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Abstract

With the rapid technological advances, studies in the field of Food processing have been extended from micro to nano-sized (10 -9 m) particles. Food
nanotechnology is rapidly emerging with several innovations in food packaging and nutraceuticals. Nano-emulsions are now being increasingly used for
encapsulating bio active compounds and act as transport vehicles in functional foods and probiotic health foods.

Though micro-emulsions have found a vast application in food processing, in recent years nano-emulsions are emerging out with better advantages
when compared to micro-emulsions, as described below:

? Size of the particle ? 5to 100 nm
? Thermodynamically stable
? Transparent emulsions- suitable for transparent foodstuffs like beverages
? Continuous self-assembly with hydrophilic and hydrophobic portions to maintain stable emulsion state
? Uncharged particles ? no surface coalescence
? Very small size ? no sedimentation or creaming
? Increased stability- increased bio availability Kim et al.(2010)
In general, Nano-encapsulation involves the incorporation, absorption or dispersion of bioactive compounds in small vesicles with nano (or submicron)
diameters. The incorporated bioactive compounds may be protected against degradation, have improved stability and solubility (e.g., solubilizing a
hydrophilic compound in hydrophobic matrices and vice versa) and therefore might increase bioavailability and delivery to cells and tissues.
Dolcera report focuses on:
¢ Finding the relevant patents encompassing the research in the fast-growing area of nano-emulsions in foods
* The report highlights year-wise patent activity along with the key industrial players in the field
¢ The different Companies have been categorized based on their position in the value chain
¢ A comprehensible result in the form of Dolcera dashboard has been given. The dashboard links the companies in each category to their
patents, hence making an interactive platform for analysis
¢ Companies have also been segregated based on their geographical distribution
¢ Dolcera has analyzed 1398 patents. Close to 400 relevant patents related to Nano-emulsions in foods, covering around 17 countries were
then analyzed in detalil
e Furthermore, patents have been mapped to commercially available products produced by the respective assignees and other licensees
¢ The report also highlights different Universities and Research Institutes active in the research of the said technology area, hence pointing out
opportunities for Industry tie ups.
Some key findings:

a. The major players in the technology:
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b. Country wise patent statistics:

Geographical distribution of Patents
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c. Year wise IP activity:
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Class Based Taxonomy
¢ This taxonomy is based on top IPC/ECLA classes related to Nanoemulsions.

.markmap-node {
cursor: pointer;

}

.markmap-node-circle {
£ill: #f£ff;
stroke-width: 1.5px;

}

.markmap-node-text {
£ill: #000;
font: 10px sans-serif;

}

.markmap-link {
fill: none;
}

pre, .mw-code{
background-color: transparent;

}
d3.xml ("https://www.dolcera.com/wiki/images/Nanofoods.mm", function(error, data) {
if (error) throw error;

markmap ("svg#mindmap_9563af9bbféceeb5e74aa3e967ec7coecb", data, {
preset: "colorful",
linkShape: "diagonal"

b Mxml™)

1)

Interactive Dolcera Dashboard

* To see the interactive dashboard, click here
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Interested in the analysis?

Contact us for the complete report

Samir Raiyani
Email: info@dolcera.com
Phone: +1-650-425-6772

Dolcera can also provide a comprehensive report customized to your needs

Buy the customized report from Dolcera

Patent Analytics Services Market Research Services Purchase Patent Dashboard
Patent Landscape Services Dolcera Processes Industry Focus
Patent Search Services Patent Alerting Services Dolcera Tools

Note: Now you can add an online interactive Dashboard that shows patents of Nanoemulsions in food, cited articles and literature, assignees,
classifications and various other analyses to your purchase. Contact info@dolcera.com For a custom report, please write to us at:
info@dolcera.com


https://www.dolcera.com/wiki/index.php?title=File:Nanoemulsions_dashboard.png
mailto:info@dolcera.com
mailto:info@dolcera.com
http://www.dolcera.com/website_prod/services/ip-patent-analytics-services
http://www.dolcera.com/website_prod/services/business-research-services
http://www.dolcera.com/website_prod/tools/patent-dashboard
http://www.dolcera.com/website_prod/services/ip-patent-analytics-services/patent-search/patent-landscapes
http://www.dolcera.com/website_prod/research-processes
http://www.dolcera.com/website_prod/industries
http://www.dolcera.com/website_prod/services/ip-patent-analytics-services/patent-search/patent-landscapes
http://www.dolcera.com/website_prod/services/ip-patent-analytics-services/alerts-and-updates
http://www.dolcera.com/website_prod/tools
mailto:info@dolcera.com
mailto:info@dolcera.com

	pdf-book69af0ee7be823

