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4. Dynamic light scattering (DLS)
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1. Staphylococcus aureus
2. Escherichia coli
3. Candida albicans
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5. radical scavenging capacity
6. MIC
7. MBC
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8. Flocculation
9. Coalescence
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The essential oil of salvia multicaulis was congdde as nutrient and biological additive due to
antioxidant and antimicrobial activities. Low wateolubility, high vapor pressure and chemical and
physical instability of the free essential oils raakese kinds of additive are not appropriate ® as
natural preservatives. Using of carriers like niposomes is considered as a best way to encajmsulat
of essential oils and reduction of these probleBwsin this research the essential oil of the salvag
encapsulated and after that antioxidant and antidoial properties of them was compared with free
essential oil. Lecithin and cholesterol with diffat concentration (90-0, 80-10, 70-20) was used for
production of nano liposome which has oil of salvidt also for producing of this film, hydratiome
sonication were used. Dynamic light scattering (DBSd spectrophotometry methods were applied to
determine the particles size and the physical l#talif nano liposomes. 2,2-diphenyl-1-picrylhydyhz
and microdilution methods were used for antioxidant antimicrobial activity respectively. Results
showed that Particle size and particle size distin were in the range of 82-88 and 0.39-0.42,
respectively. The efficiency of the encapsulationail treatments were more than 70% and nano
liposomes were stable for 1 month. The essential eacapsulation had more antioxidant and
antimicrobial properties than free essential oil.
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P Corresponding Author E-Mail Addresasamadlouie @yahoo.com

YAY


https://fsct.modares.ac.ir/article-7-4092-fa.html
http://www.tcpdf.org

