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Preparation and Properties of Oat Globulin-Fucoid Polysaccharide Nanocomposites

Wang Jing, Yang Cheng, Jiang Jian-zhong"

(The Key Laboratory of Synthetic and Biological Colloids Ministry of Education, School of Chemical and Material Engineering,

Jiangnan University, Wuxi, Jiangsu, 214122)

Abstract : Oat globulin demonstrates good biocompatibility and functional properties, offering potential applications

in areas such as food and cosmetics. However, its highly compact hydrophobic structure impedes

dispersion in water, thereby limiting its areas of application. This article explores the interaction between

oat globulin and fucoidan to create a nanocomposite particle, which not only exhibits excellent antioxidant

and emulsifying properties, but also serves as a nanocarrier for encapsulating curcumin, achieving an

encapsulation efficiency of up to 85%. It is anticipated to be utilized as a multifunctional raw material in

food and cosmetics.

Keywords : Oat globulin; fucoidan; composite; nanocarriers; curcumin
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