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Abstract: Curcumin is a hydrophobic plant polyphenol with antioxidant, antibacterial and anticancer activities.
The application of curcumin as a functional food ingredient is limited because of its poor water solubility , insta—
bility, easy degradability,rapid metabolism in vivo,and low bioavailability. Food colloidal delivery system is a
technology that embeds, protects and controls the release of food functional components by constructing appro—
priate food colloidal microstructures. Protein—based colloidal delivery system can provide an effective way for
the application of curcumin in functional foods. The current methods of preparing protein—based curcumin com—
posite nanoparticles were presented. The applications of different proteins (animal,plant and hydrolysate pro—
leins) in conslrucling curcumin composile nanoparticles were reviewed in detail ,to provide a reference for the
application of curcumin in functional foods.
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