
Accepted Manuscript

Food applications of emulsion-based edible films and coatings

Sabina Galus, Justyna Kadzińska

PII: S0924-2244(15)00178-8

DOI: 10.1016/j.tifs.2015.07.011

Reference: TIFS 1690

To appear in: Trends in Food Science & Technology

Received Date: 1 December 2014

Revised Date: 18 June 2015

Accepted Date: 14 July 2015

Please cite this article as: Galus, S., Kadzińska, J., Food applications of emulsion-based edible films and
coatings, Trends in Food Science & Technology (2015), doi: 10.1016/j.tifs.2015.07.011.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.

http://dx.doi.org/10.1016/j.tifs.2015.07.011


M
ANUSCRIP

T

 

ACCEPTE
D

ACCEPTED MANUSCRIPT

1 
 

Food applications of emulsion-based edible films and coatings 1 

 2 

Sabina Galus*, Justyna Kadzińska 3 

 4 

Department of Food Engineering and Process Management, Faculty of Food Sciences, 5 

Warsaw University of Life Sciences-SGGW (WULS-SGGW), 6 

159c Nowoursynowska St., 02-776 Warsaw, Poland 7 

 8 

Abstract 9 

Background 10 

An increasing awareness among consumers regarding the healthy lifestyle have prompted 11 

research on novel techniques of prolonging the shelf life of food products without the 12 

necessity of using preservatives. Thanks to their ability to improve global food quality, edible 13 

films and coatings have been particularly considered in food preservation. Changing 14 

mechanical and barrier properties depending on the main component in the biopolymer matrix 15 

caused an increasing interest in composite structures, which enable to explore the 16 

complementary advantages of each component as well as to minimize their disadvantages. 17 

Scope and Approach 18 

This review discusses the potential food applications of emulsified edible films and coatings. 19 

The materials, preparation methods, and physical properties are also presented. Lipids are 20 

usually added to edible films and coatings to impart hydrophobicity and thereby reduce 21 

moisture loss. A very wide range of lipid components is available including natural waxes, 22 

resins, acetoglycerides, fatty acids, and petroleum-based, mineral and vegetable oils. The 23 

emulsification process of the lipid phase in the aqueous phase is necessary prior to the coating 24 

application. 25 
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