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‘ Introduction

Micro-nano system in food

Polymeric nanoparticle Application on the Food
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Objective
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Materials & Methods

Concentration control
Whey Protein Isolated Hydrochloric acid P 9

>

No WPI HCI
Protease

@-2 PN @4 (%)  (N)

1 -1 -1

Hydrolysis § : : *

ayaroiysis E 67 ¢2:10.11 18 3 1 1

‘ 3 4 1 1

Seperation of soluble peptides 1 5 3 > B B

\\ “ “ v 6 1 0

\ HC/ Cont. 7 0 -1

Sodium phosphate \\ 8 0 1

Sodium citrate . NaCl S,

Sodium acetate | Buffer Cations Mgcl, Analysis 9 0 0
cacl; N 0 0 0

4 11 0 0

Molecular weight (GPC)

Thermal analysis (DSC)

Self assembly 7 Peptide quantification (Bradford essay)
Morphological observation (SEM)
Particle size measurement

Zeta potential

Color

Yield of process (Dry mass)
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Results & Discussion

Molecular weight analysis using GPC
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» Molecular weight of WPI hydrolyzed at 65C for 24 hrs.

hydrolysed with 0.5 and 2 N of hydrochloric acid.

5% (A) and 10% (B) of WPI




Results & Discussion

Yield of hydrolysis processing
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Results & Discussion

Optimisation of hydrolysis condition using experimental design

Investigation: 20720206 (MLR)
Contour Plot
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e
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Peptides (%) Molecular weight (Da)

As using higher concentration of WPI and HCl were used,
more soluble peptide was obtained, however, lower molecular
weight of peptide was obtained with lower concentration of
WPI.
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Invustigation; 2012105 20 v
Cortour Plat

Zeta (ImV)

Zeta potential value shows more
negative charge as peptides was

hydrolysed.




Results & Discussion

Morphological Observation -Optical Microscope

»  Microstructural properties as function of addition of various type of ion on the WPI hydrolysed; (A) NacCl,

CaCl, (B) Sodium Citrate, sodium phosphate were added.
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\ Results & Discussion

Morphological Observation — Scanning Electron Microscope

Concentration of Salt. (mA)
0 15

Conc entration of Salt. (mAM)

»  Microstructural properties as function of addition of various type of ion on the WPI hydrolysed; (A) NacCl,

CaCl, (B) Sodium Citrate, sodium phosphate were added.




Results & Discussion

Morphological Observation - Electron Microscope

Intensity (%)

Size (nm)
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Conclusion and Perspectives
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