20094 4 H Z?ﬂkmwi'iﬂi 95040 45 5 4

BABRERNFB-AT PEARUTERERE"

B A #ERr xEAY EmE £ 24
(1. FELRN R AR 58S TR, dEET 1000835 2. FrELO BRI EIIFERE, dLaT 100083;
3. MM T 22 B R S b2 TR, K5I 450002)

[(WE] RABAEHRIERE BHE NREYURR T BT 5 4 Pzl A% i 4 98 KL TR0 A% K 43 (1 57 )
R 2 T ot P o RL AR B D R R, SR T IR e P IR A AR W - DA 2R e o LA A
M) - N R GIARL TR R T LA Tween 20 EMHIG U7 21 AR A2 - H- il S LA 00 ) 48 (0 9 KR T 5 1] BREE
JIgE 5 PR i v S I 2R 14N, LAEGTR S 0P R LGSR T LA 457 YRR /N T 50 nm (1 B-#H 25 b R GOKKL T 5 gt
A A LA A 35S b R AR F R AR B IR R AT A AR e M, B I 2 R B I A 1) S K
AN FERAE Tween 20 JyZL AT 28 I A0 KL T rh B g d5c o W ik o

KEW: BIAE MR JORET KR A BRI REHE

PESES: TS201.1 SCHRARIAAD : A

Preparation of p-carotene Nanodispersions by Solvent
Displacement Technique and Their Stability

Yin Lijun! Han Qinghua’® Liu Haijie' Wang Xiachui® Li Lite!
(1. College of Food Science and Nutritional Engineering , China Agricultural University, Beijing 100083, China
2. Chinese Academy of Agricultural Mechanization Sciences, Beijing 100083, China
3. College of Material Science and Chemical Engineering , Zhengzhou University of Light Industry, Zhengzhou 450002, China)

Abstract

Effect of four different emulsifiers on the physicochemical properties and stability of B-carotene
nanoparticles in oil-in-water dispersions produced by a solvent displacement technique were examined.
The B in carotene particle size was measured, and the stability and retention of B-carotene during
storage were determined by HPLC. The particle size of B-carotene nonodispersions stabilized by sodium
caseinate (SC) was generally larger than that in the presence of Tween 20, sucrose fatty acid ester
(SE) or decaglycerol monolaurate (ML750). The addition of SE or ML750 could increase the ability
of sodium caseinate to stabilize f-carotene particle formation. It is suggested that sodium caseinate can
be useful to partly replace SE as emulsifiers in the preparation of f-carotene nanodispersions with less
than 50 nm mean diameter. During storage at 4C, although the B-carotene content in the
nanodispersions showed a significant decrease with increasing storage period, especially in the case of

Tween 20 as emulsifiers, the size distribution was almost unchanged in all prepared B-carotene

nanodispersions.
Key words B-carotene, Nano dispersions, Particle diameter, Distribution, Solvent
displacement, Stability
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