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Research advance on food nano-emulsion delivery system
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Abstract: Nano-emulsion is a kind of delivery system for
functional ingredients, which can enhance the stability,
solubility, and bioavailability of bioactive compounds. Several
macromolecules such as polysaccharides and proteins can be used
as emulsifiers to prepare nano-emulsion with high safety, which
have great application potential in food industry. In this paper,
the selection of core materials, oil phases and emulsifiers, and
their effects on the characteristics of nano-emulsion were summa-
rized, and the preparation methods, physicochemical properties
and application prospect of nano-emulsion were.also discussed.
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Table 1 The types of core materials
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Table 2 The types of common wall materials
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