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Abstract: A microbial transglutaminase-induced cross-linked sodium caseinate (MSC) was used
to stabilize zein nanoparticles, and the study was to investigate whether zein-MSC nanoparticles
(zein-MSC NPs) can be used as an encapsulation carrier for resveratrol. A group of resveratrol-loaded
zein-MSC nanoparticles (Res-zein-MSC NPs) with varying zein to Res mass ratios was first prepared.
The particle sizes and zeta-potentials were in the ranges from 215.00 to 225.00 nm and from —29.00 to
—31.00 mV. The encapsulation efficiency (EE) of Res was also influenced by the zein to Res mass ratio,
and the encapsulated Res existed in an amorphous form. The major interactions between Res and
zein-MSC NPs were hydrogen bonding and hydrophobic interaction. Furthermore, compared with
free Res, the photo-stability and bioaccessibility of Res-zein-MSC NPs were significantly improved.
The cellular studies also showed that Res-zein-MSC NPs exhibited lower cytotoxicity and desirable
anti-inflammatory activity.

Keywords: zein; cross-linked sodium caseinate; resveratrol; nanoparticles; bioaccessibility; anti-
inflammatory activity

1. Introduction

Resveratrol (Res) is a phenolic compound mainly found in berries, grapes, peanuts
and pistachios [1]. It is widely noted for its biological activities, for example, the antiox-
idant [2] and anti-inflammatory activity [3]. However, Res has a poor water solubility
and could undergo epimerization or degradation during food processing and storage. Its
biological functions are often altered under physiological conditions, which largely limits
its application in food industries as a nutraceutical or health ingredient [4]. Recently, some
nano-sized carrier structures have been tailored towards the encapsulation and delivery of
Res in its chemically active form to improve its physicochemical property and biological
efficacy [5,6]. Among them, food protein-based nanoparticles seem to have more advanta-
geous since food proteins are highly biocompatible and have special colloidal properties
and molecular interactions with bioactive compounds [7,8].

Zein, a GRAS food-grade ingredient from corn, has a high hydrophobicity and desir-
able self-assembly property in water. It has been commonly used in the incorporation and
delivery of hydrophobic bioactive components by forming nanoparticle aqueous disper-
sions [9]. Wang et al. used a low-energy anti-solvent method to encapsulate (3-carotene
into zein nanoparticles [10]. Nevertheless, zein nanoparticles has poor physical stability
at neutral aqueous solutions since its isoelectric point was near 6.2 [11]. Therefore, it
will influence the delivery behavior of the encapsulated bioactive compound. Several
synthetic or natural molecules have been tested in different systems for their potential to
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stabilize zein nanoparticles [12,13]. The physico-chemical stability and re-dispersibility
in water of zein-caseinate nanoparticles were improved in our previous study, due to
the electrostatic and steric stabilization of sodium caseinate molecules adsorbed around
zein nanoparticles [14]. However, another study showed that zein-caseinate nanoparticles
were still susceptible during storage. It was found that their particle sizes significantly
increased after 5 days of storage at 25 °C [15]. In order to achieve better stability effect,
microbial transglutaminase-induced cross-linked sodium caseinate (MSC) was recently
synthesized and tested for its potential as a novel stabilizer of zein nanoparticles by our
group. Zein-MSC nanoparticles showed better colloidal stability characteristics, especially
the storage stability compared to that of zein-caseinate nanoparticles. It was observed that
the size and size distribution of zein-MSC nanoparticles did not change significantly, even
over the 6 weeks of storage, which was attributed to the more stable network structure of
MSC adsorbed around zein nanoparticles [16].

As a continuation, this study investigated whether zein-MSC nanoparticles can poten-
tially be used as a carrier for encapsulation and releasing Res. First, Res-loaded zein-MSC
nanoparticles were fabricated, and their physicochemical properties were characterized.
The physical state of Res and its intermolecular interactions with carrier proteins were
investigated by XRD, ATR-FTIR and fluorescence spectroscopy. The in vitro release be-
havior of Res-loaded zein-MSC nanoparticles was also examined. Most importantly, the
photo-stability, bioaccessibility, and anti-inflammatory activity of Res were investigated
before and after its encapsulation.

2. Materials and Methods
2.1. Chemicals

Trans-resveratrol (Res, 98% purity) and sodium caseinate (87% purity) were obtained
from Sigma-Aldrich Chemical Co., Ltd. (St. Louis, MO, USA). Microbial transglutaminase
(100 U/g) was supported by Jiangsu Yiming Biological Co., Ltd. (Taizhou, Jiangsu, China).
Zein (97% protein content) was bought from Showa Sangyo (Tokyo, Japan).

2.2. Preparation of Res-Zein-MSC NPs

MSC and Res-zein-MSC NPs were prepared following previously reported laboratory
procedures, respectively [14,16]. Briefly, MSC was synthesized under the optimized condi-
tions: 50 mg/mL of sodium caseinate, 250 U/g of MTGase and 2 h of reaction time. Then,
four zein/Res stock solutions (zein to Res mass ratios of 10:1, 8:1, 6:1, 4:1) were obtained by
dissolving zein and Res in 80% (v/v) ethanol aqueous solutions. 20 mg/mL of zein was
constant in four stock solutions. Then, the stock solution was dropped into MSC aqueous
solution (8 mg/mL) under magnetic stirring, respectively. Zein-MSC nanoparticles with-
out Res (zein-MSC NPs) were prepared under the same procedure as the blank. All the
procedures using Res were carried out in dark in order to avoid its isomerization.

2.3. Particle Size, Size Distribution and Zeta-Potential

The particle size, size distribution (polydispersity index, PDI) and zeta-potential of
zein-MSC NPs and Res-zein-MSC NPs were analyzed by dynamic light scattering technique
at 25 °C.

2.4. Encapsulation Efficiency (EE)

The EE of Res-zein-MSC NPs was measured following a laboratory procedure [17]. Af-
ter lyophilization, ethyl acetate was added to the freeze-dried Res-zein-MSC NPs, vortexed
and centrifuged to wash away the unencapsulated Res. The supernatants were gathered
after three washing processes. After that, a nitrogen evaporator was used to remove ethyl
acetate from the supernatant. Methanol (1 mL) was used to re-dissolve unencapsulated
Res, and an ultra-performance liquid chromatography (UPLC) with a PDA detector was
used to measure the amount of Res. The mobile phase was ultra-pure water containing
trifluoroacetic acid (0.1%, v/v) and acetonitrile with a volume ratio of 70:30. The detec-
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tion wavelength was 306 nm. The Res concentration was calculated by calibration curve
(R? = 0.999). The EE of Res was obtained according to the equation shown below:

EE (%) = (1 — amount of free Res/total amount of Res) x 100 @)

2.5. Re-Dispersibility

The freeze-dried Res-zein-MSC NPs were re-dispersed in ultra-pure water to the
original concentration under magnetic stirring. Then, particle samples without visible
precipitations were characterized for the size, size distribution and zeta-potential.

2.6. Morphological Observations

Scanning electron microscopy (SEM) and transmission electron microscopy (TEM)
were used to observe the microstructures of Res-zein-MSC NPs.

2.7. ATR-FTIR

Res, physical mixtures of Res and zein-MSC NPs, and Res-zein-MSC NPs with dif-
ferent zein to Res mass ratios were analyzed using an ATR-FTIR spectrophotometer. The

scanning range was 600-4000 cm 1.

2.8. Fluorescence Spectroscopy

Intrinsic fluorescence of zein-MSC NPs and Res-zein-MSC NPs was recorded at 298,
310 and 315 K by using a multilabel plate reader. The excitation wavelength was set at 280 nm
and the emission wavelength was set from 305 to 500 nm [18]. Besides, double-logarithmic
and Van't Hoff equations were established to calculate the thermodynamic parameters:

log (Fg — F/F) =log K, + nlog [Q] 2)
In K, = —AH/RT + AS/R 3)
AG =AH — TAS (4)

Fy and F means the fluorescence intensities before and after Res encapsulation. [Q]
means the Res concentration. K, is the binding constant and 7 is the number of binding
sites. R means the gas constant and T is temperature. AH, AS and AG means enthalpy,
entropy and Gibbs free energy change, respectively.

2.9. XRD

A poly-functional X-ray diffractometer with 26 angle of 10-50° was used to capture the
XRD patterns of Res, physical mixtures of Res and zein-MSC NPs, and Res-zein-MSC NPs.

2.10. Photo-Stability

Ultraviolet radiation at 365 nm was used to irradiate free Res (dissolved in 80%
aqueous ethanol solution) and Res-zein-MSC NPs. The UPLC procedure described in
Section 2.4. was used to measure the remained amount of Res at the time of 1, 2, 4, 8 and
12 h. The result is represented by the percentage of the remained Res.

2.11. Release Behavior

The release behaviors of free Res (dissolved in 80% aqueous ethanol solution) and
freshly prepared Res-zein-MSC NPs aqueous dispersions was examined by the dialysis
method [19]. The release behavior of Res was first determined in simulated gastric fluid
(SGF, pH = 1.2) for 2 h, followed by 2 h in simulated intestinal fluid (SIF, pH = 7.4). To
ensure the sink condition, tween 80 (1%, w/v) was added in the release media. Briefly, the
dialysis bag containing 3 mL of free Res solution or Res-zein-MSC NPs aqueous dispersion
was immersed in fresh release media and incubated in a shaker at 37 °C. At the time of 0.5,
1,1.5,2,3 and 4 h, 1 mL of the release medium was collected and an equal volume of fresh
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medium was added each time. The UPLC method as described in Section 2.4. was used to
measure the concentration of Res released into the medium.
The release mechanism of Res was analyzed by the Korsmeyer-Peppas equation
shown below [20]:
M;/Me = Kxp X t" 5)

M;/Mo means the Res release fraction at time f, Kgp is a constant, and # means the
release exponent [21].

2.12. Bioaccessibility

The bioaccessibility of free Res and freshly prepared Res-zein-MSC NPs aqueous
dispersions were examined according to a previously reported protocol [22]. Briefly, 5 mL
of free Res solution (dissolved in 80% aqueous ethanol solution) or Res-zein-MSC NPs
aqueous dispersion was mixed with 5 mL of SGF (pH = 1.2) and incubated in a shaker at
37 °C for 2 h. Then, 10 mL of SIF (pH = 7.4) was added and incubated together for another
2 h. Finally, the raw digestive juice was centrifuged at 10,000 rpm for 1 h, and the micelle
phase (clear supernatant) was collected. The bioaccessibility (%) of Res was calculated
using the equation shown below:

bioaccessibility (%) = Res in micelle phase/Res before digestion x 100 (6)

2.13. Cytotoxicity Assay
2.13.1. Cell Culture

The RAW 264.7 cells were cultured in DMEM medium at 37 °C in a CO, incubator.

2.13.2. MTT Assay

The effects of free Res and Res-zein-MSC NPs on the viability of RAW 264.7 cells were
assessed using an MTT metabolic activity assay. Briefly, RAW 264.7 cells (20,000 cells/well)
were treated with free Res or Res-zein-MSC NPs (5, 10, 20, 30, 40 and 50 pg/mL) in the
fresh DMEM medium with 0.1% (v/v) DMSO for 24 h. Then, 100 uL of MTT solution was
added and incubated for another 4 h in dark. Centrifugation at 3000 rpm for 5 min was
used to remove the media and 150 uL. of DMSO was added to obtain the absorbance at
490 nm. The cell viability was calculated shown below:

cell viability (%) = A¢/Ap x 100 @)

Here, At and Ay, are the absorbance of the treated and blank cell dispersion, respec-
tively.

2.14. Anti-Inflammatory Activity

RAW 264.7 cells (20,000 cells/well) were treated with Res-zein-MSC NPs (5, 10, 20,
30, 40 and 50 pg/mL) for 1 h. 1 uL of LPS (0.1 mg/mL) was added and incubated for
another 24 h. The supernatants were obtained after centrifugation, and the inflammatory
mediators of NO, IL-1$3 and IL-6 were measured using their test kits. Briefly, the Griess
Reagent method was used to detect the level of NO and the absorbance was determined at
540 nm. The ELISA method was used to detect levels of IL-1/3 and IL-6, and the absorbance
was both determined at 450 nm.

2.15. Statistical Analysis

Mean £ SD was used to present the data for triplicate measurements. One-way
ANOVA and Tukey’s test by SPSS were used to identify the mean differences. p < 0.05
indicates a statistical significance.
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3. Results and Discussion
3.1. Characterization of Res-Zein-MSC NPs

Res-zein-MSC NPs with zein to Res mass ratios of 10:1, 8:1, 6:1 and 4:1 were fabricated
and their characteristic data are shown in Table 1. All the freshly prepared Res-zein-MSC
NPs aqueous dispersions had a pH range of 6.53~6.64. The particle sizes and zeta-potentials
were in the range of 216.43 to 221.00 nm and —29.93 to —30.70 mV, respectively, without
significant differences (p > 0.05). The polydispersity index (PDI) of Res-zein-MSC NPs
were all around 0.2, indicating a monodispersed distribution. These results indicated that
the zein to Res mass ratio had no influence on the size, size distribution and zeta-potential
of nanoparticles. Furthermore, the EE is a fundamental index to evaluate the loading
capability of a delivery system [23]. The EE of Res-zein-MSC NPs with zein to Res mass
ratios of 10:1, 8:1 and 6:1 was 81.93, 80.14 and 73.54%, respectively, with no significant
differences (p > 0.05) (Table 1). However, when the zein to Res mass ratio further decreased
to 4:1, the EE of nanoparticles significantly decreased to 58.90% (p < 0.05). Compared
with some previous nano-delivery systems for resveratrol, the encapsulation efficiencies
of Res-zein-MSC NPs were comparable or greater, suggesting that zein-MSC NPs was an
efficient delivery carrier for Res [24,25].

Table 1. Characterization of resveratrol-loaded zein-MSC nanoparticles *.

Z-Average (nm) PDI Zeta-Potential (mV)
Zein:Res (/) State of the pH of the Encapsulation
- Di i i i Before D . Before D . Before D . Efficiency (%)
: i Lyophilization Re-Dispersion Lyophilization Re-Dispersion Lyophilization Re-Dispersion

10:1 uniform 6532 +£0.02 216432 +2.06 172630 + 1.15 0202 £ 0.01 0212 £0.01 —30.033 £1.50 —35.270 + 047 8193b +201

8:1 uniform 6.553 +0.02 220.033P + 289 171.23b + 4,69 0.182 £ 0.01 0232 +0.03 —30.702 £0.26 —37.872 +£0.42 80.14P +3.60

6:1 uniform 6.64P 4001 219.902b +1.32 168.67 3P + 1.66 0.19 +0.01 0232 +0.02 —29.933 +0.57 —38.873 £0.55 7354 +377

41 uniform 6.572 +0.02 221.003P £ 3.06 167.30 3P £ 1.06 020 +0.02 0242 +0.02 —30.332 £ 0.67 —3583b 1 042 5890 +1.99

* Different superscript lowercase letters in the same column indicate significant differences (p < 0.05).

The morphology of Res-zein-MSC NPs was observed by SEM (Figure 1A). All the
Res-zein-MSC NPs showed the spherical shape, with their diameters ranging from 125.00
to 275.00 nm. These observations were consistent with the results determined by the DLS
technique (Figure 1B and Table 1). Moreover, the surfaces of Res-zein-MSC NPs with zein
to Res mass ratios of 10:1 and 8:1 seemed smooth, whereas a relatively rougher surface was
observed for the nanoparticles with zein to Res mass ratios of 6:1 and 4:1. This phenomenon
may be due to the relatively lower EE of Res-zein-MSC NPs with zein to Res mass ratios of
6:1 and 4:1 (Table 1), and there was a certain amount of unencapsulated Res on the surfaces
of nanoparticles [26].
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Figure 1. SEM images (A) and particle size distributions (B) of Res-zein-MSC NPs at zein to Res mass ratios of 10:1 (a), 8:1
(b), 6:1 (c) and 4:1 (d), respectively.
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When all the freeze-dried Res-zein-MSC NPs were re-dispersed in water, no visible
aggregates were observed, and uniform dispersions were formed. In comparison, free Res
with the same amount could not be dissolved in water due to its low water solubility [27],
and visible sediments were shown at the bottom of vials (Figure S1). Besides, the sizes of
the re-dispersed Res-zein-MSC NPs ranged from 167.30 to 172.63 nm with a uniform size
distribution (PDI < 0.25) (Table 1). A similar phenomenon was also observed in a previous
literature whereby the particle size of curcumin-loaded gliadin-rhamnolipid composite
nanoparticles decreased after re-dispersion [28]. The absolute zeta-potential values of
Res-zein-MSC NPs increased after re-dispersion (—35.27~—38.87 mV), showing a stronger
electrostatic repulsion among the re-dispersed nanoparticles [29]. The changes in particle
size and zeta-potential after re-dispersion might suggest the occurrence of intermolecular
rearrangement in Res-zein-MSC NPs.

3.2. ATR-FTIR

The FTIR spectra and characteristic peak assignments of Res, physical mixtures of
Res and zein-MSC NPs, and Res-zein-MSC NPs are shown in Figure S2 and Table S1,
respectively. The band intensity at 3000-3500 cm ! contributing to the stretching vibration
of OH group in Res was decreased in the spectra of Res-zein-MSC NPs compared to those of
free Res. This suggested a possible intermolecular hydrogen bonding interaction between
Res and carrier proteins [30]. Meanwhile, Res and physical mixture of Res and zein-
MSC NPs both showed several characteristic peaks of Res in the range of 1700-600 cm~1,
which had disappeared in the spectra of Res-zein-MSC NPs (Table S1). For example, the
characteristic peaks of Res at 1008, 986 and 963 cm ™! reflecting trans olefinic H-C=C-H
bending vibrations had disappeared after encapsulation, also indicating the existence of
hydrophobic interactions between Res and carrier proteins.

3.3. Fluorescence Spectroscopy

The fluorescence spectra of zein-MSC NPs at 298, 310 and 315 K showed that zein-MSC
NPs had a maximum fluorescence emission peak at 315 nm (Figure S3), which may be
attributed to the high content of tyrosine residues in zein (about 5.0% w/w) [12]. However,
the characteristic emission peak of zein was almost quenched and a new emission peak
appeared near 383 nm for Res-zein-MSC NPs, which may be related to the characteristic
emission peak of Res [18]. Moreover, the fluorescence intensity of Res-zein-MSC NPs
decreased and its maximum emission peak also shifted from 383 nm to 391 nm with
decreasing zein to Res mass ratio from 10:1 to 4:1. The observed red shift of the maximum
emission peak of Res-zein-MSC NPs suggested the increased polar micro-environment of
proteins, possibly due to the increased hydrophobic interactions between Res and carrier
proteins [31].

Several thermodynamic parameters calculated from the fluorescence spectra can
also indicate the intermolecular interactions between Res and carrier proteins, including
AH, AS and AG. It was shown that the values of AH and AS were —14.9743 kJ/mol and
—6.2854 J/mol/K, and the values of AG were also negative at 298, 310 and 315 K, respec-
tively (Table S2), suggesting a spontaneous binding of Res with the carrier proteins [32].
According to the theory of Ross and Olsson, hydrogen bonding was dominant in the bind-
ing reaction (AH < 0, AS < 0) [33]. Taking the fluorescence spectroscopy results together,
hydrogen bonding and hydrophobic interaction were found to be the major intermolecular
interactions between Res and the carrier proteins, which was consistent with the FTIR
observations in this study (Figure 52).

3.4. XRD

In the XRD pattern of Res, multiple characteristic peaks (13.26°, 16.36°, 19.20°, 20.30°,
22.30°,23.48°, 25.26° and 28.28°) were observed (Figure 54), indicating the crystalline state
of free Res [34]. Meanwhile, these peaks also appeared in the XRD pattern of physical
mixtures of Res and zein-MSC NPs. In contrast, all these characteristic peaks of Res could
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not be observed for Res-zein-MSC NPs, indicating the amorphous status of Res after
encapsulation [35].

3.5. Photo-Stability Study

Res is known to be highly sensitive to ultraviolet (UV) radiation, and it could undergo
chemical epimerization and degradation under UV light [36]. Therefore, the photo-stability
of Res was investigated and compared before and after the encapsulation. Due to its poor
photo-stability, only 90.27, 81.15, 65.69, 46.37 and 31.29% of free Res was retained after 1,
2,4, 8 and 12 h of UV exposure, respectively (Figure 2). However, the encapsulated Res
in nanoparticles remained stable after 12 h of UV radiation and 88.86-89.64% of Res was
retained in zein-MSC NPs with different mass ratios of zein to Res. These results suggested
that zein-MSC NPs was able to protect Res against UV radiation, agreeing to several
previous results that the photo-stability of Res was improved after encapsulation into
protein-based nanoparticles [24,37]. These observations might be explained by the fact that
the UV light was partly absorbed by aromatic groups and double bonds in proteins, and
meanwhile the protein-based nanoparticles could also scatter UV light more efficiently [4].
Meanwhile, the small loss of Res-zein-MSC NPs observed under UV radiation may be due
to the degradation of unencapsulated Res on the surfaces of nanoparticles.

120

Res

Res-zein-MSC NPs (10:1)
Res-zein-MSC NPs (8:1)
Res-zein-MSC NPs (6:1)
Res-zein-MSC NPs (4:1)

OENNO

Res retention (%)
Y S *
TSessssssssssssss

Figure 2. The photo-stability of Res and Res-zein-MSC NPs under UV radiation. Here, * represents a
significant difference between samples (p < 0.05).

3.6. Release Behavior

The release kinetics of free Res and encapsulated Res from zein-MSC NPs were
compared and are shown in Figure 3A. A burst release was found for free Res with 48.35%
release after 0.5 h and 75.35% release after 1 h in SGF. In contrast, a slower and sustained
release behavior was observed for Res-zein-MSC NPs. The cumulative release for four
kinds of Res-zein-MSC NPs were in the range of 32.85-35.66% and 48.06-52.13% after 0.5 h
and 1 h in SGEF, respectively. These results indicated the efficient encapsulation of Res inside
the nanoparticles [38]. Besides, significant differences in cumulative release were observed
among free Res and four kinds of Res-zein-MSC NPs both in SGF and SIF (p < 0.05). For the
four kinds of Res-zein-MSC NPs, the cumulative release of Res-zein-MSC NPs with zein to
Res mass ratio of 4:1 was significantly higher than those of other three Res-zein-MSC NPs
in SIF (p < 0.05). Meanwhile, the release of Res from zein-MSC NPs was much faster in SGF
than that in SIF. This phenomenon might be due to that the carrier protein zein and MSC
could be partly digested by pepsin in SGF, thus inducing a faster release of the encapsulated
Res. The explanation was also verified by the TEM results (Figure 3B). Compared with the
TEM image of Res-zein-MSC NPs before release, the looser structure and unclear boundary
of nanoparticles were observed after a 2 h release (inserted image in the upper right corner),
possibly due to the digestion of carrier proteins in SGF. Besides, the release exponent n was
analyzed using the Korsmeyer-Peppas model (Table S3). The n values of Res-zein-MSC NPs
were all below 0.43, suggesting a pseudo-Fickian diffusion-controlled release mechanism of
Res from zein-MSC NPs [39]. In brief, zein-MSC NPs may achieve a sustained Res delivery
in stomach, but further modifications of the nanoparticles are needed to afford an intestinal
delivery of Res or other non-polar bioactive components.
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100+

75+

50

25+

Res

Res-zein-MSC NPs (10:1)
Res-zein-MSC NPs (8:1)
Res-zein-MSC NPs (6:1)
Res-zein-MSC NPs (4:1)

¢ hk b

)
gactric fluid | intestinal fluid

1

2 3 4
t(h)

(A) (B)

Figure 3. The release profiles of Res and Res-zein-MSC NPs (A); TEM images of Res-zein-MSC NPs before and after (upper
right corner) pepsin digestion (B).

3.7. Bioaccessibility

The bioaccessibility of free Res was only 38.76%. In comparison, the bioaccessibilities
of Res-zein-MSC NPs with zein to Res mass ratios of 10:1, 8:1, 6:1 and 4:1 significantly
increased to 94.57, 91.65, 89.44 and 62.03%, respectively (p < 0.05) (Figure 4), which might
be attributed to the increased aqueous solubility [24] and amorphous state of Res in
zein-MSC NPs (Figure S4) [34,40]. Moreover, there were no significant differences in the
bioaccessibilities of Res-zein-MSC NPs with zein to Res mass ratios of 10:1, 8:1 and 6:1, but
the bioaccessibility of Res-zein-MSC NPs with zein to Res mass ratio of 4:1 was significantly
lower (p < 0.05). This result might be due to the significantly lower encapsulation efficiency
of nanoparticles with zein to Res mass ratio of 4:1, and a greater amount of unencapsulated
Res might adsorb on the surface of the nanoparticles (Table 1 and Figure 1A).

100+ [ Res

;\? 80 El Res-zein-MSC NPs (10:1)
E A Res-zein-MSC NPs (8:1)
% 60 BEX Res-zein-MSC NPs (6:1)
@ =1 Res-zein-MSC NPs (4:1)
9 404
(%]
©
2 204
[

0.

Figure 4. The bioaccessibility of Res and Res-zein-MSC NPs. Here, different letters represent
significant differences (p < 0.05).

3.8. Cytotoxicity Assay

The cellular toxicity of free Res and Res-zein-MSC NPs were tested at different con-
centrations of Res by MTT assay in the cultured RAW 264.7. The cell viability treated
with free Res at the concentration of 10, 20, 30, 40 and 50 pg/mL was 48.08, 51.75, 35.10,
38.09 and 35.09%, respectively, showing the obvious cellular toxicity (Figure 5). In contrast,
Res-zein-MSC NPs with the same Res concentrations all resulted in an above 80% cell
viability under the same experimental conditions, indicating the negligible cytotoxicity
of Res-zein-MSP NPs. These observations suggested that the encapsulation of Res into
zein-MSC NPs can significantly reduce its cytotoxicity, which might be due to the highly
compatibility of protein carriers in Res-loaded nanoparticles [41].
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150+
[ Res

Il Res-zein-MSC NPs

Cell viability (%)

10 20 30 40 50
Res concentration (ug/mL)

Figure 5. The cell viabilities of RAW 264.7 cells after treating with Res and Res-zein-MSC NPs. Here,
* represents a significant difference between samples (p < 0.05).

3.9. Anti-Inflammatory Activity

The intracellular nitric oxide (NO) release and several critical proinflammatory cy-
tokines of IL-13 and IL-6 are involved in the signal transduction of inflammatory responses,
and the inhibition of their secretions may lead to alleviation of the inflammatory effects [5].
Since Res-zein-MSC NPs with Res concentrations of 10-50 pug/mL all showed negligible
cytotoxicity against RAW 264.7 macrophage cells, their anti-inflammatory activities were
further examined. Compared to the control group, the secreted levels of NO, IL-13 and IL-6
statistically increased after LPS stimulation (p < 0.05). Res-zein-MSC NPs dose-dependently
reduced the levels of NO, IL-1f and IL-6 (Figure 6). Moreover, Res-zein-MSC NPs signifi-
cantly decreased the secretion levels of IL-1(3 and IL-6 by about 22.13% and 13.28% at the
Res concentration of 20 pg/mL, while a significant inhibition of NO release was observed
at the Res concentration of 30 pg/mL (p < 0.05). Further increasing the concentration of Res
to 50 pg/mL resulted in the decreased levels of NO, IL-13 and IL-6 to 3.85 pmol/L, and
5.22 and 1061.39 pg/mL, respectively. Taken together, these observations suggested that
the encapsulation of Res in zein-MSC NPs could reduce its cytotoxicity, while retaining its
anti-inflammatory activity.
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Figure 6. The effect of Res-zein-MSC NPs treatment on the secretion levels of NO (A), IL-1f3 (B) and IL-6 (C) in LPS-induced
RAW 264.7 cells. Here, different letters represent significant differences (p < 0.05).
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4. Conclusions

Resveratrol-loaded zein-MSC nanoparticles (Res-zein-MSC NPs) with desirable physico-
chemical characteristics were successfully prepared and evaluated. Compared to free Res,
Res-loaded zein-MSC NPs had an improved water dispersibility, UV irradiation stability and
bioaccessibility. In addition, the encapsulation was able to reduce the cytotoxicity of Res,
while not losing its desirable anti-inflammatory activity. This study suggested a potential
utilization of zein-MSC nanoparticles as a novel delivery carrier in food, supplemental or
pharmaceutical products for encapsulation and delivery of hydrophobic bioactive compound.

Supplementary Materials: The following are available online at https://www.mdpi.com/article/10
.3390/foods10112773 /51, Table S1: Peak assignments of Res, physical mixtures of Res and zein-MSC
NPs and Res-zein-MSC NPs in FTIR spectra; Table S2: The thermodynamic parameters obtained
from double-logarithmic and Van’t Hoff equations; Table S3: Parameters of the fitting curve of
Korsmeyer-Peppas model in the study of in-vitro release behavior; Figure S1: Photo images of free
Res and freeze-dried Res-zein-MSC NPs (zein to Res mass ratio of 10:1 (A), 8:1 (B), 6:1 (C) and 4:1
(D)), which are dispersed in water at the same amount of Res; Figure S2: FTIR spectra for Res (a),
physical mixtures of Res and zein-MSC NPs (b), and Res-zein-MSC NPs at zein to Res mass ratios of
10:1 (c), 8:1 (d), 6:1 (e) and 4:1 (f), respectively; Figure S3: Emission fluorescence spectra for zein-MSC
NPs and Res-zein-MSC NPs at 298 K (A), 310 K (B) and 315 K (C), Figure S4: XRD spectra for Res (a),
physical mixtures of Res and zein-MSC NPs (b), and Res-zein-MSC NPs at zein to Res mass ratios of
10:1 (c), 8:1 (d), 6:1 (e) and 4:1 (f), respectively.

Author Contributions: Investigation and writing—original draft, ].L.; conceptualization, supervision
and writing—review and editing, Y.Z.; investigation, W.L.; supervision, B.G.; writing—review and
editing, L.Y. All authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by the Open Project Program of China-Canada Joint Lab of Food
Nutrition and Health, Grant No. ZJ-2020-10.

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.
Data Availability Statement: Not applicable.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Tsai, H.-Y;; Ho, C.-T.; Chen, Y.-K. Biological actions and molecular effects of resveratrol, pterostilbene, and 3/ -hydroxypterostilbene.
J. Food Drug Anal. 2017, 25, 134-147. [CrossRef] [PubMed]

2. Lucas-Abellan, C.; Mercader-Ros, M.T.; Zafrilla, M.P,; Fortea, M.1.; Gabalddn, J.A.; Nufiez-Delicado, E. ORAC-fluorescein assay
to determine the oxygen radical absorbance capacity of resveratrol complexed in cyclodextrins. J. Agric. Food Chem. 2008, 56,
2254-2259. [CrossRef] [PubMed]

3. Lee J.-A,;Ha, SK,; Cho, E.; Choi, I. Resveratrol as a bioenhancer to improve anti-inflammatory activities of apigenin. Nutrients
2015, 7, 9650-9661. [CrossRef] [PubMed]

4.  Xiong, WE; Ren, C; Li, J; Li, B. Enhancing the photostability and bioaccessibility of resveratrol using ovalbumin-
carboxymethylcellulose nanocomplexes and nanoparticles. Food Funct. 2018, 9, 3788-3797. [CrossRef]

5. Liu, Y, Liang, X,; Zou, Y.; Peng, Y.Q.; McClements, D.J.; Hu, K. Resveratrol-loaded biopolymer core-shell nanoparticles:
Bioavailability and anti-inflammatory effects. Food Funct. 2020, 11, 4014-4025. [CrossRef]

6. Kotta, S.; Mubarak Aldawsari, H.; Badr-Eldin, S.M.; Alhakamy, N.A.; Md, S. Coconut oil-based resveratrol nanoemulsion:
Optimization using response surface methodology, stability assessment and pharmacokinetic evaluation. Food Chem. 2021, 357,
129721. [CrossRef]

7. Paliwal, R.; Palakurthi, S. Zein in controlled drug delivery and tissue engineering. J. Control. Release 2014, 189, 108-122. [CrossRef]

8.  Meng, R,; Wu, Z,; Xie, Q.-T.; Cheng, ].-S.; Zhang, B. Preparation and characterization of zein/carboxymethyl dextrin nanoparticles
to encapsulate curcumin: Physicochemical stability, antioxidant activity and controlled release properties. Food Chem. 2021, 340,
127893. [CrossRef]

9. Li, H,; Yuan, YK,; Zhu, ].X,; Wang, T.; Wang, D.E,; Xu, Y. Zein/soluble soybean polysaccharide composite nanoparticles for

encapsulation and oral delivery of lutein. Food Hydrocoll. 2020, 103, 105715. [CrossRef]


https://www.mdpi.com/article/10.3390/foods10112773/s1
https://www.mdpi.com/article/10.3390/foods10112773/s1
http://doi.org/10.1016/j.jfda.2016.07.004
http://www.ncbi.nlm.nih.gov/pubmed/28911531
http://doi.org/10.1021/jf0731088
http://www.ncbi.nlm.nih.gov/pubmed/18303815
http://doi.org/10.3390/nu7115485
http://www.ncbi.nlm.nih.gov/pubmed/26610561
http://doi.org/10.1039/C8FO00300A
http://doi.org/10.1039/D0FO00195C
http://doi.org/10.1016/j.foodchem.2021.129721
http://doi.org/10.1016/j.jconrel.2014.06.036
http://doi.org/10.1016/j.foodchem.2020.127893
http://doi.org/10.1016/j.foodhyd.2020.105715

Foods 2021, 10, 2773 11 of 12

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

Wang, M,; Fu, Y.Y.; Chen, G.W.; Shi, Y.G.; Li, X.M.; Zhang, H.; Shen, Y.L. Fabrication and characterization of carboxymethyl
chitosan and tea polyphenols coating on zein nanoparticles to encapsulate 3-carotene by anti-solvent precipitation method. Food
Hydrocoll. 2018, 77, 577-587. [CrossRef]

Shukla, R.; Cheryan, M. Zein: The industrial protein from corn. Ind. Crop. Prod. 2001, 13, 171-192. [CrossRef]

Wang, R.; Wang, Y.; Guo, W.; Zeng, M. Stability and bioactivity of carotenoids from Synechococcus sp. PCC 7002 in
Zein/NaCas/Gum Arabic composite nanoparticles fabricated by pH adjustment and heat treatment antisolvent precipitation.
Food Hydrocoll. 2021, 117, 106663. [CrossRef]

Reboredo, C.; Gonzélez-Navarro, C.J.; Martinez-Oharriz, C.; Martinez-Lopez, A.L.; Irache, ].M. Preparation and evaluation of
PEG-coated zein nanoparticles for oral drug delivery purposes. Int. |. Pharm. 2021, 597, 120287. [CrossRef] [PubMed]

Zhang, Y.Q.; Niu, Y.G,; Luo, Y.C.; Ge, M.; Yang, T; Yu, L.L.; Wang, Q. Fabrication, characterization and antimicrobial activities
of thymolloaded zein nanoparticles stabilized by sodium caseinate-chitosan hydrochloride double layer. Food Chem. 2014, 142,
269-275. [CrossRef] [PubMed]

Liu, Q.G.; Han, C.P; Tian, YM,; Liu, T.Y. Fabrication of curcumin-loaded zein nanoparticles stabilized by sodium ca-
seinate/sodium alginate: Curcumin solubility, thermal properties, rheology, and stability. Process Biochem. 2020, 94, 30-38.
[CrossRef]

Liu, J.P; Zhang, Y.Q.; He, S.Z.; Zhou, A.M.; Gao, B.Y.; Yan, M.Y,; Yu, L.L. Microbial transglutaminase-induced cross-linking of
sodium caseinate as the coating stabilizer of zein nanoparticles. LWT-Food Sci. Technol. 2021, 138, 110624. [CrossRef]

Xue, J.L.; Zhang, Y.Q.; Huang, G.R.; Liu, J.; Slavin, M.; Yu, L.L. Zein-caseinate composite nanoparticles for bioactive delivery
using curcumin as a probe compound. Food Hydrocoll. 2018, 83, 25-35. [CrossRef]

Joye, 1].; Davidov-Pardo, G.; Ludescher, R.D.; McClements, D.J. Fluorescence quenching study of resveratrol binding to zein and
gliadin: Towards a more rational approach to resveratrol encapsulation using water-insoluble proteins. Food Chem. 2015, 185,
261-267. [CrossRef]

Zhang, Y.Q.; Wang, B.; Wu, Y,; Gao, B.Y.; Yu, L.L. Fabrication and characterization of zein composite particles coated by caseinate-
pectin electrostatic complexes with improved structural stability in acidic aqueous environments. Molecules 2019, 24, 2535.
[CrossRef]

Ritger, P.L.; Peppas, N.A. A simple equation for description of solute release I. Fickian and non-fickian release from non-swellable
devices in the form of slabs, spheres, cylinders or discs. J. Control. Release 1987, 5, 23-36. [CrossRef]

Sujja-Areevath, J.; Munday, D.L.; Cox, PJ.; Khan, K.A. Relationship between swelling, erosion and drug release in hydrophillic
natural gum mini-matrix formulations. Eur. J. Pharm. Sci. 1998, 6, 207-217. [CrossRef]

Chen, Y.F; Xia, G.B.; Zhao, Z.L.; Xue, F,; Chen, C.; Zhang, Y. Formation, structural characterization, stability and: In vitro
bioaccessibility of 7,8-dihydroxyflavone loaded zein-/sophorolipid composite nanoparticles: Effect of sophorolipid under two
blending sequences. Food Funct. 2020, 11, 1810-1825. [CrossRef] [PubMed]

Wei, Y,; Yang, S.F,; Zhang, L.; Dai, L.; Tai, K.D.; Liu, J.F.; Mao, L.K,; Yuan, E; Gao, Y.X.; Mackie, A. Fabrication, characterization
and in vitro digestion of food grade complex nanoparticles for co-delivery of resveratrol and coenzyme Q10. Food Hydrocoll. 2020,
105, 105791. [CrossRef]

Fan, Y.T,; Liu, Y.X.; Gao, L.Y.; Zhang, Y.Z.; Yi, ]. Improved chemical stability and cellular antioxidant activity of resveratrol in zein
nanoparticle with bovine serum albumin-caffeic acid conjugate. Food Chem. 2018, 261, 283-291. [CrossRef] [PubMed]

Fang, Z.; Cai, X.; Wu, ].; Zhang, L.; Fang, Y.; Wang, S. Effect of simultaneous treatment combining ultrasonication and pH-shifting
on SPI in the formation of nanoparticles and encapsulating resveratrol. Food Hydrocoll. 2021, 111, 106250. [CrossRef]

Su, HX.; Huang, C.X,; Liu, Y,; Kong, S.; Wang, J.; Huang, H.H.; Zhang, B.B. Preparation and characterization of cinnamomum
essential oil-chitosan nanocomposites: Physical, structural, and antioxidant activities. Processes 2020, 8, 834. [CrossRef]

Shi, YN.; Ye, F; Lu, K.Y,; Hui, Q.R.; Miao, M. Characterizations and Bioavailability of Dendrimer-like Glucan Nanoparticulate
System Containing Resveratrol. J. Agric. Food Chem. 2020, 68, 6420-6429. [CrossRef]

Chen, S.; Ma, Y,; Dai, L.; Liao, W.; Zhang, L.; Liu, J.; Gao, Y. Fabrication, characterization, stability and re-dispersibility of
curcumin-loaded gliadin-rhamnolipid composite nanoparticles using pH-driven method. Food Hydrocoll. 2021, 118, 106758.
[CrossRef]

Rufier, C.; Reufer, M,; Dietsch, H.; Schurtenberger, P. Single step hybrid coating process to enhance the electrosteric stabilization
of inorganic particles. Langmuir 2011, 27, 6622-6627. [CrossRef]

Qin, L.; Zhao, X.; He, Y,; Wang, H.; Wei, H.; Zhu, Q.; Zhang, T.; Qin, Y.; Du, A. Preparation, characterization, and in vitro
evaluation of resveratrol-loaded cellulose aerogel. Materials 2020, 13, 1624. [CrossRef]

Wei, Y,; Yu, Z.P; Lin, K.S,; Sun, C.X;; Dai, L.; Yang, S.E; Mao, L.K.; Yuan, F; Gao, Y.X. Fabrication and characterization of
resveratrol loaded zein-propylene glycol alginate-rhamnolipid composite nanoparticles: Physicochemical stability, formation
mechanism and in vitro digestion. Food Hydrocoll. 2019, 95, 336-348. [CrossRef]

Mohammadi, M.; Shareghi, B.; Farhadian, S.; Saboury, A.A. The effect of sorbitol on the structure and activity of carboxypeptidase
A: Insights from a spectroscopic and computational approach. J. Mol. Lig. 2021, 330, 115710. [CrossRef]

Ren, G.Y,; Sun, H,; Guo, ].Y,; Fan, J.L,; Li, G.; Xu, S.W. Molecular mechanism of the interaction between resveratrol and trypsin:
Via spectroscopy and molecular docking. Food Funct. 2019, 10, 3291-3302. [CrossRef] [PubMed]

Khan, M.A;; Yue, C.; Fang, Z.; Hu, S.S.; Cheng, H.; Bakry, A.M.; Liang, L. Alginate/chitosan-coated zein nanoparticles for the
delivery of resveratrol. J. Food Eng. 2019, 258, 45-53. [CrossRef]


http://doi.org/10.1016/j.foodhyd.2017.10.036
http://doi.org/10.1016/S0926-6690(00)00064-9
http://doi.org/10.1016/j.foodhyd.2021.106663
http://doi.org/10.1016/j.ijpharm.2021.120287
http://www.ncbi.nlm.nih.gov/pubmed/33524523
http://doi.org/10.1016/j.foodchem.2013.07.058
http://www.ncbi.nlm.nih.gov/pubmed/24001841
http://doi.org/10.1016/j.procbio.2020.03.017
http://doi.org/10.1016/j.lwt.2020.110624
http://doi.org/10.1016/j.foodhyd.2018.04.037
http://doi.org/10.1016/j.foodchem.2015.03.128
http://doi.org/10.3390/molecules24142535
http://doi.org/10.1016/0168-3659(87)90034-4
http://doi.org/10.1016/S0928-0987(97)00072-9
http://doi.org/10.1039/C9FO02704A
http://www.ncbi.nlm.nih.gov/pubmed/32057043
http://doi.org/10.1016/j.foodhyd.2020.105791
http://doi.org/10.1016/j.foodchem.2018.04.055
http://www.ncbi.nlm.nih.gov/pubmed/29739595
http://doi.org/10.1016/j.foodhyd.2020.106250
http://doi.org/10.3390/pr8070834
http://doi.org/10.1021/acs.jafc.0c01315
http://doi.org/10.1016/j.foodhyd.2021.106758
http://doi.org/10.1021/la200525u
http://doi.org/10.3390/ma13071624
http://doi.org/10.1016/j.foodhyd.2019.04.048
http://doi.org/10.1016/j.molliq.2021.115710
http://doi.org/10.1039/C9FO00183B
http://www.ncbi.nlm.nih.gov/pubmed/31094411
http://doi.org/10.1016/j.jfoodeng.2019.04.010

Foods 2021, 10, 2773 12 of 12

35.

36.

37.

38.

39.

40.

41.

Liu, Y.X.; Fan, Y.T.; Gao, L.Y,; Zhang, Y.Z.; Yi, J. Enhanced pH and thermal stability, solubility and antioxidant activity of
resveratrol by nanocomplexation with «-lactalbumin. Food Funct. 2018, 9, 4781-4790. [CrossRef]

Navarro, G.; Martinez-Pinilla, E.; Ortiz, R.; Noé, V.; Ciudad, C.J.; Franco, R. Resveratrol and Related Stilbenoids, Nutraceuti-
cal/Dietary Complements with Health-Promotin Actions: Industrial Production, Safety, and the Search for Mode of Action.
Compr. Rev. Food Sci. Food Saf. 2018, 17, 808-826. [CrossRef]

Zhang, L.; Zhang, F; Fang, Y.; Wang, S. Alginate-shelled SPI nanoparticle for encapsulation of resveratrol with enhanced colloidal
and chemical stability. Food Hydrocoll. 2019, 90, 313-320. [CrossRef]

Wu, WH.,; Kong, X.Z.; Zhang, C.M.; Hua, Y.F; Chen, Y.M.; Li, X.F. Fabrication and characterization of resveratrol-loaded gliadin
nanoparticles stabilized by gum Arabic and chitosan hydrochloride. LWT-Food Sci. Technol. 2020, 129, 109532. [CrossRef]
Flores, F.P.; Kong, F.B. In vitro release kinetics of microencapsulated materials and the effect of the food matrix. Annu. Rev. Food
Sci. Technol. 2017, 8, 237-259. [CrossRef]

Abriata, J.P; Eloy, J.O.; Riul, T.B.; Campos, PM.; Baruffi, M.D.; Marchetti, ].M. Poly-epsilon-caprolactone nanoparticles enhance
ursolic acid in vivo efficacy against Trypanosoma cruzi infection. Mater. Sci. Eng. C-Mater. Biol. Appl. 2017, 77, 1196-1203.
[CrossRef]

Nunes, R.; Baiao, A.; Monteiro, D.; das Neves, J.; Sarmento, B. Zein nanoparticles as low-cost, safe, and effective carriers to
improve the oral bioavailability of resveratrol. Drug Deliv. Transl. Res. 2020, 10, 826-837. [CrossRef] [PubMed]


http://doi.org/10.1039/C8FO01172A
http://doi.org/10.1111/1541-4337.12359
http://doi.org/10.1016/j.foodhyd.2018.12.042
http://doi.org/10.1016/j.lwt.2020.109532
http://doi.org/10.1146/annurev-food-030216-025720
http://doi.org/10.1016/j.msec.2017.03.266
http://doi.org/10.1007/s13346-020-00738-z
http://www.ncbi.nlm.nih.gov/pubmed/32207071

	Introduction 
	Materials and Methods 
	Chemicals 
	Preparation of Res-Zein-MSC NPs 
	Particle Size, Size Distribution and Zeta-Potential 
	Encapsulation Efficiency (EE) 
	Re-Dispersibility 
	Morphological Observations 
	ATR-FTIR 
	Fluorescence Spectroscopy 
	XRD 
	Photo-Stability 
	Release Behavior 
	Bioaccessibility 
	Cytotoxicity Assay 
	Cell Culture 
	MTT Assay 

	Anti-Inflammatory Activity 
	Statistical Analysis 

	Results and Discussion 
	Characterization of Res-Zein-MSC NPs 
	ATR-FTIR 
	Fluorescence Spectroscopy 
	XRD 
	Photo-Stability Study 
	Release Behavior 
	Bioaccessibility 
	Cytotoxicity Assay 
	Anti-Inflammatory Activity 

	Conclusions 
	References

