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Research Progress of Nanoemulsion Delivery System in Functional Food

LIANG Rong'?, MA Jian—guo'?*, ZHONG Fang"*
(1. Key Laboratory of Food Colloids and Biotechnology,Ministry of Education,School of Food Science and
Technology, Jiangnan  University, Wuxi 214122, China;2. School of Food Science and Technology,Jiangnan
University , Wuxi 214122, China)

Abstract: As one of the important nanotechnology,nanoemulsion system exhibits a big potential
benefit for the delivery of food active ingredients,such as nutraceutical,flavorant,colorant,and
antimicrobial. In this review,the mechanism and influence parameters for the biological fate and
potential toxicity were analyzed by focusing on the systems utilizing within the food and beverage
industry. Based on the above progress,the perspective of nanoemulsion delivery system was put
forward.
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Fig. 1 Schematic diagram of the various physicochemical and physiological processes that may occur during nanoemulsions

pass through the human GI tract
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