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Fig. 1. Definition of nanofood by Ministry of Food and Drug Safety
(2012).
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Fig. 2. Calcium fortified milk, (a) dispersion stability of in calcium
acid food additive, (b) SEM image of calcium carbonate
fine particle, (c) commercial product(Kim et al., 2003).
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Fig. 3. Confocal laser scanning microscopy(CLSM) images of low
fat pork sausages with added fish oil-in-water emulsion(25
wt.% oil, 025 wt.%WPI, 50 mM sodiumcitrate buffer,
pH3.0) after (a) 0 and (b) 31 days of storage(Salminen et
al., 2013).
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Fig. 5. (a) Representative particle size of NaCl at 60% of cumulative frequency and (b) saltiness from sensory test.
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Fig. 6. Soybean root cells with nanoparticles(Bamn-Epel et al,
1988).
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Fig. 7. Bread with tuna fish oil(left) and phytosterol fortified canola
active oil(right).
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