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The article presents information on perspectives and areas of using nanotechnology in the processing indus-
try. The authors analyzed the experience of using nanotechnology in the manufacture of nanoadditives, nano pack-
aging and nanofiltration, enhance and preserve the quality of food. 

It is shown that the use of nanotechnology in food processing of agricultural raw materials contributes to the 
food and biological value, digestibility of the final product. 
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