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Table 2 Response surface test results
KT A/mg B/mg-ml." C/min OIEEY/% | KBS  A/mg  B/mg-mL C/min B3R V%

1 35.00 1.00 45.00 51.45 10 40.00 1.00 60.00 51.96
2 35.00 2.00 45.00 51.66 11 35.00 1.50 60.00 59.54
3 30.00 1.50 75.00 44.52 12 40.00 1.50 45.00 48.43
4 35.00 1.50 60.00 56.43 13 35.00 2.00 75.00 45.64
5 30.00 1.50 45.00 40.95 14 35.00 1.50 60.00 59.75
6 40.00 2.00 60.00 45.69 15 30.00 1.00 60.00 47.62
7 35.00 1.50 60.00 55.39 16 35.00 1.50 60.00 59.33
8 30.00 2.00 60.00 43.57 17 40.00 1.50 75.00 47.65
9 35.00 1.00 75.00 52.70
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Table 3 Variance analysis of independent variable response surface model

kR P 75 Fa B W ¥ F1& P

ol 527.91 9 58.66 15.07 0.0009
A(F&3F) 36.42 1 36.42 9.36 0.0183
B(xRHE) 36.85 1 36.85 9.47 0.0179
C(r1a) 0.49 1 0.49 0.13 0.7332
AB 1.23 1 1.23 0.32 0.5912

AC 4.73 1 4.73 1.22 0.3067

BC 13.21 1 13.21 3.40 0.1079
A? 264.54 1 264.54 67.97 < 0.0001

B 36.98 1 36.98 9.42 0.0181
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Preparation and Characterization of Anthocyanin Nano—microcapsules of Sorbus melanocarpa

Li Hailong, Ma Zilong, Mi Shuai, Li Jun, Du Bin, Zhu Fengmei’
(College of Food Science and Technology, Hebei Normal University of Science and Technology, Changli 066600, Hebei)

Abstract The anthocyanins and polyphenols in Sorbus melanocarpa are the highest in known plants, and have a variety
of health—care functions. However, due to the poor stability and low bioavailability of anthocyanins, their application in
various industries is limited. In this study, chitosan and polyglutamic acid were used to encapsulate the anthocyanin of
Sorbus melanocarpa by ion gel method under pH drive to improve the stability of anthocyanin of Sorbus melanocarpa. On
the basis of single factor experiments, three significant factors were selected to conduct response surface optimization ex-
periments with the embedding rate as an indicator, the best preparation conditions for obtaining Sorbus melanocarpa
nano—microcapsules are: 36 mg of anthocyanins, 1.3 mg/mL of chitosan, 60 minutes of mixing time, and mass ratio of
chitosan: polyglutamic acid 2:1, pH 4.5, the obtained Sorbus melanocarpa anthocyanin nano-microcapsules have an em-
bedding rate of 59.54%, a particle size of 317.5 nm, and a Zeta potential of 36.7 mV, Observed by scanning electron
microscope, the anthocyanin nanocapsules of Sorbus melanocarpa are smooth and oval in appearance. This indicates that
the anthocyanin nanocapsules of Sorbus melanocarpa have good structure and stability, which is beneficial to expand its
application range in the food industry.
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