20

FOOD& MACHINERY

DOI:10.13652/.issn.1003-5788.2019.09.005

B-AEEEZERESXTAE R

EHBEIHW BE2158 | 2009F 9 A | a5V

HE s 7':,] lb\E—ll‘i 5'/ l']

Effect of B-sitosterol acetate ester on the structural

stability of lipid membrane

& W2
HOU Li-fen"*
& OmW°
PAN Li°

NEERP S|
U 2 B it £ 2 B »

450009 3. Hfe 4 H A g B b
A PIE 1360015

ZONG Shan-ying®
B
WANG Hong-yan'
(1. 3T ol R 2 A 2 Ak T 5 I B 2 e . T g BN
A6 DU O30T B DA BR 2 ), i R M
5. 9T Rg ol KA M B 24 B, T R

KR!
ZHANG Hai-chen'
B

GU Ke-ren'*

45000152, 3 M A o HR ML 2 B AR &R
450003 ;4. FHH T
450001)

(1. College of Chemistry, Chemical and Environmental Engineering , Henan University of Technology ,

Zhengzhou . Henan 450001, China; 2. Department of Cooking and Food , Zhengzhou Tourism College .

Zhengzhou, Henan 450009, China; 3. China Certification & Inspection Group Central Plains Agricultural
Products & Food Testing (Henan) Co., Ltd ., Zhengzhou, Henan 450003, China; 4. College of Grain ,

Oil and Food , Jilin Vocational College of Engineering . Siping .

Jilin 136001, China; 5. College of Food

Science and Technology, Henan University of Technology, Zhengzhou, Henan 450001, China)

WE B EE - RBFEHNE LSRG AR,
B R B35 R LT Rg R A2 12 PDI Ao 4% 58 48 2 1 0
YRR EH OB ER T AIER,
ﬁ%¢%i%%ﬁW£ﬁém%cﬁﬁmm§%&
4 mg B, 5 AR 44 F 49 p-4 & B B§ S 4k Size #= PDI 48
— ;4 CFAK 30 dAKBANZ 8 B-5- 8 B TERBS Mg R
BB e b AR R R A FTIR e 4 R 2% -4
BE MBS AR AR T 5HRY P— O #(CH;); N
Z A AARMEER  TCGAW S ERLKIET -5 § 8T
BB AR ARSI 3 A A R AR R S MR AR AR
KB P58 B TERE MR AR AR Pa
Abstract: [-sitosterol acetate liposomes were prepared by thin-
film ultrasonic method, and the effects of different incorporation
concentrations on the particle size, PDI and storage stability of
the liposomes were investigated, besides, the interaction between

B-sitosterol acetate ester and phospholipids in the membrane was
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explored. The results showed that the size and PDI of the lipo-
somes were consistent with that of the g-sitosterol liposomes un-
der the same conditions when the addition amount of g-sitosterol
acetate ester was 2 mg and 4 mg. It has good storage stability for
low dosage of the B-sitosterol acetate ester liposomes at 4 “C for
30 days. The results showed that there was interactions between
B-sitosterol acetate ester and P = 0O and (CH3) 3N of phospholip-
ids by FTIR. There was a stabilizing effect on liposome
membrane structure at low dosage of B-sitosterol acetate ester
by TGA.
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Figure 1  The effects of SAE incorporation on particle

size and polydispersity index of liposome
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Figure 2 The effects of Sito incorporation on particle

size and polydispersity index of liposome
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Figure 3 The effects of incorporation of SAE and Sito on
particle size of liposomes at 4 °C at

different times
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