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Advancesin complex coacervation reaction and its application

XIAO Jun-Xia, DU Yan-Li, LI You-Dong, HUANG Guo—Qing*

(College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China)

ABSTRACT: Complex coacervation refers to the electrostatically-driven liquid-liquid phase separation between
two oppositely charged polyelectrolytes in colloid solutions. Protein-protein and protein-polysaccharide
combinations are the most widely studied and utilized coacervation systems at the present. Due to the good
availability, safety and biodegradability of the polyelectrolytes involved in coacervation, the good
controllability of the reaction, and the possible new functional properties of the coacervates, the complex
coacervation reaction and coacervates have gained wide applications in the medicine, chemistry and food
industries. This paper reviewed the common complex coacervation systems, factors which influencing the
coacervation reaction, properties of coacervates as well as the applications of the coacervation reaction and its
resultant products in order to provide useful information for developing new coacervation systems and
broadening the application of the reaction.
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