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Fluorescence Analysis of the Liposomes Membrane under
the Protection of Trehalose
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Abstract:In this report, with EPC as a model, the protective effect of trehalose on the EPC

liposomes membrane was studied by the variety of fluorescence anisotrophy, that showed the

movement of the liposomes head groups. The mechanism of their interaction was also explored.

The result indicated that the curve of temperature dependence of fluorescence anisotrophy

displayed a parabolic shape .
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Tab.1 Optimization of different CPA

AHE/ %
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¥ (fructose) 75.05 74,07
4% (lactose) 75.82 73.98
¥ 385 (trehalose) 85. 95 84. 67
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The encapsulated percentage of PST liposome with
2.5% trehalose added
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Fig.1 Temperature dependence of fluorescence anisotro-

py of EPC
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Fig.2 Temperature dependence of fluorescence anisotro-
phy of EPC with trehalose present at a trehalose/
EPC mass ratio
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Fig.3 The variety of liposome bilayer structure
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