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Progress in research and application of functional oils and fats nanoemulsion
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Abstract : As a lipophilic material transport system, functional oils and fats nanoemulsion is considered to
be effective and safe. In recent years, the potential value of functional oils and fats nanoemulsion has
been studied in depth at home and abroad, and the results of a large number of studies have shown its
promising applications. In order to promote the basic research and product development of functional oils
and fats nanoemulsion, expand the areas of its application,the composition, physicochemical properties
and preparation methods of functional oils and fats nanoemulsion were reviewed, and the exploratory
applications in fat — soluble nutrient embedding and delivery, antibacterial and antioxidant, nutrient drug
delivery carrier and other aspects were discussed. It is suggested to focus on exploring and optimizing new
preparation methods of functional oils and fats nanoemulsion, endowing it with more nutrition and
functionality, so as to meet the urgent needs of the food industry for high — quality raw materials of
nanoemulsion systems.
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