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Abstract 2 2@ 28 0

In this research, we aim to develop an edible thin film to be applied as coatings on fresh fruits and
containing various classes of nutritions have been designed. The pure or blended coating was composed of various
type of bio-polymer inéluding Gelatin, Chitosan and Alginate. The film formation of these polymers was used to
form uniform and transparent coatings which were further doped with nutriments such as Calcium, Zinc, Iron, and or
Omega-3 essential oils. Because ions can induce oxidation of the omega 3 6il, these components needed to be
deposited in distinct coatings. In this year our focus turned toward blending minerals directly into the polymer
solution due to the simple method. For development of Omega-3 films, we focused on the preparation of multilayer
emulsions of omega-3 oil emulsion, which will enhance the stability of oil/water emulsion and the decrease of oil
oxidation rate. The resulting film C(;uld show interesting applications in the field of nutrition supply of minerals as

well as essential oil to customers.





