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Physicochemical properties of fish oil nanoliposomes made by
thin—film rehydration—ultrasonic and ethanol injection-DHPM
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Abstract: The merits and disadvantages of thin—film rehydration—ultrasonic method and ethanol injection—-DHPM
were evaluated by comparing the physicochemical properties of fish oil (FO) nano liposomes prepared under
individual optimum conditions. (liposome | and liposome Il,respectively) The polydisperse index, particle size,
zeta potential, transmission electron microscopy and pH of liposomes was detected. Result:Nanoliposomes |I
exhibited small eraverage particle,PDI and zeta potentialsize,than nano liposomes |. TEM and AFM analysis
revealed that the particle integrity of liposome Il was better than liposomes |. Conclusion:Compared with
nanoliposomes |, nanoliposomes Il exhibites greater characteristies,and ethanol injection—-DHPM could be a
potent technique for the preparation of nanoliposomes.
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Table 1  The characteristics and qualities of both fish oill nanoliposomes I and Il were measured
T EE (%) DL (%) SEHRIAR (nm) PDI (Mw/Mn) Zete LA (mV)
IR 71.1£3.8 5.47+0.29 235+11.9 0.373+0.054 —22.94+0.10
iEEEN I 76.5+3.2 10.55+0.43 127.3+7.6 0.265+0.013 —20.40+0.41
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Fig.2 AFM image of nanoliposome I and 1l
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Table 2 The effect of storage temperature and time on the

appearance of liposomes I and I
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nanoliposomes | and Il
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Fig.4 The effect of storage temperature and time on the

particle size of nanoliposomes I and I
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