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ABSTRACT: Microemulsions (ME) are dispersion of oil in water (o/w) or water in oil (w/o) with added 

surfactant and cosurfactant which are thermodynamically stable and have unique features of enriched reaction 

efficiency, extraction techniques and stabilisation. Use of microemulsions has been significantly emerged in 

the area of food packaging industries for its potential benefits such as improved bioavailability, antimicrobial 

effects, enhanced sensory acceptance and targeted delivery of bioactive compounds. It further, is a most 

suitable option available now a days for food packaging as it forms a protective coating to minimize weight 

loss and internal oxidation. Moreover, it also provides protection to food articles by minimising its enzymatic 

degradation, it basically act as an antimicrobial agents which help in retarding the growth and proliferation of 

pathogenic or spoilage microbes on food materials. Microemulsion system, itself has been reported to show 

good antimicrobial and antioxidant properties and hence due to this benefit of ME, it play a crucial role in food 

packaging industry. Also, the synergistic beneficial effect has been greatly provided between lipophilic -

hydrophilic antioxidant surfactants which are used under the GRAS limits. The composition of microemulsion 

includes various excipients such as – short chain alkols such as ethanol ,polypols ( propylene glycol and 

glycerol), salts (organic such sodium benzoate and inorganic such as NaCl ) and several non-ionic surfactants 

such as ethoxylated sorbitan esters or sucrose esters. © 2016 iGlobal Research and Publishing Foundation. All 

rights reserved. 
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