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A new oil-based-double emulsion microcarriers for enhance stability and bioaccesibility of
betalains and phenolic compounds from Opuntia fruit green extracts
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In this work, two formulations based on double emulsions W1/O/W2 of different composition have been developed to efficiently
encapsulate the green extracts obtained from Opuntia fruit tissues. These green Opuntia extracts are rich in betalains and phenolic
compounds, what gives them a high potential biological interest. The study of the physical-chemical characteristics of the double
emulsions obtained, their stability, and their encapsulation capacity of each individual compound of betalains and phenolic
compounds present in the extracts has been carried out by means of HPLC-DAD coupled to a mass spectrometry detector ( LCMS
SQ 6120, Agilent) with an electrospray ionization (ESI). Likewise, the microscopy study of the double emulsions and their evolution
during static gastro-intestinal digestion in vitro were conducted, evaluating the stability of the individual bioactive compounds during
the different phases of digestion and their improved bioaccessibilities due to the protection produced by its encapsulation.
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