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Abstract: Polymeric micelles have broad potential applications:in the fields of medicine, nutrition, food processing, and others owing to
their capabilities to specifically deliver lipophilic active. ingredients.and enhancc their solubility. In this paper, oat -glucan octenylsuccinate
(OS-glucan) micelles were studied, and the colon-specific delivery of p-carotene using OS-glucan was preliminarily discussed. The study
showed that in simulated gastrointestinal fluid, OS-glucan exhibited relatively small changes in particle size and polydispersity index (PDI), and
the retention rate of loaded S-carotene was decreased. In simulated intestinal fluid, the partial structure of OS-glucan micelles was damaged,
leading to some degradation. The content of S-carotene in'the micelles was decreased, the particle size of micelles was significantly increased,
and the PDI was also pronouncedly increased. During the in vitro colonic fermentation experiment, OS-glucan micelles disintegrated rapidly,
and S-carotene was quickly released in seven hours. Therefore, OS-glucan micelles can be used as a carrier of S-carotene to effectively regulate
the releasing behavior in simulated gastrointestinal fluid, and the colon-specific delivery of f-carotene can somewhat be achieved.
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Fig.1 Changes in particle size of g-carotene-loaded OS-glucan
micelles over time in SGF at a constant temperature
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Fig.2 Changes in PDI of g-carotene-loaded OS-glucan micelles
over time in SGF at a constant temperature
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Fig.3 Changes in retention rate of g-carotene over time when
OS-glucan micelles were in SGF at a constant temperature
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Fig.6 Changes in retention rate of g-carotene over time when
OS-glucan micelles were in SIF at a constant temperature

Z: BV HRRA TR NG FEAFRE, RAFERE
MZR (p<0.05) .

PN MR R LR AR, 7E 8 AN/
PRI A G, BRI -812 bRk FIAE]
T AM%. XEERM TIPS TR, (Lt p-
B DR K6 FTLIE H, B A
BURAEIERE SO IIRT 4 h, ZJER AR . FiHL
JREE, 5280 1) B R E T SR BN, BIAL TR
WANZEET KA p-812 2R O F#ME, 1Mt T ROR
(RIERI7 s AL TR AR p-91%0 D WA SRR
TEKARTY, DT T G Ak 82 A A A o



MR BRI

Modern Food Science and Technology

2016, Vol.32, No.6

23 FHL-HE D& OS-# B4R R MR A

& KRR

BEICE /%
wn o0
S S

(%]
<
T T T

i) / h
7 RCRERMAINER L EETIES 4-F NEMRRRR

Fig.7 Cumulative release rate of g-carotene from OS-glucan

micelles during in vitro colonic fermentation
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