MsasREIneTlng 2560 ; 32(1) : 67-79 67

wilwasaglaa: msdszgnalFluemsuazanuilasaszenis

¢ [%
[ a =X 1T A

¢ a a a LY b
seyyuau 'JEUOQ‘.!‘lJ'iz'GT 5*, YNNI aviana, YN 331999

Q Q Q

a01u Ta¥uINs ¥HIINGFENTAR

UNAALD

v '
v 9Y A o w

a v 3 [ a 1
naawatazranase lanemanyes  sadlutagauasduidnglugaamnssulszinnane
X : o 7 4
Tagriilalumanaseldnuamainuas Ae iduleainiiy Feawnsohmanaeuyag laauldse Teani
Y Y Y Y a 7 = ) Y @
1a arganuIImnmMIInemaasuazma lulagludagiiuinhldmsanauazmsanvinaves
d o ¥ 4
waglad e ld laun Tuwag Taaawnsor 1dna1e9s namsldouls armell vazusena wilu
S 0 /9 I ¥ v , Y3 ¥ o y
wag Taaviuawnsoih ldidszgnald ldvanvatediu wu TailuasIdanuasd arsnaunulviu
aov a 4 < J o o @ <3| 9 v a 4
onad oo looms waziluesalszneulunssasuadmsverms dludu inInoenaasuas
v Ao o Y ax ] ~ A Y o
WnIvemagaamnssus U lanisms luig Tumswsenun Turag Taa ivoanns lgwasau
9 = ¥ oA o o a a A Q3
wazaamsldeanll wenanuudIlmMInaassana luesag laanindagavratesila meluns
[ A Qy A 1 Y o a [ 4 9 o o = Y
AATAQPNADTINTIMIINYAT INNYaM IHNUNAAIUN Hazaan s 1Fa1sduns Iz 1ue1s DN

I a @ 1 = 1 = A [
ﬂ'JﬁJL‘].IuWHGU’ENHWIuL“ImQIﬁﬁiuh‘l}gﬁﬂﬂ\‘lqlﬂﬂﬂhfﬂi'ﬂﬂ\ﬂu Lmﬂ?iﬁﬂ‘]&l'lﬁ@\?ﬂ?]'mﬂaﬂﬂﬂﬂuagﬂ'ﬂh

3 a o o 3 ] o oAy
WunendiFinuiludnisz@unilan hinisazae

amddn: nluaglag madlszgnd 19 lue1ms anuilasastenis

(Y

*H3URATOUUNAN
@ d a a a £
.03 Syauay Iygilssans
a0uTasuIMs Y IMeauNHaa @.f18181 0. UNTUUNA . UATUFY 73170

E-mail: thunnalin.win@mabhidol.ac.th



MNsasREInelne 2560 ; 32(1) : 67-79 68

Nanocellulose: Food Application and Food Safety Aspects

Thunnalin Winuprasith*, Yuraporn Sahasakul, Numphung Rungraung

Institute of Nutrition, Mahidol University

Abstract

Agricultural products and by products provides the primary materials for a variety of
applications in diverse industrial sectors. One of the most promising by product is fiber from
plants which can be used as a raw material for cellulose production. Currently, the
developments of technologies provide various methods to extract, prepare, and reduce size of
nanocellulose, e.g. chemical extraction, enzymatic pretreatment and mechanical size
reduction. Nanocellulose has shown great potential applications, including stabilizing agent,
fat replacer, emulsifier, dietary fiber, and reinforcing agent. It has attracted the attention of
scientists and technologists worldwide to find a possible way to reduce energy consumption
of nanocellulose production and also to extract nanocellulose from various lignocellulosic
wastes. The use of this nanocellulose has three advantages of (1) reducing agricultural wastes
(2) creating value-added product and (3) reducing synthetic ingredients in food products.
According to toxicity studies, nanocellulose does not create cytotoxic or genotoxic concerns
and it can be considered to be safe towards humans. However, more information on toxicity
of this material is needed to answer safety issue case by case.
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