2010

RaftASAR

2021 41 H
o542 511

DOI:10.12161/j.issn.1005-6521.2021.01.001

BA-255 3 3N 82 2Lk
P 5 0]

FIBEE, X ER, XX E"
(PEACARMABIHE R iR 5 TR AR, BRPY %1% 712100)

1'7

B E.ARREG RAfH T I 5 F A (carboxymethyl chitosan, CMCS) 4 R H) 4 & 3 2 B2 5Lk, 5K R B - @ 48 6%,
LR BACE R 6% o B e A A A B R BEIE & 8 (zein) 0 R BUE 5 3Lk % 8 (lactoferrin, LF ) 5~ 45 4 $LAL 7] )
BEREBGRF BRI, RERREEABAERRERG RABEGILE LD LE CMCS AW RE G -5
FHMIEIR, BRAV, HEE G K- HIUE RN RS A 1.0 /100 mL zein/LF £ 0.8 ¢/100 mL CMCS. £
LF-CMCS #& % 69 S E 5Lk ¥, @ 375 BE 6 L3 R 534 94.81% . 5% 5 G 3 F ik, 2 MRSk 632, § 35 B
849 2 2 7T 45 FON(21.6520.71) %02 71 38 40 3] (62.87+0.34) %= (70.97+0.84) % . 3 AT FAE 5 & 8 R - % HE AR SLiR 3%
GRXESAE S A CE R

KB 9 P B ERBERG LB FO; B TACRE; JLR

Effect of Protein—Polysaccharide Self—assembly on the Properties of Resveratrol Emulsions
YAN Xiao—jia, LIU Mei—chen, LIU Fu-guo’

(College of Food Science and Engineering, Northwest A&F University, Yangling 712100, Shaanxi, China))
Abstract: Resveratrol emulsions were prepared from different proteins and carboxymethyl chitosan (CMCS) to
investigate the effects of different interfacial layers composition on the physicochemical properties of emulsions.
Firstly, the resveratrol loaded monolayer emulsions were prepared by using zein nanoparticles or lactoferrin
(LF) as emulsifiers, then CMCS was coated on the surface of droplets stabilized by protein using layer by layer
self—assembly technology to form the protein—polysaccharide stabilized bilayer emulsions. The results showed
that the optimal formulation of the protein—polysaccharide stabilized bilayer emulsion was 1.0 g/100 mL zein/LF
and 0.8 g/100 mL. CMCS. The encapsulation efficiency of resveratrol in LF—CMCS stabilized bilayer emulsions
was up to 94.81%. Compared with free resveratrol, the bioaccessibility of resveratrol encapsulated in bilayer
emulsion increased from (21.65+0.71)% to (62.87+0.34)% and (70.97+0.84 )%. The study confirmed that the
design of protein—polysaccharide double-layer emulsion could improve the bioaccessibility of resveratrol.
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Fig.1 Influence of different concentrations of zein, LF on the
average particle size (A, C) and { potential (B, D) of the monolayer

emulsion droplets
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Fig.2 Influence of different concentrations of CMCS on the
average particle size (A, C) and { potential (B,D) of zein-bilayer

emulsion droplets and LF-bilayer emulsion droplets
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Fig.5 Encapsulation efficiency of resveratrol in the

different emulsions
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