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Abstract

This study was carried out to evaluate the preparation of five-layer nanolaminates that
were introduced by Layer By Layer (LBL) technique from Sodium Alginate and Nisin.
The inhibition zone was measured on a petri dish to estimate the effectiveness of
antimicrobial extracts. The results showed that 0.2% concentration of Nisin solution exhibit
inhibitory activity against these microorganisms. The scanning electron microscope was used to
detect the thickness of prepared nanolaminates. The total thickness of the Alginate and Nisin
was 119.55 nm,The WVP water permeability values for the nanolayered PET film without any
addition to the charged PET (T1) were 29.091 g.m?/24h) and for the nanolayered PET-charged
with Nisin solution 58.182 g.m?%/24h. OTR was obtained for the nanolayered with no addition of
the charged PET (T1), 14.78 ml/m?day), and for the PET-charged, covered with Sodium
Alginate and Nisin solution (T2) (29.61ml /m?.day). Three treatments were made of Monterey
cheese, the first was covered with the paraffin wax as control M1, the second was covered with
gelatin (M2) and the third was coated with a nanolayered film consisting of the Sodium
Alginate and Nisin solution (M3) and stored in refrigerator for 8 weeks at 10 +2°C, The results
showed a significant decrease in the moisture content and acidity of the treatment M3 and
evolution in the values of ADV further more the sensory properties.
Key Words: Nanolaminate , Monterey Cheese and Nisin.
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