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Protein-lipid/polysaccharide complex delivery systems: preparation,

characterization, and applications

Chen Yiyu, Xu Shuo, Li Yugi, Zhao Juyang
(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, China)
Abstract: The research on delivery systems for encapsulating bioactive substances has been
widely concerned. Proteins, lipids and polysaccharides are commonly used encapsulation carriers
in delivery systems. These delivery systems are manufactured to overcome the problem of pure
active compounds. However, lipids, polysaccharides and proteins have limitations that limit their
effectiveness in delivery systems. Protein-lipid and protein-polysaccharide coupling is an emerging
technology for the manufacture of new delivery systems. Its advantage is that there are two delivery
carriers in one delivery system. Compared with a single carrier, these conjugates have better synergy
and ideal properties in vivo. Among them, colloidal and biological stability, enhanced mechanical
strength, controlled release, longer cycle times, targeted delivery, less cytotoxicity, higher loading
capacity, co-encapsulation, and enhanced bioavailability are key results. This review focuses on
exploring the importance of lipids, polysaccharides and proteins as delivery systems, the benefits of

protein-lipid / polysaccharide coupling, coupling methods and various applications in nutritional



delivery, and identifying research challenges and future research directions.
Keywords:Protein-lipid ~ conjugation;Protein-polysaccharide conjugation;  Nutraceutical

delivery;Delivery system
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