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Abstract Article
Information

Background and Objective: Resveratrol i a polyphenol with muraceutica health benits used W00

as anticancer, antioxidant and anti-inflammatory with cardio protective effects. However, _gteaned 3 e 2021

resveratrol lacks solubility and bioavailability and is affected by UV light, which decrease its use -Revised 26 Aug 2021

in food industries. It is possible to overcome these problems by loading resveratrol with appropriate P! 25 012021

lactoglobulin is known to form well-defined nanofibrils with various uses. The  Keywords:
objective of this study was to use f-lg nanoscaled fibrils to increase bioavailability of resveratrol toglobulin

as well as preserving freshness and preventing enzymatic browning of sliced apples. ottt

Material and Methods: Novel composite nanofibrils were prepared by loading resveratrol on .
Betarlactoglobulin nanofibrils using simple self-assembly method. Furthermore, atomic force *Corresponding

microscopy, scanning electron mictoscopy, in-vitro release assay, weight loss, total author:

phenolic content and antioxidant activity studies were carried out to verify the bioche Ramesh Subramani ¥

sustainable release and bioavailability. Depariment  of . Food
Processing _Technology
and Maagement, PSGR

Results and Conelusion: Atomic fo





