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Objective: Simple and direct method of producing pectin based antimicrobial nanocomposite films using pectin and silver 
nitrate. 
Methodology: Pectin nanocomposite films were prepared by reducing different concentration of silver nitrate (2-10%) by 
pectin resulted in varied silver nano-sized particle distribution in nanocomposite films. The Pectin nanocomposite was 
further characterized using scanning electronic microscope (SEM), X-ray diffraction (XRD), UTM (Mechanical strength) and 
also studied barrier properties like water vapor transmission rate (WVTR) & oxygen transmission rate (OTR). 

Results and Conclusions: Pectin nanocomposite films showed addition of silver nitrate did not alter the mechanical strength, 
but significantly changed OTR and WVTR values for 4 and 6% addition of silver nitrate concentrations. SEM micrographs 
showed tetragonal silver nanoparticles formation in the nanocomposite films with uniform distribution. The XRD pattern 
indicated the change in the crystal lattice of the films due to presence of silver nanoparticles. Antibacterial studies showed 
effective inhibition zones around nanocomposite films compared to plane pectin films against foodborne pathogens viz. 
Escherichia coli, Staphylococcus aureus and Pseudomonas aeruginosa. Pectin/silver nanocomposite films can be used as an 
active packaging system in food applications. 
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