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Table 1 Encapsulation of functional factor by polysaccharide based nanomaterials
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Table 2 Inter—molecular force between structure of polysaccharide nanomicelles
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of hydrogels in various parts of the human body™
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The Application of Natural Polysaccharide-Based Nano—-Delivery Carriers in Functional Foods

XIA Mingjie, YANG Lina", YU Kejin, WANG Shengnan, HE Yutang, LIU He
(College of Food Science and Engineering, Bohai University, Grain and Cereal Food Bio—efficient Transformation
Engineering Research Center of Liaoning Province, Jinzhou 121013, Liaoning)

Abstract Natural polysaccharides have shown the advantages of low cost, wide application, high biocompatibility and
degradability. They can be used as nano delivery carriers of functional factors to improve the bioavailability and physico-
chemical stability of functional factors. In order to provide reference for the efficient preparation of polysaccharide based
nanocarriers with biological functions. The origin of nanotechnology and the advantages of polysaccharide based nanocarri-
ers were summarized, as well as the preparation methods, formation mechanism, structural characteristics, encapsulation
efficiency, release rate of different types of polysaccharide based nanocarriers. The potential problems and application
prospects of polysaccharide based nanocarriers were discussed in functional food research.

Keywords natural polysaccharides; nano delivery carrier; functional food



