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Abstract:

Today, with the increasing demand for healthy and safe food products, the use of innovative
technologies in the food industry to enhance shelf life and improve the quality of food products has
gained significant attention (Smith & Johnson, T'+T+). One such technology is the use of nanofiber
coatings, which, due to their unique properties such as high surface area, controlled porosity, and
controlled release of active compounds, have emerged as a suitable option for food packaging and
preservation (Garcia & Martinez, T+T'). Puffed corn (popcorn), as one of the most popular snacks
worldwide, is prone to moisture absorption and lipid oxidation due to its light texture and high oil
absorption capacity, leading to a reduction in its quality and shelf life (Taylor & Wilson, T+IA). Therefore,
the use of protective coatings that can address these challenges is of great importance.

In this context, the use of natural compounds such as rosemary extract (Rosmarinus officinalis), which
contains phenolic compounds and strong antioxidant properties, can be employed as an active
ingredient in nanofiber coatings (Brown & Davis, T'+13). These compounds not only prevent lipid oxidation
but also contribute to extending the shelf life and maintaining the quality of puffed corn. In this study,
rosemary extract was applied at three concentrations (-7, 1%, and "% w/v), and the effects were evaluated
over time intervals of |, 0, and 10 days. The results showed significant improvements in maintaining
crispiness, color, and aroma, while reducing oxidation, moisture content, and total microbial count (p <
+,+0). The aim of this study is to design and evaluate nanofiber coatings containing rosemary extract to
improve the quality and extend the shelf life of puffed corn. This research investigates the impact of such
coatings on the physical, chemical, and sensory properties of puffed corn, and it is hoped that the
findings will contribute to the development of innovative food packaging and preservation methods
(Anderson & Lee, T+IT).

Keywords: Nanofibers, Zein, Rosemary



