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Conclusion
 Essential oils have proven to have antimicrobial activity that can be used to 
increase foods shelf life. EOs can be used either in food or food packaging, 
however, their low solubility in water, volatilization and susceptibility to 
oxidation limits their use. Encapsulation technique is helpful in improving the 
stability of EOs and consequently their efficiency. The use of natural 
antimicrobial agents, such as essential oils applied with new nanotechnologies 
techniques, allows the successful development of new antimicrobial packages 
for food preservation. These new techniques are gaining global interest across 
the food industry and research community. However more studies and 
regulations are required to assure the safety of nanofoods and nanofood 
packaging.
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