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EXPERIMENTAL RESEARCH ON THE ADVANTAGES OF USING SILVER IN THE FIELD OF FOOD PACKAGING
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Abstract: Work based on septic properties of silver is to study the behavior of food when using parts of silver. Packages made for food have a very large variety of tridimensional forms, with a high consumption of energy, materials, and special treatments for food to be stored, transported, and consumed, in a certain period of time. Environmantal factors are influencing the quality of the daily consumed food products. Experimental research paves the development of project concepts for products, packaging, and treatment of ionization with silver ions, made to preserve food pure, organic without special thermochemical treatments.
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