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Research progress of protein-based carriers for nutraceuticals
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Wuxi 214122, China)

ABSTRACT: Nutraceuticals have attracted great attention due to their series of functional activities that regulate the
physiological function of human body. However, the application of nutraceuticals in the food industry has been
greatly limited by their low solubility, chemical instability and low bioavailability. It is interesting to contrapuntally
design an effective carrier for the encapsulation and protection of nutraceuticals based on their physicochemical
properties. Natural proteins have the characteristics of emulsification, gelation, ligand binding and polysaccharide
complexation and can be used to prepare the assemblies with different structures, such as molecular complexes,
micro/nano particles, emulsions, and emulsified gels, which have been widely used as carriers of a single
nutraceutical and are being applied for the co-encapsulation of multiple nutraceuticals. Protein-based carriers have the
potential for the application in the development of functional products. This review summarized the classification and
functional properties of nutraceuticals, as well as the research progress of fat-free and emulsion-based carriers made
of proteins.
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Table 1 Classification, source, functional characteristics, influencing factors and recommended daily intake for nutraceuticals
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