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Study on preparation and characteristics
of coenzyme Q,, proliposomes

ZHU Qing-zhe,XIA Shu-qin, XU Shi-ying "

(School of Food Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract: To enhance the stability of coenzyme Q,, liposomes, freeze — drying method was used to prepare
coenzyme Q,, proliposomes. Sucrose, trehalose, mannitol and lactose were selected as cryoprotectant. The
particle morphology,the size range and encapsulation efficiency of coenzyme Q,, liposomes before freeze-drying
and after hydrated were studied. The weight ratios of the optimized formulation were trehalose:egg lecithin =4:1.
After coenzyme Q,, proliposomes was hydrated, the average diameter of rehydration liposomes was 508nm, and
the encapsulation efficiency was about 75% . The analysis of FTIR spectrum showed that the hydrogen bond
between trehalose and lipid headgroups formed in the dry state.
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