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Abstract

This report highlights an attempt to fabricate two forms of food grade nanofibers
carrying model protein; nanofiber containing dispersed model protein and hollow fibers
carrying core model protein. The former was produced using conventional
electrospinning technique whereas the latter was fabricated using the coaxial one. The
main component of the fibers matrix was cellulose acetate. The model proteins of the
hollow and typical fibers were gelatin and egg albumen, respectively. Properties of the
electrospining solution; viscosity, facial-intertension, surface tension and electrical
conductivity were improved by adding some surfactant and electrolyte. The morphology
of the electrospun fibers was examined by SEM whilst their compositions were
characterized by FTIR-spectroscopy and TGA. The release properties of the as-spun
fibers were also explored. Overall, this research showed that the fine structure of the
protein-polysaccharide blend nanofibers could be fabricated through properly modifying
solution properties. Besides, the electrospinning setup developed in this work was
proved to have a potential for protein-polysaccharide (core-shell) coaxial electrospun
fibers fabrication. The preliminary results of release characteristic for the both fibers
exhibited a trend of slow release in pH 2 buffer solution without bursting effect. These
fibers may provide a great interesting result for neutraceutiocal/drug delivery in Gl-tract.
The progressive research will be an improvement of the mucoadhesive property as well

as an insight into the release characteristics in Gl-tract of the fibrous film.
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