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Study on the preparation of lactoferrin
nano-emulsions with microfludization

KANG Bo QI Jun-ru YANG Xiao—quan”

Research Center of Starch and Protein Engineering College of Light Industry and
Food Science South China University of Technology Guangzhou 510640 China

Abstract The effects of different homogenization conditions pressure times and the concentration of the protein
on stability of nano-emulsions were studied with particle size and zeta potential as the analysis index.Also the
system pH temperature as well as ionic strength and one type of additional antiseptic had also been taken into
consideration.The results showed that the technology of dynamic high- pressure microfludization has significant
influence on the particle size and when the concentration of the protein is 1.5% the samples are processed at the
pressure of 120MPa for 2 times the experiment have the best results.After 12 hours of storage an ambient
temperature pH temperature and additional antiseptic had very little influence on the particle size.However the
ionic strength greatly affected the state of the emulsion system.All these studies provided references for the
preparation of the Lf nano-emulsions in the practical view.
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