What is nanotechnology
- science, engineering, ana
technology conducted at the
nanoscale.

Y -1 to 100 nanometres\
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were three scientists who became the high-temperature processes such as
most important. These were Richard combustion, industrial processes, welding,
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in medicine
A colloidal solution

Immunogold is colloidal goldthal @ @ m = =
consits of gold nanoparticles ‘B RN
disolved in a solution that is usually

1. the gold colloids are unified with anitbodies

2. the gold nanoparticles attach with the tumor cells

3. Photacoustic is utilized to visualize the gold Wi
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particles in the tumor A

4. the particles can be heated up with an infrared Yeold

light laser

5. energy transmissted by the laser -> causes fluid

to reach high temperatures -> liquid vaporizes

e 6. swift expansion and annihilation of the caner cell
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In the apparel industry
nanotechnology has recently

brought a lot of changes. )
The unique features of .

nanomaterials give great ’.
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. Nano-based fabrics have us i'ht think.
oo || T Nanpoparticles are indeed
both in the textile

and in the food field.

as water resistance,

?‘*—'?ﬁi

i’

lightness, anti-

:} 0 strength  ballistic and flame-
Enhancement
retardant

UV Blockina .
properties.

T T

Antibacterial/
Odor Control

The food industry has achieved a

great improvement thanks to the

' Nanotechnology |

use of nanotechnology. For

instance, its physical properties
guarantee to food a longer shelf
life and a better taste.

Food Safety Food Plreéérvation

In parallel, nanomaterials

. » Detection of foodborne pathogens Packagin » Antimicrobial agents
lmp rove the Stl‘enght Of fOOd > Against heavy metal reduction &g g » Nano encapsulation
» Against allergens > Enhanc?ment i.n physica! properti:es
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SOURCE, image, https://wwwvillsciencedirect.com/science/article/pii/$1021949818301169

Besides the advantages brought about
by nanotechnology, it has also some
risks for people and the environment.

For example, they may damage the
lungs, the digestive system and they can |
also mutate the DNA cause of the small
size of nanomaterials and the way their

surfaces are modified.

SOURCE, image, http://www.justscience.in/articles/risks-development-
nanotechnology-medicine/2017/12/13
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