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A.7 Application of Natural Polymers f
Carotene Complexes

application of B-carotene is limited due to its low wat
instability. Those drawbacks can be overcome by
systems for B-carotene. The study is aimed to devéil
complexes using xylan (XYL) and chitosan and fucoidan. The r
encapsulation have beneficial effects for human health,ge
antioxidant activities or serve as a prebiotic fiber [1-3]. L} _
The encapsulation of B-carotene was performed by a la
and subsequent freeze-drying. First, the complex of B-caro
prepared using three different CAR/XYL mass ratios from
the complexes were coated with chitosan and finally
interaction of components was shown by Raman and FT-I
" The size and zeta-potential of particles were determined by
The morphology of the complexes was analysed by SEM.
activity was measured using DPPH and FRAP assays and expr

units (mgTE/g).
The prepared new B-carotene complexes have the potential fo

in food and cosmetics.

Fund (project No 09.3.3 LMT-K-712-19-0064) under a grant agree:m
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