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Han Zuilhof — Organic Chemistry
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SnapTag: www.covalys.com
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GFP-oligoA

Maarten Jongsma - PRI

N B
|| \] WAGENINGEN [NEE
B g

Jongsma and Litjens,
Proteomics 6: 2650-2655 (2006)
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Food industry denies use of
nanotechnology
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Nano Hazard

Consumers perceive
nanoparticles as unnatural
and hazardous
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> 100 nm
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