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AHHOTAnuA

B pabote mpoBeseHO cpaBHEHHE COCBOTO M MOJCOJIHEUHOTO JISHUTHHOB KaK MaTepUaNIOB JUIS U3TOTOBJICHHUSI
JIMTIIOCOM JIJIA HepOpaﬂBHOfI JOCTaBKH OMOJIOTMYECKN aKTUBHBIX BCUICCTB. C Toukn 3PEHUA TEXHOJIOTMYHBIX
CBOWCTB JIaHHBIH THII JISIIUTUHOB 00JIaIaeT (PyHKIIMOHATIBHBIM IIPEUMYIIECTBAMH 110 CPAaBHEHHUIO )KUBOTHBIMU
aHanmoramu. B kauecTBe MeToma MOMYUYEHHs BE3UKYJ OB BHIOpAH CIIOCOO ATAHONBHON WH)KEKIMH, B paMKax
KOTOpOTO ObLIa Mo00paHa onTUMalibHasi KOHIIEHTpalus (GochoIUua0B, 00ecIeunBaroas pa3mMep JIUIOCOM
5-6 MKM U BbICOKOE abcoltoTHOe 3HadeHne (-noteHnmana (|42-44| MB) st kotonjHON CTaOMIIBHOCTH CUCTEMBI.
Onnako uccnemnoBanms B MoAenbHBIX cpeaax JKKT mokazanm KpUTHUECKYI0 HECTaOMIBLHOCTH MOTYYEHHBIX
JIMTIIOCOM O6OI/IX THUIIOB, MPOABJIAIOUIYIOCA B arp€raivi U CHMKCHUU IMMOBEPXHOCTHOI'O 3apsia 1moa HeﬁCTBHeM
YCIIOBUH arpecCUBHBIX Cpell XKeyJKa M KUILIEUYHOro TpakTa. [loyyueHHble TaHHbIe CBUIETEIBCTBYIOT O HEO0-
XOAMMOCTH MOAU(HUKALUU TIOBEPXHOCTH JIMIIOCOM C LIEJIBIO IOBBIIIEHUS UX YCTOMUMBOCTH. Y CTAHOBJICHO, YTO
COEBBIN JIEUUTHH 3(PPEKTUBEH B KAU€CTBE HOCUTEIS Il JIMIIOCOM IIPU MHKAIICYJISIIMU KaTHOHOB METAJIJIOB
(Fe**, Zn?**, Co**) 6maromaps BEICOKOW MOHOCBS3BIBAIONICH CIIOCOOHOCTH, TOT/Ia Kak Ik BUTaMUHOB (B2, By,
C) 1 NOIMHEHACHIILCHHBIX XKUPHBIX KUCIIOT BEIOOP ONTUMAIIBHOTO HOCUTEIIS 3aBUCUT OT XUMHUUECKON ITPUPO/IBI
HYTPUEHTOB ¥ MEXaHU3Ma BKJIIOYEHUS B JIMIUIHBIA Oucnoil. O dekTHBHOCTD 3arpy3Ku KaTHOHOB METALIOB B
JIMTIOCOMBI Ha OCHOBE IOJICOJIHEYHOTO JIEHUTHHA TUMUTHUPOBaHAa ObICTPHIM HACBHIILIEHUEM JIOCTYIIHBIX LIEHTPOB
CBsI3bIBaHUS B MeMOpaHe. J[aHHOe orpaHHuYeHHE [IPOSABIIIETCS B BUAE PE3KOI0 MIAJAEHUS CTENICHN HHKAIICYJIALUH
IIPH NIEPEX0/E K BBICOKMM KOHIIEHTpalusM HOHOB. [lomydeHHbIE pe3ynbTaThl AOKa3bIBAOT HEOOXOOUMOCTh
WHAWBUAYAIbHOIO IIOAX0A IPU BEIOOPE HOCUTENS ISl JIMIIOCOM, HarpyKEHHBIX OMOAKTUBHBIMH BELIECTBAMU
PasHOro THIA.
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Abstract

The paper describes a comparison of soy and sunflower lecithins as materials for the manufacture of liposomes
for the oral delivery of biologically active substances. In terms of technological properties, this type of lecithin
has functional advantages over its animal one’s. The method of ethanol injection was chosen as the method for
obtaining vesicles. The optimal concentration of phospholipids was selected to provide a liposome size of 5-6
um and a high absolute value of the { potential (|42-44| mV) as a parameters of colloidal stability of the system.
However, the liposomes formed of both types of lecithin were critically instable in model of gastrointestinal
tract media. The results show aggregation and decrease in surface charge of liposomes, which could be induced
with aggressive environments of the stomach and intestinal tract. The data shows the need to modify the surface
of liposomes in order to increase their stability. It has been established that soy lecithin is effective as a carrier
for liposomes loaded with metal cations (Fe®, Zn?, Co*) due to its high ion-binding ability. Whereas the choice
of the optimal carrier to encapsulate vitamins (B, Bi2, C) and polyunsaturated fatty acids depends on the
chemical nature of the nutrients and the mechanism of incorporation into the lipid bilayer. The efficiency of
loading metal cations into liposomes based on sunflower lecithin is limited by the rapid saturation of available
binding sites in the membrane. This limitation manifests in sharp drop of the degree of encapsulation during the
transition to high ion concentrations. The results obtained prove the need for an individual approach when
choosing a carrier for liposomes loaded with bioactive substances of various types.
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