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[P-020]
USE OF NANO-EMULSIONS IN FOOD

Nazan !, Gokhan Kavas?
Department of Milk and Dairy Products Technology,Ege Higher Vocational School, Ege University, lzmir
2Department of Dairy Technology, Faculty of Agriculture, Ege University, izmir

Emulsion is a mixture formed by iwo immiscible or partially miscible liquids dispersing as droplets in each other.
Nano-emulsions refer to nano-sized structures with droplets that have diameters between 50-200nm. These
particles are formed by phospholipids that are arranged in a single layer on top of the inner crust, forming a
middle layer inside the surrounding liquid phase. Nano-emulsions are one of the most important tools of trans-
mission developed with the purposes of encapsulation and transmission of functional and bioactive products
which are possible by means of nano droplets. These nano structures are obtained through ultrasonic shaking,
high pressure homogenization and microfiuidic channels. The determination of the type of nano-emulsion de-
pends on the concentration of the substances in the system, manufacturing processes and the structure of the
surface active agent. Through use of nano-emiulsions and nanogapsules; aroma, color and nutritional elements
can be added which results in the design and production of new and more functional food products that have
developed sensory and technological properties. Hydrophilic substances can be made water soluble, lipophilic
substances can be made fat soluble and incorporation of various bioactive substances into water or fruit juices -
is possible. Furthermore, nano-emulsions are used to increase the bioavailability of coenzyme Q10 (CoQ10})
which has a very low intestinal absorption rate. Similarly an increase in the bioavailability of fat soluble carote-
noids taken in with raw vegetables is possible through use of nano-emulsions. The formulation of vitamin E as
nano-emulsions which allows incorporation into clear fruit juices at desired concentrations is also one of many

» different uses of nano-emuisions.
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~ ANTIMICROBIAL AND ANTIOXIDANT ACTIVITIES OF SALVIA VERTICILLATA; POTENTIAL
NEW SOURCES OF NATURAL ANTIOXIDANTS
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Slavica Radojlo Solujic?, Gordana Sreten Acamovic Djokovic!
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This study was aimed at evaluating the antioxidant activity and efficacy of the ethanolic extract of the plant spe-
cies Salvia verticillata in inhibiting the development of selected fungi and hacteria. The highest susceptibility to
the ethanolic extract of Salvia verticillata among the bacteria tested was exhibited by B. subtifis and S. aureus
(MIC = 15.62 pg/ml). Among the fungi, A. niger (MIC = 15.62 pg/ml) showed the highest susceptibility. Total
phenolic, flavonoid, condensed tannin and gallotannin contents were 98.23x0.59 mg GA/g, 31.24+0.55 mg
RU/g, 76.65+0.95 mg GA/g and 33.74+1.15 mg GA/g, respectively. Total antioxidant capacity was 99.45+0.98
Hg AA/g. ICgq values were determined for each measurement: 20.45::0.55 g/ml for DPPH free radical sca-
venging activity, 26.46+0.68 pg/mi for inhibitory activity against lipid peroxidation, 68,34+0.53 jg/ml for hydroxyt
radical scavenging activity and 47.31£0.58 pg/ml for chelating ability.
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