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Preparation of Ferrous Sulfate Liposomes

XIA Shu-gin XU Shi-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Four kinds of methods thin-film sonication reverse-phase evaporation and freeze-thawing
were used to prepare liposomes of ferrous sulfate. The operational conditions of preparing liposomes of
ferrous sulfate were determined via single factor trial and measurement of the encapsulation efficiency

EE . The EE of 67% was obtained by using reverse-phase evaporation method. In addition the effect
of cholesterol and Tween 80 on the physical stability of liposomes was also investigated. Results showed
that the physical stability of liposomes could be improved by addition of certain amount of cholesterol and
Tween 80.
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