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The issue of functionalization of carbon based nanomaterials including carbon allotropes
and other carbon varieties is widely cited in the world literature due to the research
potential and the possibility of biomedical applications. Nanodiamonds are already used
in the cosmetics industry and implemented in the packaging industry. designing
bioactive, protective and pathogenic flora food packaging is the basic justification for the
implementation of this project. Modification by graphene family nanomaterials of food
packages can improve the antioxidant properties but it is not determined by graphene
properties unlike diamond. Biological activity and innovative nanomaterials with
appropriate properties may be helpful. These factors can extend the shelf life of food.
The studies included the measurements of anisidine and peroxide number in sunflower
oil in the presence of unmodified and modified detonation nanodiamonds and flake
graphene flake. The results indicate that the time to stop sunflower oil from becoming
rancid depends on the type of nanodiamond surface modification. The graphene flake
powder inhibits the same level of observation all the time. The relationship between
antioxidant and bactericidal properties of Carbon Based Nanomaterials is a key issue is
crucial for the development of active food packaging with the presence of carbon
nanostructures.
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