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Fig.1 The effect of mass ratio (cholesterol/
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Table 2 The recipe optimization of peptides chelated calcium liposome

K% Factor
A UERS C iR 80 15
B bt 5 D EMF  fgmx
NG B B L KB
WY ORI i R W Bmbedding

Mass ratio of
Embedding Ultrasonic rate/ %

No.  Mass ratio of )
Mass ratio of

cholesterol to Tween 80 to .
Jocithin core to wall oy lecithin temperature time
1 1 1 1 1 1 32.1
2 1 1 1 1 2 35.7
3 1 1 1 1 3 25.5
4 1 2 2 2 1 31.6
5 1 2 2 2 2 29.3
6 1 2 2 2 3 20. 1
7 1 3 3 3 1 15.4
8 1 3 3 3 2 13.2
9 1 3 3 3 3 13.0
10 2 1 2 3 1 47.9
11 2 1 2 3 2 40. 1
12 2 1 2 3 3 38.2
13 2 2 3 1 1 23.5
14 2 2 3 1 2 30. 4
15 2 2 3 1 3 29.5
16 2 3 1 2 1 35.2
17 2 3 1 2 2 41.7
18 2 3 1 2 3 3L.5
19 3 1 3 2 1 19.7
20 3 1 3 2 2 17.4
21 3 1 3 2 3 10. 3
22 3 2 1 3 1 45.3
23 3 2 1 3 2 43.6
24 3 2 1 3 3 37.7
25 3 3 2 1 1 15.2
26 3 3 2 1 2 11.4
27 3 3 2 1 3 11. 1
K1 215.9 266.9 328.3 214.4 265.9
K> 318.0 291.0 244.9 236.8 262.8
K3z 2117 187.7 172. 4 294. 4 216.9
R 106. 3 103.3 155.9 80. 0 49.0
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Study on the Preparation Technology of Sunflower Meal Peptides
Chelated Calcium Liposome

ZHAN Ping, TIAN Hong-lei,ZHU Xin-rong
(College of Food Science,Shihezi University,Shihezi, Xinjiang 832000)

Abstract ; The film-ultrasonic dispersion method was used to prepare the liposome with sunflower meal composite peptide
chelated calcium. The effect of the mass ratio between cholesterol and lecithin,the core material concentration,embedding
temperature and ultrasonic time on the encapsulation efficiency of peptide chelated calcium liposome were studied. The
results showed that the embedding rate of peptide chelated calcium could reach 53. 4% under the conditions of mass ratio
between cholesterol and lecithin 2 ¢ 5,the mass ratio (core/wall) 1 : 10,the mass ratio (Tween 80/soy lecithin) 1 : 3,
temperature 50°C , ultrasonic time 30 min, The results could open up new avenues for the comprehensive utilization and
development of sunflower meal.
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