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Abstract

Enriching human food using new technology such as lipid nanocarriers is a
simple and accessible tool. Accordingly, the present study aimed to evaluate
the sensory and production of healthy and useful food products to evaluate the
enrichment of milk with zeaxanthin lipid nanocapsules and to evaluate its
cryoprotectants. During experimental-laboratory research, zeaxanthin
extraction from Spirulina platensis, nanocarriers produced for milk
enrichment were used as a food model system. Three samples of milk, milk
enriched with lipid nanocarriers containing zeaxanthin and milk enriched with
lipid nanocarriers were examined (at similar concentrations of nanocarriers).
In order to check the efficiency of produced nanocarriers, cold protective
compounds (glucose, sorbitol, glycerin, lactose and sucrose) were added to
milk. Sucrose was recognized as the best cryoprotectants. Sensory evaluation
of enriched milk was performed on a five-degree hedonic scale and different
sensory parameters were examined. Data were analyzed using Minitab (v.
2016). Results No significant difference was observed between the sensory
characteristics of control milk and milk enriched with nanocarriers (P<0.05).
The lowest particle size and dispersion index were obtained in the coating of
nanocarriers with cold protective compounds, respectively, 320.82 and 0.26
to 0.31. Zeta potential was reported as -6.03. By enriching milk with
zeaxanthin-containing nanocarriers, in addition to visual and skin health,
problems related to the lack of useful natural additives and insolubility of food
products can be eliminated.

Keywords: Enrichment; Lipid nanocarrier; Zeaxanthin; Cryoprotectants;
Sensory evaluation
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