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and Cristina Ratti
400
Development of carboxymethyl cellulose–chitosan
based antibacterial films incorporating a Persicaria
minor Huds. essential oil nanoemulsion

Yu-Hsuan How, Emily Min-Yan Lim, Ianne Kong,
Phei-Er Kee and Liew-Phing Pui*
This journal is © The Royal Society of Chemistry 2024

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90005g


O
pe

n 
A

cc
es

s 
A

rt
ic

le
. P

ub
lis

he
d 

on
 2

1 
M

ar
ch

 2
02

4.
 D

ow
nl

oa
de

d 
on

 4
/2

/2
02

6 
5:

42
:5

2 
A

M
. 

 T
hi

s 
ar

tic
le

 is
 li

ce
ns

ed
 u

nd
er

 a
 C

re
at

iv
e 

C
om

m
on

s 
A

ttr
ib

ut
io

n 
3.

0 
U

np
or

te
d 

L
ic

en
ce

.
View Article Online
PAPERS
415

Application of rosin resin and zinc oxide
nanocomposites to chitosan coatings for extending
the shelf life of passion fruits

Jailton Ribeiro dos Santos Junior, Luiz Carlos Corrêa-
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