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Table 1 Produced nanoliposomes with different

formulations
Empty Liposome F1
SPC/Extract (10:1) F2
SPC/Extract (7.5:1) F3
SPC/Extract (5:1) F4
SPC/Extract (2.5:1) F5
SPC/Extract (1:1) F6
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Table 2 Particle sizes of different nanoliposomes

Formulation Treatment Dayl Day 7
F1 Empty Liposome 73 73
F2 SPCI/Extract (10:1) 54.80 60.50c
F3 SPC/Extract (7.5:1) 50 59.60
F4 SPC/Extract (5:1) 47.40 50
F5 SPC/Extract (2.5:1) 83 81.50
F6 SPC/Extract (1:1) 97.90 81°

Data are expressed as mean * standard deviationpiacate tests. Mean with different superscrigif§er
significantly (P<0.05).
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Fig 1 Encapsulation efficiency of liposomal
formulations
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Table 3 Zeta Potential of different
nanoliposomes

Formulation Treatment Dayl
F1 Empty Liposome -23c
F2 SPC/Extract (10:1) 25
F3 SPC/Extract (7.5:1) 28
F4  SPC/Extract (5:1) -33.3
F5 SPC/Extract (2.5:1) -0.6"
F6  SPC/Extract (1:1) 5.4

Data are expressed as mean * standard deviation

for triplicate tests. Mean with different
superscripts differ significantly (P<0.05).
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Olive leaf extract is a rich source of phenolic pounds that has antioxidant and antimicrobial ¢$fec
Phenolic compounds have been inactive graduakydiker bioactive compounds and make a bitter taste
in foods. Microencapsulation has been introduceéra®ffective technique for improve stability and
prevention of bitter taste of bioactive compountlse aim of this study was to capsulate of phenaolic
compounds of olive leaves extract as NAposomes. Nano liposomease prepared using of phosphatidil
Coalin, cholesterol and olive Leaf extract by etHangection method and analyzed for particle sizeta
potential and encapsulation efficiency. The mednmetric diameters of liposomes were at the rarfge o
50-100nm. All liposomes formulations had negatitiarged which increased with addition of extract up
to phosphatidil Colin/extract ratio of 5/1, but hey concentration of extract led to decrease iratieg
charges of liposomes. Overall encapsulation effiyeof nano liposomes were 74-78 % but decreased to
57 % in phosphatidil Colin/extract ratio of 1/1frlnred Spectroscopy assay of samples showed there
were not any chemical and physical interaction betwpolyphenolic compounds of olive leaves and
liposomes structure. The results indicated theipitisg of encapsulation of phenolic compound oivel
leaves as Nano liposomes with desired propertidsHitiency.
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