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Introduction:

+ Non-biodegradable plastics derived from fossil fuels stands out as a sericus threat to human health and environment.

+ Food packaging sector consumes a major portion of the produced synthetic plastics.

+ Agro-food processing industries generates a large volume of wastes every day.

= Valorization of such wastes to develop biodegradable food packaging materials is a promising strategy for transitioning towards a bio-based

circular economy.
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Canclusion:

= Agricultural by-products, namely jackfruit seed starch and tamarind kemel xyloglucan have been valorized to develop eco-friendly food

packaging material.

+ The XG blending and ZNP incorparation enhanced the mechanical, water vapor barrier, and thermal propertios of the J55-based films.
+ The JSSXGIZNP3 coating significantly retained the fruit quality during storage and extends the shelf-life of tomata fruits.
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ZMP's incorporation,
+ Increased the viscosity of
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Antimicrobial efficacy of films

Coating study
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Addition of ZMPs,

» + |ncreased the formation of

intermalecular
interactions.

Enhanced the crystallinity.
Improved the thermal
stability.

ZNP-loaded films,
+ Demonstrated dose-

dependent activity against
both microorganisms.
Inhibited more effectively
against 5. sureus than £.
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ZNP-loaded coating,

« Provided an effective
barrier against water loss
and exchange of gassas.
Showad 40% lesser
weight loss than
uncoated fruils at the end

of storage.




