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Vegetable Nanocellulose
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silver, titanium dioxide and nanoencapsulates
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a1l 1 cellulose Tulsianavesity (https://authentise.com/news/tag/nanocellulose/)

n15th Vegetable Nanocellulose anl#lugaanvnssuemaisutuilod a.m.1980 Tneidudy
nmsthanldidy stabilizer ludiiady wdathiulu mnduiaiuvssgndlflugaamnssunianas
21115 Tneufiudsnangg vn1sideuarWaundnSasiensiild  Nanocellulose 1y Daicel,
Procter & Gamble and Asahi Foods Co., Ltd i1 Nanocellulose wndifuansiinainuaasaly
bean jam, %0d waztUsiney uviensfidesunissdafeivesn uenanazaldidutag
dWineueeialuems §afinnsin Vegetable  Nanocellulose unl#luundvesnisdu functional
ingredients 8n#e 1wy N1 Vegetable Nanocellulose snldmaunuisfusitondntiadalaius,
n1519 Vegetable  Nanocellulose  waunulasiululdvssusuiuesines, n15l4 Vegetable
Nanocellulose Tundnsfasianiiteaunseuliunnan s
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mwﬁ 2 Nanocellulose 3na1RuvBINa28 (C. Gomez H. et al, 2016)
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Nanocellulose from wood

il 3 biodegraded film 910 Nanocellulose (https://en.wikipedia.org/wiki/Nanocellulose)

wanaNNsTUluLiues food additive Way food packaging Haa Siin1s@nwinisin
Vegetable Nanocellulose unl#lu 3D printing technology #siiutduuinmnssulualugnaivnssy
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Al 4 3D printing technology qumaﬂwﬂiiuaﬂwﬂi

(https://www.akuaroworld.com/how-3d-food-printers-can-save-us-one-day/)
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suuiulginsudinnsTy Vegetable Nanocellulose ‘LuqmammiummsamaLLWiwma WA
aglshmudalimautianinulasnsdelunisld  Vegetable Nanocellulose agiuriu faugin
Vegetable Nanocellulose 9zldunaniiwdreudrsfinnuvasnse wifidnisAnwinuin n1sudn
Nanocellulose 9nfiwu1swiin 1wy dutdy uazduluess enaneliAnasiiy Jse1adsnan szny
fo319n1emnle5u  Nanocellulose @ity wdadudnly dadudaudnnsld  Vegetable
Nanocellulose aziianvasnfogausegislsfinmneudiazinldanu azfosdinsfnwmdeya
\Refiu Vegetable Nanocellulose lsisaunsuiiioruasnisvesiuilnadenou
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