
 
- scattering length, variation of 92
 
ATP-dependent extrusion systems 315
 
ATP production associated proteins 22
 
automatic measurements 259
 
avidine 38
 

b 
Babinettheorem 91
 
Bacillus subtilis var. niger 181
 
bacterial cellulose nanowhiskers (BCNW) 173
 
bacterial growth, CA principle
 
- BacLAB based on solute diffusion model
 

239
 
bacterial microcompartments (BMC) 16, 222,
 

223
 
- framework for enzymatic nanoreactors 223
 
- natural BMC, engineering of 224
 
bacterial surface contamination 235
 
bactericides 121
 
Bayspec portable hyperspectral camera, with
 

IMEC sensor chip 290
 
beam sizes 108
 
bentonite 74
 
beta-lactoglobulin 89
 
bioaccumulation 334, 335, 336
 
- of nano-AgeS on wheat roots 336
 
bio-based organic components 210
 
biocatalysts 215
 
biochemical sensors 272
 
- E-tongue systems 272
 
- technological trends for 272
 
biocompatibility 120
 
- compostable materials 167
 
- electronics 264
 
- nanosensors, for temperature and moisture
 

monitoring 118
 
biodegradation 20
 
- polymers 172
 

biodiagnosis 221
 
biodiversity 6
 
bioenergy expansion 7
 
biofilms 235
 
- antimicrobial substrate, formation
 

impact 245
 
- antimicrobial surfaces 244
 
- antimicrobial treatment of
 
- - antimicrobial agents released by delivered
 

nanoparticles 248
 
- - by targeted drug release 246
 
- fluid interaction 236
 
- fluid interface 239
 
- fluid mixture 244
 
- formation 10, 236
 
- governing system of equations 247
 
- mathematical modeling 236
 
- models 237, 239
 
- - hybrid discrete-continuum models 239
 
- - individual-based modeling 17, 242
 
- - multidimensional continuum models
 

240
 
- - properties 243
 
- prevention 237
 
- properties 243
 
biofuels 23
 
biofunctionalization 201
 
bioimaging 221
 
biomarkers 264
 
biomass 341
 
- degradation 212
 
- derived compounds 22
 
biomimetic approaches 210
 
biomolecules, adsorption of 316
 
biomolecules-nanomaterial complex 317
 
bionanocomposites 300
 
bionanotechnology 22
 
biopolyester-based multilayers 172
 
biopolymers
 
- as building blocks to form hydrogel
 

beads 140
 
- fibrils 146
 
- nanogels 138
 
biorecognition 265
 
bioresorbable electronics 264
 
biosensors 10, 117, 235, 377
 
- based on optical fiber technology 285
 
- design 22
 
- laccase/tyrosinase phenoloxidase enzymes,
 

bi-immobilization of 22
 
- technologies 283, 285
 
biosludges 341
 
biosystems
 

- spatially constrained function 
coupling 210
 

biotechnology 8
 
biotic factors 118
 
biowastes
 
- NMs, indirect agricultural app
 
Bipolaris sorokiniana 126
 
BlueMoonGoods™ 180
 
Bombyx mori 20, 128
 
bovine serum albumin 35, 36
 
Bragg scattering 103
 

Caco-2 cells 318
 
Ca++ ions 339
 
calcium 23, 76
 
calcium carbonate 76, 77
 
calcium chloride 70, 77
 
Campylobacter jejuni 181
 
cancer 6, 377
 
Candida albicans 126
 
capillary electrophoresis 200
 
carbamate 201
 
carbonic anhydrases (CA) 223,
 
- biofilm model, combined diffi
 

discrete 238
 
- 2D CA model 239
 
carbon nanomaterials (CN) 33,
 
carbon nanotubes (CNTs) 3, 1:
 
- double-wall 335
 
carboxysomes 223
 
cardiovascular diseases 6, 377
 
Carex lurida 341
 
carotenoids 135
 
Casein 35, 42
 
casein micelles 35
 
- in cow milk 105
 
- schematic structure 105
 
K-casein protein fibrils 52
 
CcmM proteins 225
 
CcmN proteins 225
 
~-CDd nanoparticles, embedde<
 
- cryo-EM images of 59
 
Cd-tellurium quantum dots 33
 
cell death 121
 
cellular automaton (CA) model
 
cellular lipid-based organelles
 
cellulose nanocrystal 22, 125
 
cellulosomes 214
 
cementite nanowires 3
 
ceramic 198
 
channel geometry 240
 
checklist, for scattering 107
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carbonic anhydrases (CA) 223,224 
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~-CDd nanoparticles, embedded in vitreous ice 
- cryo-EM images of 59
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chemical/biological agents 201
 
chemical contamination 262
 
- detection of 263
 
chemical fertilizers 20
 
chemical properties 123
 
chemicophysical interactions 124
 
chemoautotroph microorganisms 223
 
chemotaxis 240
 
chitosan films 120. 181
 
chitosan nanoparticles 181
 
citrate-functionalized NMs 335
 
citric acid 57
 
Citrobacter freundii 224
 
Clay Minerals Society (CMS) 170
 
clays 198
 
- based nanofillers 168
 
click chemistry 123
 
climate conditions 9
 
CMOS-based technologies 279
 
- cameras 265
 
Code of Conduct 355, 357
 
coenzyme QlO 135
 
CO2 indicator 185
 
cold sterilization 10
 
Collab4Safety report 304
 
colloidal silica 72
 
coloring agents 75
 
communication 5, 13, 24
 
- nanotechnology 355
 
complex coacervation 144
 
composite material, definition of 168
 
compound annual growth rate (CAGR) 367
 
computational tools 212
 
constitutional project. of governance 356
 
consumer acceptance 182, 371
 
consumer product inventory 334
 
consumer risk 378
 
contaminations 262
 
- measurement 262
 
contrast strategies 92, 94
 
conventional packaging materials 177
 
coordinated approach 350
 
copper 76
 
- copper oxide NPs 199
 
- derivatives 121
 
- nanoparticles 3. 334
 
- - synthesized by polyol method 181
 
- in plant protection 121
 
covalent strategies 123
 
CR1SPR/Cas9 complexes 215
 
crops 
- based food supply 8
 
- pathogens 117
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crystalline phases 102
 
cubic anatase 335
 
Cucumis sativus 339
 
cupric salts 121
 
curcumin 55, 135, 146
 
- loaded micelles 148
 
- loaded nanoemulsions 147
 
cyanobacteria 224
 
cyclic peptides 212
 
cyclodextrins 57
 
cytochrome P450 212
 
cytotoxicity 200
 

d 
dairy industry 
- list of specific items to be tested in 262
 
dairy products 158
 
dairy sector, implementation of microsystems 

in 261
 
Danish Environmental Protection Agency 313
 
data acquisition platforms 294
 
data aggregation 293
 
data analysis 293, 294
 
- software 294
 
data storage 24
 
DDT pesticides 201
 
dehydrogenases 215
 
democratic legitimacy 353
 
dendrimers 19, 24
 
denitrification 8
 
dense confluent biofilms 238
 
designing particle characteristics 138
 
- composition 138
 
- particle charge 139
 
- particle size 139
 
- particle structure 140
 
deuteriable polymer 102
 
diabetes 6, 135
 
2,4-dichlorophenoxyacetate 129
 
dielectric constant 35
 
dietary requirements 10
 
diffusion 9, 20
 
- path, tortuosity 171
 
diffusion-limited aggregation (DLA) model 237
 
diffusive wave scattering (DWS) 106
 
digestion models 
- in vitro 316
 
digestion process 
- enzymes 312, 315, 316, 317
 
- in'vitro models of 316
 
Directorate General for Research of the 

European Commission 353
 
discrete-continuum model 243
 

DNA-based scaffolds 215
 
DNA cleaving catalyst 215
 
DNA degradation 199
 
DNA modification 215
 
DNA specific affinity domain 212
 
D20 buffer 100
 
double-slit experiment 90
 
double-tail lipids 103
 
drained foams 
- SANS (reflectivity) 106
 
drug delivery 170
 
dry food, moisture uptake 185
 
drying 50
 
dynamic light scattering (DLS) 106, 318
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economic growth 305
 
ecosystems services 6
 
educational programs 5, 11, 294
 
Eisenia fetida 340
 
elastic modulus 169
 
electrochemical sensing 202
 
electronic noses 283
 
electronic tongue 16, 301
 
electrospinning 145, 162
 
electrostatic complexes 144
 
electrostatic-driven encapsulation 221
 
electrostatic interactions 33, 146
 
emissions 21
 
- delivery system 25
 
emulsions 9, 103
 
- SANS results 104
 
encapsulation 19, 302
 
endocytosis 248
 
engineered inorganic particles in food products,
 

techniques used to characterize 81
 
engineered nanomaterial (ENM) 177,188,311,
 

334
 
- dietary exposure 313
 
- inorganic nanomaterials 69
 
- - characterization of 78
 

- - as manufactured 79
 
- - as present in food matrices 80
 

- types of 313
 
enzyme hydrolysis, of proteins 160
 
Escherichia Coli 181, 244
 
esterification reaction 123
 
ethical issues 350
 
ethical, legal and social aspects (ELSA)
 
- projects 352
 
ethical, legal and social implications (ELSl) 352
 
- European projects 352, 353
 
- - funded by 356
 

ethylcellulose 185
 
ethylene 199
 
- nanosensor 187
 
ethylene vinyl alcohol (EVOH)
 
EU regulation
 
- biocidal product regulation (
 

2012) 27
 
- regulation (EU) No 1169/201
 
- regulation (EC) No 450/2005
 

intelligent materials 27
 
- regulation (EC) No 1333/2OC
 

additives 27
 
- regulation (EU) No 2283/2011
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- regulation (EU) No 10/2011
 

materials 27, 188
 
European approach to ethics 3
 
European Commission 70, 188
 
- on appropriate communicati,
 

nanotechnology 355
 
- nanomaterial defined 16
 
European Food Safety Authori!
 

69
 
- nanoinventory 78
 
European food sector 259
 
European governance
 
- initiatives 360
 
- of science 357
 
European institutions 353
 
European integration through I
 

policy 360
 
European "European political
 

economy 360
 
European research policy 357
 
- after 2010 358
 
European science
 
- museums 355
 
- policy 353
 
European values 353
 
existing technologies
 
- in applications 282
 
- characteristics 282
 
- - compact, state-of-the-art tE
 

- - integration 283
 
- - standardization 282
 
- - user-friendly technology 2,
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extracellular enzyme activity 3
 
extrusion techniques 145
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ethylene 199
 
- nanosensor 187
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EV regulation 
- biocidal product regulation (EV 528/
 

2012) 27
 
- regulation (EV) No 1169/2011 27
 
- regulation (Ee) No 450/2009 on active and
 

intelligent materials 27
 
- regulation (Ee) No 1333/2008 on food
 

additives 27
 
- regulation (EV) No 2283/2015 on novel foods
 

and novel food ingredients 27
 
- regulation (EV) No 10/2011 on plastic
 

materials 27, 188
 
European approach to ethics 354
 
European Commission 70, 188, 352
 
- on appropriate communication of
 

nanotechnology 355
 
- nanomaterial defined 16
 
European Food Safety Authority (EFSA) 26,
 

69
 
- nanoinventory 78
 
European food sector 259
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- initiatives 360
 
- of science 357
 
European institutions 353
 
European integration through research
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European "European political
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European research policy 357
 
- after 2010 358
 
European science 
- museums 355
 
- policy 353
 
European values 353
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- characteristics 282
 
- - compact, state-of-the-art technology 282
 
- - integration 283
 
- - standardization 282
 
- - user-friendly technology 282
 
exopolysaccharide (EPS) 236, 246
 
extracellular enzyme activity 341
 
extrusion techniques 145
 

f 
(i}-3 fatty acids 61, 135
 
Fe-Mn oxides 342
 

Index 1385 

fermentation process 50, 265
 
ferritin 217
 
fertilizers 6, 8
 
Fertilizer technology 8
 
fibril formation 146
 
fibroblast cells 200
 
field flow fractionation (FFF) 200
 
flavonoids 135
 
flavors 10
 
Flory-Huggins free energy 246
 
fluorescence emission 201
 
fluorescence resonance energy transfer
 

(FRET) 186
 
fluorescent compounds 
- QDs, lanthanides complexes 202
 
5-fluorouracil 57
 
foams 105
 
Fokl enzyme 212
 
folded nucleotide domains (aptamer) 
- 3D 215
 
follicle-associated epithelium covering 319
 
food 5, 15
 
- additives 72,73,76, 197
 
- - nanosized fraction of nanoparticles 71
 
- analysis 197, 200
 
- authenticity 26
 
- - and integrity 278
 
- availability 7
 
- nutrition security 
- - global challenge 378
 
Food and Agriculture Organization of the
 

Vnited Nations (FAO) 15
 
Food and Drug Administration (FDA) 188,
 

294
 
foodborne illnesses 277, 304
 
foodborne pathogenic bacteria 202
 
food chain 8, 9, 10, 11, 27, 377
 
food choices/requirements drivers, of
 

elderly 155
 
food coloring 72,74,305 
food companies 301
 
food components 317
 
food consumption 377
 
food contamination, detection 197
 
food delivery system 25
 
food demand 8
 
food design 156
 
food grade 
- fatty acids 77
 
- polysaccharides, used for manufacturing
 

nanoparticles 56
 
- titanium dioxide and silica powders, methods
 

used to characterize 80
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food grown worldwide 11
 
food industry 259, 301
 
- new nanoelectronics-based technologies 18,
 

279
 
food loss 8, 12
 
food market 11
 
- microbial spoilage, electrochemical
 

nanosensor 187
 
FoodMicroSystems 259, 269
 
FoodMicroSystems project 261
 
food nanogels 161
 
food nanotechnology 302
 
- regulations for 306
 
food nutritional density 377
 
food nutrition security
 
- global challenge 377
 
food packaging 8,11,25,50,182,189,197,199,
 

303
 

- applications 178, 363
 
- materials 24
 
- polymers 167
 
- potential safety issues and current
 

legislation 187
 
- preservative-modified atmosphere 177
 
- utilizing nanotechnology 52
 
food preservation
 
- nanomaterials in active packaging 178
 
- techniques 50
 
food processing 8, 12, 300
 
food products 26, 259, 305
 
- nanoparticles 13, 89
 
food quality 7, 19, 260, 278, 279, 304, 363
 
- assurance 277
 
- safety, direct nano-enabled indicators
 

186
 
food quality/safety
 
- indirect nano-enabled indicators of 184
 
food requirements 8
 
food safety 12, 116, 259, 262, 277, 301, 304
 
- risk 277
 
foods, and the elderly 153
 
food science 203
 
food sector 11, 261
 
- applications of nanotechnology 23
 
- - delivery of active compounds 24
 
- - food packaging 25
 
- - other applications 26
 
food security 5, 6, 12, 116
 
- sustainability 5
 
food spoilage micro-organisms growth 184
 
food storage 198
 
food supply 8, 259
 
food traceability 275
 

food value chain sustainability 12
 
food waste 8
 
Fourier transform 97
 
Fax diagnostics platform 288
 
Fax Diagnostics spin-off company 288
 
free energy 246
 
Fresherionger™ 180
 
fullerenes 70
 
functional assembly 
- through engineering of natural!synthetic 

complexes 212
 
- through natural!synthetic fusions of protein
 

domains 212
 
functional coupling, through scaffold-


independent structures 211
 
fungal hydrophobin rodlets 52
 
fungicides 121, 334
 
funnel toward sector or community oriented
 

validation model 280
 
Fusarium graminearum 126
 
Fusarium oxysporum 127
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GA-Ag NPs 338
 
galactokinase 212
 
~-galactosidase 212
 
gas absorbing 184
 
gas barrier 25
 
gas emissions 26
 
gaseous ammonia 187
 
gaseous emissions 167
 
gas flush 184
 
gasification 22
 
gas sensing devices, and systems 268
 
- E-nose instruments 269
 
- microchromatographers 270
 
gas sensors 21, 26
 
gastrointestinal environment 318
 
gastrointestinal tract (GIT) 312
 
- on ingested nanomaterials
 

characteristics 314
 
- in vitro models of 19, 315
 
GC/MS systems 283
 
gelation 156
 
gelling agents 156
 
gel microparticle 162
 
genetically modified organisms (GMOs) 262
 
genetic transformation 18
 
genome engineering 212
 
genosensors 265
 
GFWS platform 8
 
GHz-THz sensor 291
 
gliadin 144
 

global food production 6, 16
 
global food security 15
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glucose oxidase 55
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- monodisperse spheres form f
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- nanorods 21
 
- poly(vinyl pyrrolidone) core-!
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- good 351
 
- mechanisms 360
 
- system 350, 351, 352
 
grafting ontostrategy 123
 
grape-like aggregates 102
 
greenhouse gas emissions 8
 
Green Revolution 116
 
guaiacol peroxidase 335
 
guar gum/nanocrystalline cellul
 

(GG/NCC) 60
 
guide RNA 215
 
Guinier plot 94
 
Guinier regime 94
 
gut models
 
- in vitro model 323
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hazard characterization 306
 
hazard identification 306
 
health care systems 15
 
heat resistance 25
 
Helmut Kaiser Consultancy (HI
 
herbicides 20, 21, 129
 
heterogeneous catalysts 23
 
heterogeneous mosaic biofilms
 
high moisture extrusion cookinl
 
high-performance liquid chrom;
 

(HPLC) 200
 
homogenization 161
 
horse meatcrisis 260
 
HT29-MTX cells 319
 
human digestion process 315
 
human-edible crops 7
 
human enhancements 349
 
human gastrointestinal tract 13
 
human gut
 
- ex vivo models 318
 
human health 5
 
hybrid artificial nanostructures
 
hybrid discrete-continuum biof
 

model 240
 



'n sustainability 12
 

orm 97
 
'cs platform 288
 
'cs spin-off company 288
 

mbly
 
'neering of naturallsynthetic
 
212
 
ral/synthetic fusions of protein 

12
 
pling, through scaffold­

t structures 211
 
hobin rodlets 52
 
1,334
 
sector or community oriented
 
odel 280
 

minearum 126
 
sporum 127
 

187 
167 

2 
evices, and systems 268 

ments 269 
atographers 270 

1,26 
al environment 318 
al tract (GIT) 312 
nanomaterials 

156
 
'de 162
 
odified organisms (GMOs) 262
 
formation 18
 
'neering 212
 
265
 
rm 8
 
nsor 291
 

global food production 6, 16
 
global food security 15
 
globular proteins 146
 
glucose oxidase 55
 
gold 76
 
- monodisperse spheres form factor 96
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- good 351
 
- mechanisms 360
 
- system 350,351,352
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grape-like aggregates 102
 
greenhouse gas emissions 8
 
Green Revolution 116
 
guaiacol peroxidase 335
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guide RNA 215
 
Guinier plot 94
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- in vitro model 323
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health care systems 15
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Helmut Kaiser Consultancy (HKC) 367
 
herbicides 20, 21, 129
 
heterogeneous catalysts 23
 
heterogeneous mosaic biofilms 238
 
high moisture extrusion cooking (HMEC) 50
 
high-performance liquid chromatography
 

(HPLC) 200
 
homogenization 161
 
horse meatcrisis 260
 
HT29-MTX cells 319
 
human digestion process 315
 
human-edible crops 7
 
human enhancements 349
 
human gastrointestinal tract 136
 
human gut
 
- ex vivo models 318
 
human health 5
 
hybrid artificial nanostructures 50
 
hybrid discrete-continuum biofilm
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hydrocolloid gel particles 161
 
hydrogels 22, 198
 
- beads, fabrication methods for 143
 
hydrophobicity 212
 
- alumina silicate nanoparticles 20
 
- polyphenols 55
 
hydroxide pigments 75
 
hygroscopic nature 172
 
hyperspectral cameras 286
 
hyperspectral imaging 285
 
- new reflection-based camera
 

technologies 285
 
hyperspectral sensor 291
 
hypertension 135
 

i-FAST project 290,292
 
immunobooster properties 313
 
immunosensors 265
 
income growth 7
 
information technology 16
 
ingested nanomaterials
 
- characterization techniques 318
 
- digestive enzymes and food matrices 316
 
- pH/ionic strength 316
 
innovation 5, 11
 
innovative sensors use, during daily operations
 
- four-step model 279
 
- - awareness 279
 
- - implementation of new technologies
 

282
 
- - platform creation 280
 
- - validation of new technologies 281
 
innovative technologies 11
 
inorganic material, intrinsic properties
 

of 197
 
inorganic nanoagrochemicals 8
 
instrumental analyses 278
 
intelligent food packaging
 
- easy-to-read 183
 
intelligent nanoagrochemicals 9
 
Intelligent packaging, See also food packaging
 
International Organization for Standardization
 

(ISO) 70
 
Internet of Things (loT) 293
 
intestinal barrier
 
- in vitro models of 318
 
ionic strength 35, 36, 341
 
iron hydroxide 70
 
iron nanoparticles 179
 
iron oxides 70,75, 199,200
 
isoelectric point (pI) 34
 
iStrip 184
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j 
funcus effusus 341
 

k 
Kaolin 122
 
Kelvin equation 340
 
kiwifruit bacterial canker 118
 
knowledge 13
 
- acquisition 5
 
- based decisions 10
 
Kraft Foods 301
 

lab-on-a-chip systems 283, 285
 
a-lactalbumin (a-La) 12,35,37,40
 
- protein nanotubes 52
 
lactoferrin 35, 38
 
~-lactoglobulin (~-Lg) 35,40, 159
 
- nanoparticles 55
 
leaching 8, 21
 
lactoperoxydase 39, 40, 41
 
lecithin 156
 
legal constraints 353
 
length-to-thickness ratio 171
 
light scattering 91
 
lignocellulosic materials 120
 
lipids
 
- compartments 216
 
- double-tail 102
 
- long-range structures 104
 
- nanomaterials 120
 
- organelles 210
 
- peroxidation 199
 
lipophilic bioactive molecules 137
 
lipophilic biomolecules 60
 
lipophilic ingredients 60
 
lipophilic nutraceuticals 137
 
liposomes 25,61
 
liquid lipid nanoparticle (LLN)
 

138
 
Listeria monocytogenes 181, 187
 
livestock 15
 
Lobelia cardinalis 341
 
Lolium perenne 126
 
lumazine/riboflavin synthase complexes
 

(LRSC) 217
 
Lycopersicum esculentum 339
 
lysozyme 35, 37, 101, 102
 

m
 
magnesium oxide nanoparticles 23
 
magnetic fluctuations 107
 
magnetic nanoparticles 183
 

major vault protein (MVP) 222
 
malic acid 57
 
malnutrition 7, 377
 
market forecasts
 
- nanotechnology, in food and agriculture
 
- - products 368
 
- - publicly available data 367
 
- reports, critical considerations and remarks
 

concerning 367
 
mechanical stability 25
 
Medicago sativa 339
 
metabolons 210
 
metal detectors 277
 
metal ions 21
 
- pesticide formulations 116
 
metallic aluminum 77
 
metallic nanoparticles 9
 
metal nanomaterials 117
 
metal nanoparticles 21, 121
 
metal oxides 26, 200
 
- based NPs 197, 199,200
 
methanol 199
 
metsulfuron-methyl 21
 
micelles 24, 70
 
microalgae cells 23
 
microbial/chemical analyses 277
 
microbial community composition 341
 
microbial contamination 24, 186
 
microbial food safety 300
 
microbiological contamination 262
 
microbiota exposure 312
 
micro electromechanical systems (MEMS)
 

271
 
microemulsions 25, 136, 137
 
microgels 158, 161
 
micronutrients 49
 
- deficiencies 7
 
microorganism detection 273
 
micro/smart systems 259
 
Microstegium vimineum 341
 
microsweets 73
 
microsystem technology 259,260,261
 
- areas 266
 
- detection methods 266
 
- - chemical and biochemical electronic
 

sensors and systems 268
 
- - dielectric sensor 267
 
- - direct sensing, with electronic nose
 

technology 267
 
- - hyperspectral imaging 266
 
- - imaging techniques 266
 
- - magnetic resonance imaging
 

(MR1) 267
 

- - mid-infrared spectroscopy
 
- - near-infrared spectroscopy
 
- - process viscometer 267
 
- - ultrasound imaging 267
 
- - x-ray scanning 267
 
- food/beverage sector, imple~
 

of 265
 
- meat sector, implementation
 
milk proteins 186
 
millimeter wave sensors 18, 21
 
miniaturized hyperspectral can
 

systems 285
 
- IMEC 287
 
- types 286
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