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Abstract: In the last few decades, the combination between nanotechnology and nutraceutics has
gained the attention of several research groups. Nutraceuticals are considered as active compounds,
abundant in natural products, showing beneficial effects on human health. Unfortunately, the uses,
and consequently the health benefits, of many nutraceutical products are limited by their unsuitable
chemico-physical features. For example, many nutraceuticals are characterized by low water solubil-
ity, low stability and high susceptibility to light and oxygen, poor absorption and potential chemical
modifications after their administration. Based on the potential efficacy of nutraceuticals and on their
limiting features, nanotechnology could be considered a revolutionary innovation in empowering
the beneficial properties of nutraceuticals on human health, thus enhancing their efficacy in several
diseases. For this reason, nanotechnology could represent a new frontier in supplementary food. In
this review, the most recent nanotechnological approaches are discussed, focusing on their ability to
improve the bioavailability of the most common nutraceuticals, providing an overview regarding
both the advantages and the possible limitations of the use of several nanodelivery systems. In fact,
although the efficacy of smart nanocarriers in improving health benefits deriving from nutraceuti-
cals has been widely demonstrated, the conflicting opinions on the mechanism of action of some
nanosystems still reduce their applicability in the therapeutic field.

Keywords: nutraceuticals; nanocarriers; smart delivery; health benefits; supplementary food

1. Introduction

The term “nutraceutical” refers to a food substance, or a part of it, which possesses
health benefits in terms of therapeutic or preventive effects [1]. Nutraceuticals include
antioxidants, prebiotics, probiotics, herbal products, spices, polyunsaturated fatty acids,
and many other compounds of natural origin [2–4], and represent natural ways to achieve
therapeutic goals [5]. In the last few years, there was an increase in nutraceuticals consump-
tion among the consumers due to an increase in natural-derived compounds interest; to
date, an increasing interest in the development of novel functional food is pushing towards
the incorporation of nutraceuticals within food products.

The changes in lifestyle that have occurred in recent years have led to an increase in
some diseases, such as type-2 diabetes [6] and cardiovascular diseases [7]. At the same time,
the awareness among consumers of the close correlation between these dangerous diseases
and eating habits has increased. For this reason, consumers are increasingly attentive to
the quality of the consumed food and increasingly interested in food that can also have
beneficial effects on their health and prevent the onset of dangerous diseases [8,9]. All these
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aspects prompted researchers to study the potential beneficial effect on human health of
nutraceuticals and their mechanism of action; at the same time, the industry was stimulated
to develop innovative products capable of attracting consumers’ interest [10].

Nanotechnology, based on structures with sizes in the order of nanometers [11], is a
revolutionary technology that has allowed researchers to overcome numerous limitations
related to the use of nutraceuticals following their encapsulation into these structures, such
as their stability, low solubility, and poor bioavailability.

It is noteworthy that the bioavailability, that is the fraction of a taken compound which
is absorbed and available for physiological functions, is a key aspect for nutraceutical
compounds, because their effectiveness is strictly related to their bioavailability [12]. Unfor-
tunately, different endogenous and exogenous factors can compromise the bioavailability
of nutraceuticals, such as the biochemical transformations they may undergo into the
epithelial cells, their physicochemical features, the food storage, and so on [13,14]. For
this reason, many innovative strategies have been thought to exert their beneficial effects
when introduced into the organism. Among them, different nanoformulations have been
designed to enhance the beneficial effects of nutraceuticals [15].

Food nanotechnology could revolutionize the scenario of the food industry and
agriculture by offering numerous advantages not only in increased bioavailability, but also
promoting a controlled-release and targeted delivery of encapsulated bioactive natural
compounds, which led to an increase in their biological efficacy [16], representing exciting
opportunities for the nutritional supplement industries. In particular, in the design of
nutraceutical delivery systems, it must be taken into account that the formulation must
have adequate chemical-physical properties, sustainable production costs, and food-grade
materials must be used [8].

This review seeks to represent an up-to-date state of the art of the different types of
nanocarriers which are most recently used to improve nutraceuticals’ benefits in human
health, focusing on how nanotechnology can enhance these effects.

2. Methods of Bibliographic Search

To structure this review, an in-depth bibliographic search was carried out on ISI Web
of Knowledge, Google Scholar, Scopus and, above all, on PubMed. We selected a period
of time between 2021 and 1999 by selecting the most suitable published articles in our
opinion. To select the most suitable papers, some specific keywords were used on databases,
for example “nanotechnology AND nutraceutical delivery” or “drug delivery systems
AND nutraceuticals” or “nanotechnology AND nutraceuticals” or “nanocarriers AND
nutraceuticals”. The selected types of documents were original articles, reviews, and book
chapters, published in the English language. We did not select the papers that described
results or concepts similar to those discussed in more recent papers.

3. Positive Effects of Nutraceuticals on Human Health

Nutraceuticals have shown several beneficial effects on human health over the years;
for example, they have been used to treat inflammation [17], arthritis [18], cholesterol [19],
diabetes [20] and many conditions [21]. Natural honey is known to be a food with excellent
nutritional and beneficial properties for human health; for this reason, it is also used in the
feeding of infants. Natural honey is a good source of antioxidants and enzymes that aid the
digestion process. It can be used for the treatment of eye diseases, for the reduction in risk
factors associated with metabolic and cardiovascular pathologies, and for the treatment
of ulcers. Furthermore, honey has strong antimicrobial activity, and it can be used for
the disinfection of infected wounds [22]. A mixture of nutraceuticals (chlorogenic acid,
vitamin C, bergamot extract and phytosterols), administered to overweight subjects with
dyslipidemia, was able to increase the metabolism of lipids and glucose compared with
overweight subjects treated with a placebo [23,24]. Numerous scientific works in the litera-
ture demonstrated how the use of nutraceuticals is related to the control of blood cholesterol
levels in order to reduce the risk of cardiovascular disease [25,26], such as Cimaglia and
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collaborators, who demonstrated how red yeast rice, containing nutraceuticals compounds
(flavones, monacolin k and antioxidants), is useful in the control of high cholesterol plasma
levels [27].

It is noteworthy that a lot of food waste, largely produced by the food industry,
can be used as an important source of nutraceuticals [28–30], also having an important
environmental impact. For example, citrus peel, a fruit waste, is rich in phenolic compounds
with a strong antioxidant activity [31].

The antioxidant activity of natural compounds is known to have a lot of beneficial
effects on human health [32–34]. Antioxidants protect the organism, acting as free radical
scavengers, thus preventing oxidative damage [35]. In fact, their efficacy in the prevention
of cardiovascular diseases and cancer [36], their anti-inflammatory activity [37], and their
ability in the prevention and the management of Alzheimer’ disease are well known [38].
Regarding citrus peels, it has been scientifically proven that phenolic compounds, extracted
from shaddock (Citrus maxima) peels, also possess inhibitory activity towards α-amylase
and α-glucosidase, thus confirming their usefulness in the treatment of type-2 diabetes.
Since the extract inhibits angiotensin I-converting enzyme (ACE1), it can also be used for
the treatment of hypertension. Finally, it is important to underline that shaddock peel,
being a nutraceutical, also offers the advantage of reducing side effects on the patient,
compared to some traditional drugs used in the treatment of type-2 diabetes [39].

In another research work, Barreca et al. showed how it is possible to extract antioxidant
compounds from pistachio waste; by using organic solvents, it was possible to extract from
ripe pistachio shell about 20 compounds with antioxidant and cytoprotective properties,
such as catechin, gallic acid, quercetin-3-O-rutinoside, naringin, and isorhamnetin-3-O-
glucoside [40].

Additionally, tomato peel, olive leaves, and nectarines were considered sources of
nutraceuticals; in fact, Tenore et al. demonstrated recently that polyphenolic extracts from
these food wastes showed a certain control activity on insulinemia and post-prandial
glycaemia [41].

4. Nanotechnology as a Nutraceutical Properties Enhancement Strategy

Thanks to the increase in experimental evidence on the efficacy of nutraceuticals
in preventing and/or treating various pathological states, numerous efforts have been
made in applying nanotechnology for the encapsulation of these natural products [42–45].
Encapsulation technology is a very promising strategy in nutraceutical delivery because it
offers several advantages (Figure 1).

Figure 1. The main advantages of nanoencapsulation of nutraceuticals in the food field. “GRAS” is a
Food and Drug Administration designation that means “Generally Recognized as Safe”.
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The nanoencapsulation technique provides the possibility to protect the chemical
structure of nutraceuticals from environmental agents such as pH, light, temperature,
radicals, or oxygen [46,47]; increases their bioavailability; allows specific delivery to target
sites [48,49]; and allows a controlled release of the encapsulated compound [50]. Concern-
ing the ability of nanosystems to control the release of the delivered active compounds, it
consists of a specific concentration/time release profile at the desirable site of action [8],
and it is the main challenge for nutraceuticals encapsulation. Therefore, an ideal delivery
system should be able to release its content following specific stimuli such as pH, moisture,
enzymes, and temperature, and, at the same time, to protect the nutraceutical from the
same stimuli [51]. Moreover, the encapsulation of nutraceutical compounds leads to an
enhancement in their solubility, as, once the nutraceutical is loaded into the carrier, features
are dependent on the physico-chemical characteristics of the vesicle rather than to the
entrapped compound. Nanosystems also provide the possibility to co-deliver water- and
lipid-soluble molecules, thus supporting their synergistic effect [52–54]. They are also able
to guarantee the physico-chemical stability and avoid undesirable changes in smell and
taste that might result from the addition of nutraceuticals to food products. The materials
used for the realization of the drug delivery system can be of various nature (lipid, poly-
meric, protein) as long as it has the Generally Recognized as Safe (GRAS) status. Finally,
the type of drug delivery system to realize and its composition are chosen according to the
chemical-physical features of the compound to be encapsulated, to the target to be reached,
and to its final application type [55–57]. Consequently, nanoencapsulation of nutraceuticals
could enhance their positive effects on human health, thus reducing their side effects.

In the following paragraphs, the main nanocarriers (Figure 2), which were mainly
used recently for the encapsulation of nutraceuticals, will be analyzed.

Figure 2. In this picture, some nanocarriers used for the delivery of nutraceuticals are represented.

4.1. Nanoparticles

Nanoparticles are widely used drug delivery systems and can be made of different
material, for example, polymers (poly-D,L-lactide-co-glycolide, polylactic acid, poly-ε-
caprolactone) [58], proteins [59], and lipids [60]. In particular, in order to be applied in food
and nutraceutical fields, food-grade material for the fabrication of nanoparticles must be
used [61]. Among the food grade material used, we mentioned zein, a maize protein [62],
chitosan [63], and gelatin [64].

Due to their biodegradability, bioavailability, and the possibility of encapsulating
hydrophobic compounds, soy proteins have attracted the researchers’ attention to be used
in the design of nanocarriers for the delivery of bioactives, nutraceuticals included [65–67].
Soy β-conglycinin (a storage globulin) was employed for the development of nanoparticles
for the encapsulation of hydrophobic curcumin, a polyphenol with anti-oxidant and anti-
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inflammatory activities [68]. A new method, based on disassembly and reassembly of
β-conglycinin, which is the vicilin storage protein of soybeans, was performed using urea
and without adding any organic solvent; the obtained nanoparticles, produced with this
new technology, turn out to be more natural and are characterized by a good solubility and
encapsulation efficiency (around 80%) greater than that obtained in previous works. The
bioaccessibility of curcumin was found to be around 40% (while that of free curcumin was
found to be around 20%). β-conglycinin nanostructures represent promising biocompatible
delivery systems for hydrophobic compounds [69].

Hesperidin and naringin, two flavonoids extracted from citrus fruit, were encapsulated
in gold and silver nanoparticles stabilized by adding plant gum, tragacanth, and acacia gum,
respectively: hesperidin-loaded silver nanoparticles were able to cause 100% of mortality
of two in vitro-tested brain-eating amoebae (Acanthamoeba Castellanii and Naegleria fowleri),
while esperidin-loaded silver nanoparticles showed a strong antimicrobial activity on
Staphylococcus aureus and neuropathogenic Escherichia coli K1. Thanks to the results obtained
in this study, it is possible to deduce once again how the encapsulation inside nanocarriers
could allow the application of two nutraceuticals with important therapeutic activities
which otherwise could not be used as such due to their physico-chemical limitation [70].
These results are very promising, but to date the mechanism by which nanoparticles are
able to enhance antimicrobial activity is not yet clear.

Another field of application of nanoparticles for the delivery of nutraceuticals is the
field of cancer, to improve the activity of drug therapies and to decrease their side ef-
fects [71–73]. Recently, Cosco and collaborators [74] proposed hyaluronan-coated PLGA
(Poly Lactic-co-Glycolic Acid) nanoparticles in which sclareol, a diterpene obtained from
Clary sage (Salvia sclarea Linn.) [75], was encapsulated to favor its administration in physi-
ological media, thus improving its anticancer efficacy. Characterization studies showed
that the realized nanoparticles had mean sizes of 100–150 nm (Figure 3A,B), showing a
reduction in their diameter due to the addition of sclareol. The authors demonstrated that
the active compound was efficiently retained in these systems (Figure 3C); in fact, over
2 mg of drug was encapsulated when 3 mg was used for the experiment. The coating of
nanosystems was performed to improve the anticancer efficacy of the delivered phyto-
chemical, due to the interaction and internalization of the realized structures with HA+
cancer cells. In fact, the authors concluded that the anticancer efficacy was properly related
to the coating of nanoparticles, using hyaluronic acid (1.5 MDa), which promoted the
interaction with the hyaluronan receptors expressed on breast cancer cell lines, MCF-7 and
MDA-MB468. The amount of hyaluronic acid adsorbed on the surface of the nanosystems
was detected through the carbazole assay (Figure 3D), showing that the coating efficiency
did not increase over 1 mg of hyaluronic acid added to the formulation.

Another nanosystem, comprising beta carotene-loaded zein nanoparticles, was de-
veloped by Jain and collaborators to study its potential use in breast cancer. The obtained
system showed a greater anticancer activity, with respect to free beta-carotene both in vitro
(MCF-7 cells) and in vivo (induced breast cancer in rats): this is probably due to the
increased cellular intake of zein nanoparticles. It also is worth mentioning that the associa-
tion between beta-carotene-loaded nanoparticles with free methotrexate, the most widely
used anticancer drug, showed a double positive effect: a synergistic effect, obtaining a
strong in vitro anticancer activity on MCF-7 (breast cancer cell line) cells and a reduction in
methotrexate side effects on the liver and kidneys [59].
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Figure 3. (A) TEM micrograph of PLGA nanoparticles prepared by using 3 mg of sclareol (SCL);
bar = 200 nm. (B) Mean sizes of PLGA nanoparticles prepared by using 3 mg of cholesterol (Chol)
or sclareol (SCL) and then coated with hyaluronic acid (HA). (C) Entrapment efficiency of SCL as
a function of the amount of active compound used during the preparation of PLGA nanoparticles.
(D) Evaluation of the amount of HA adsorbed on the surface of PLGA nanoparticles prepared with
3 mg of SCL as a function of the amount of polysaccharide used. Reprinted with permission from [7].
Copyright ©2019 Elsevier Ltd.

Resveratrol is another nutraceutical, which showed greater anticancer efficacy against
MCF-7 when encapsulated into nanoparticles. This polyphenolic compound shows dif-
ferent anti-oxidant, anti-inflammatory, and anticancer activities [76,77]. Unfortunately, it
is practically insoluble in water (∼0.03 mg/mL at 25 ◦C), and to overcome this difficulty,
the encapsulation into cyclodextrins was recently proposed [78,79]; in particular, it was
evidenced that complexation produced a consistent improvement in the solubility of resver-
atrol in water and consequently a significant improvement in the anticancer activity of
resveratrol on several cell lines.

Mimetic folate receptor targeted nanoparticles were used to encapsulate resveratrol,
obtaining an encapsulation efficiency of about 90% in the study performed by Poonia and
co-workers. The obtained system showed good in vitro anticancer properties against the
MCF-7 cell line, since this cell line overexpressed folate receptors. More important were the
in vivo results; in fact, the authors showed that thanks to aforementioned nanoparticles,
the circulation time of encapsulated resveratrol was more than 48 h, while for free drug, it
was about 6 h when administered intravenously to Wistar rats. This result confirmed the
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ability of nanoparticles to protect the encapsulated drug from environmental stimuli and
the combination of in vitro and in vivo features permit us to consider the mimetic folate
receptor targeted nanoparticles as a promising delivery system for resveratrol [80].

Another approach to improving the oral bioavailability of resveratrol was the encap-
sulation into zein nanoparticles. The nanoparticles were administered to human volunteers
in aqueous suspension, obtaining satisfactory plasma levels of resveratrol compared with
those found in literature data, in which free resveratrol was employed. This is proba-
bly related to the increase in resveratrol oral bioavailability when administered in zein
nanoparticles [81].

Another interesting approach recently proposed was the synergistic association be-
tween two different nutraceuticals: piperine and curcumin. These nutraceuticals were
encapsulated in core-shell nanoparticles made of zein and hyaluronic acid, coated with chi-
tosan. The particular and complex composition of the particles allows the co-encaspsulation
of two nutraceuticals with different physico-chemical characteristics obtaining an encapsu-
lation efficiency of 90.4% and 86.4%, respectively, for curcumin and piperine. The in vitro
gastrointestinal digestion study was performed by reproducing gastrointestinal condition:
the results reveal that the release of piperine from nanoparticles occurs faster than that
of curcumin. The food-grade prepared formulation proved to be a promising nanocar-
rier system for the co-delivery and protection of nutraceuticals with different chemical
properties [82].

In another recent work by Chen and collaborators, the same nutraceutical, curcumin,
was co-encapsulated with piperine into nanoparticles made of a combination of zein (core)
and ι-carrageenan (shell) in order to protect them from light and heat degradation and to
increase their oral bioavailability by allowing a delayed release at gastro-intestinal level,
as demonstrated by in vitro experiments. Furthermore, in vitro radical scavenging ability
was found to be around 70% for piperine and curcumin-loaded nanoparticles, compared
with 20% for free drugs [83].

Finally, a combination of poly(ε-caprolactone) and alginate was employed from Sanna
and collaborators to prepare white tea extract-loaded polymeric nanoparticles by using
the nanoprecipitation technique. The obtained results show how this polymeric system
allows the protection of polyphenolic extract, its controlled release in the gastrointestinal
tract, and maintenance of antioxidant property [84].

Solid Lipid Nanoparticles and Nanostructured Lipid Carriers

Solid lipid nanoparticles (SLNs) and nanostructured lipid carriers (NLCs) are two lipid-
based nanocarrier systems [85,86], widely applied in food and nutraceuticals fields [87–89].
SLNs are composed of solid lipids and surfactants which have a stabilizing function.
The SLNs are characterized by a “double face” because they present many advantages,
such as the ability to control the release of the delivered drugs, medium stability, good
biodegradability and biocompatibility, and high loading capacity of lipophilic drugs;
however, on the contrary, in the presence of poorly soluble drugs in melted lipids, SLNs are
characterized by low loading capacity, in addition to the risk that their core can be expelled
after phase transition [90]. This confirms that the constituents of the SLN must be chosen
on the basis of the chemical-physical characteristics of the nutraceutical to be encapsulated.
In fact, the applicability and the effectiveness of SLNs in nutraceutical delivery is highly
dependent on their constituents, as already demonstrated by Mehrad et al. [91]. The
authors in this work evaluated the influence of SLNs lipid composition on their ability to
stabilize the physicochemical characteristics of β-carotene. The authors prepared SLNs
by using palmitic acid and corn oil as lipid components and whey protein isolate as a
stabilizing agent. Palmitic acid enabled the formation of a solid shell on the lipid droplets,
able to protect the encapsulated nutraceutical; the combination of palmitic acid and corn
oil reduced the risk of carotene being expelled from the solid matrix, while whey proteins
isolate increased the oxidative stability of carotene.
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NLCs were produced in order to solve the instability problems of SLNs due to the
lipid crystallization and the subsequent expulsion of encapsulated drug. NLCs are com-
posed of a mixture of solid and liquid lipids; they are characterized by a solid matrix at
room temperature and possess greater stability and loading capacity, when compared to
SLNs [92,93].

As well as for SLN, NLCs are also able to contain mainly lipophilic nutraceuticals. For
example, vitamins were loaded into these carriers to improve their efficacy. In detail, in
order to improve vitamin A solubility in water for its potential application as a nutraceutical
beverage fortifier, it was successfully encapsulated in NLCs, since vitamin A is a lipophilic
compound. Different amounts of poloxamer surfactant were added in order to stabilize
nanoparticles; the most stable formulation and with the highest encapsulation efficiency
(98.5%) was obtained when poloxamer was used at 6% (w/v) [94].

In another research work, turmeric extract, with different therapeutic properties (anti-
cancer, antioxidant, antimicrobial) was encapsulated in NLCs. The obtained system showed
higher antioxidant and antimicrobial activity with respect to free-turmeric extract due to
the ability of NLCs to cross cell membranes. Therefore, this system might have potential
applications in the food field to reinforce turmeric effect [95]. Quercetin and linseed oil
are two bioactive agents with extraordinary therapeutic properties, such as anti-cancer,
anti-inflammatory, and anti-oxidant, but, like all lipophilic nutraceuticals, their use is
limited by their poor water solubility and their instability with regard to environmental
conditions. Additionally, in this case, the co-encapsulation of quercetin and linseed oil in
NLCs solved these problems. In fact, the obtained system showed good physico-chemical
characteristics and a good in vitro antioxidant activity due to a synergistic effect of the two
nutraceuticals and to the increase in their bioavailability confirming its possible application
in the food field [96].

SLNs and NLCs proved to be suitable carriers for oral administration of resveratrol.
In fact, in the experimental work of Neves and collaborators, these two lipidic nanocarriers
allowed an encapsulation efficiency of around 80%, proved to protect resveratrol and to be
well tolerated at the level of intestinal mucosa; furthermore, NLCs, and to a lesser extent
SLNs, improved resveratrol gastrointestinal permeability, since they are able to cross the
intestinal barrier, as demonstrated by the in vitro tests on Caco-2 cells. These promising
results bode well for the potential employment of NLCs as suitable carriers for resveratrol
oral administration [97].

4.2. Liposomes

Liposomes are lipid-based vesicles and represent a versatile and biocompatible drug
delivery system used for the encapsulation of both hydrophilic and hydrophobic drugs [98].
Liposomes are employed for the delivery of actives with different pharmaceutical activi-
ties [99–103], nutraceuticals included [104].

The all trans-retinoic acid (ATRA) is a metabolite of vitamin A. It is a nutraceutical
compound widely studied for its anticancer property [105,106]. In a recent study, it was
encapsulated in liposomes, obtaining an entrapment efficiency of around 82% in order to
protect it from degradation. In particular, Cristiano et al. demonstrated that the encap-
sulation of ATRA within liposomes allows it to protect the drug from photo-degradation
phenomena that would compromise its pharmacological activity; in fact, as can be seen
in Figure 2, ATRA-loaded liposomes showed a significant reduction in hypocromic and
hypsochromic effects observed when free ATRA was exposed to UV radiation (Figure 4).
Moreover, the use of liposomes to deliver ATRA provided an improvement in the anti-
cancer properties of retinoic acid on thyroid carcinoma cell lines (FRO, PTC-1, B-CPAP). The
in vitro experiments showed a more marked anticancer activity on FRO and B-CPAP cell
lines compared with free drug thanks to intracellular uptake of the vesicular formulation.
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Figure 4. Photostability of all-trans retinoic acid in free form and entrapped within liposomes as a
function of the duration of UV-exposition (h). Reprinted with permission from [107]. Copyright ©
2017 Elsevier Ltd.

The very promising obtained results show how this nanosystem could be applied for
the treatment of anaplastic thyroid cancer [107].

Several polyphenols were also encapsulated into this carrier. Oleuropein, tyrosol,
and hydroxytyrosol are three compounds extracted from various parts of Olea europaea
L., a typical tree of the Mediterranean region, largely known for its antioxidant activi-
ties [108]. These nutraceuticals were encapsulated in liposomes in order to protect them
from degradation phenomena and to improve their bioavailability in human chondrocyte
cells. The best encapsulation efficiency percentage was obtained for oleuropein, because it
was around 30%. It has been experimentally shown that the obtained formulations were
not cytotoxic in human chondrocytes but are able to deliver antioxidant agents inside them,
thus representing potentially suitable systems for osteoarthritic pathologies [109].

Another successful use of the liposomal vesicles was for the encapsulation of flavonoids,
natural compounds with antioxidant, anti-inflammatory [110,111], antidiabetic [112], and
anticancer [113,114] properties.

Flavonoids are very sensitive to environmental conditions and are therefore very
subject to degradation phenomena [115]. Luteolin, quercetin, and kaempferol were success-
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fully encapsulated in liposomes; in this research work, the liposomal system was shown
to be useful in protecting flavonoids and in keeping their antioxidant properties [116].
Particularly interesting is the effect of entrapped drugs on liposomes; in fact, flavonoids,
above all quercetin, was shown to protect liposomes from the lipid peroxidation process,
increasing the stability of nanosystems. In detail, when a concentration between 1% and
3% (% w/w) of flavonoids was encapsulated in the liposomal structure, they were shown
to be resistant to a temperature change.

Red grape pomace is considered a waste, but it is still rich in antioxidant compounds.
These compounds were extracted by Manconi et al. using an eco-friendly extractive method
and encapsulated in liposomal vesicular system to which two natural polysaccharides
(arabic gum or sodium alginate) were added in order to protect the formulation in the
gastrointestinal tract. Another important result obtained demonstrated that the formulation
is able to protect in vitro CaCo-2 cells from oxidative stress induced by using H2O2.

All these results show how the obtained system represents a promising formulation
to be potentially applied in nutraceutical, pharmaceutical, and cosmetic fields [117].

Liposomes are promising systems for nutraceutical delivery, but have limitations such
as the rigidity of the lipid bilayer. Starting from them, various research groups have made
changes to the chemical composition and preparation methods of liposomes to obtain inno-
vative vesicular systems characterized by increased elasticity of the bilayer and improved
permeability through physiological barriers. From these studies, ethosomes [118,119], trans-
fersomes [120] and niosomes were born. In particular, niosomes are spheroidal structures
produced by non-ionic surfactants [121], and in a recent study, niosomes were investigated
for α-tocopherol delivery [122]. First of all, the authors investigated the influence of the
niosomes composition on their ability to contain and to orally deliver the nutraceuticals,
and they demonstrated that niosomes made of Span 60 and Tween 60 are characterized by
very high encapsulation efficacy, with 99.07% of α-tocopherol inside them, and above all,
thanks to the presence of cholesterol and dicetyl phosphate in the composition, the stability
of α-tocopherol-loaded niosomes was improved. Another important result of this research
work was in terms of the α-tocopherol release profile. The in vitro release studies were
performed in a simulated gastric fluid (for 2 h) and in a simulated intestinal fluid (for 8
h) with the aim of simulating the fate of niosomes in the gastrointestinal tract. The results
show the ability of niosomes to release in sustained mode the delivered α-tocopherol,
with a drug release less than 50% during 8 h, implying the high stability of the niosomal
formulation in the gastrointestinal fluids and the high tendency of α-tocopherol to retain
in the nanosystems [122].

Additionally, Tavano et al. [123] wanted to investigate the applicability of niosomes
for oral delivery of antioxidant nutraceuticals, assuming their use as food supplements.
They chose to co-deliver in niosomes mixtures of gallic acid/curcumin and ascorbic
acid/quercetin. In this study, the authors demonstrated that not only does the chemi-
cal composition of niosomes influence the encapsulation ability of nanosystems, but also
that the same nutraceuticals in combination are able to improve their encapsulation with
respect to the active molecules in single form. Moreover, the chosen formulations were
demonstrated to improve the antioxidant activity of nutraceuticals and the solubility of
curcumin and quercetin, as molecules were poorly absorbed from the gastrointestinal tract
after oral administration.

Another nanosystem derived from changes in liposomal composition was recently de-
veloped by Cristiano and co-workers [46]. These carriers, named ufasomes, are unsaturated
fatty acids liposomes, realized using natural components that are required for biological
functions, i.e., phospholipids, oleic and linoleic acids, thus representing a nutraceutical
themselves. The authors performed in vitro studies to investigate efficacy of ufasomes to
improve the antioxidant activity of a delivered natural compound, oleuropein, which is
a phenolic compound mainly present in olives and olive oil. The system demonstrated
a good biocompatibility with CaCo-2 cells, showing a cell viability above 70% for lipid
concentrations up to 200 µg/mL, compared to untreated cells used as control. Moreover,
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confocal laser scanning (CLS) microscopy studies demonstrated that the realized system
was able to interact and to internalize in a colon carcinoma cell line, thus enhancing the
bioavailability and antioxidant efficacy of the delivered oleuropein. MTT and LDH tests
proved the improved efficacy compared to the free active compound.

4.3. Nanoemulsions

Nanoemulsions are formulations made of a water phase, an oily phase, and an emul-
sifier, and are characterized by a droplet size of around 100 nm [124]. Oil-in-water and
water-in-oil nanomulsions are used for the encapsulation and protection of active ingredi-
ents [125] and represent a suitable delivery system for the encapsulation of nutraceuticals,
improving the efficacy of hydrophobic and hydrophilic active molecules and food compo-
nents [126–129].

In another recent experimental work in which nanoemulsions were shown to be
promising drug delivery systems for nutraceuticals, tomato extract rich in lycopene and
curcumin, two antioxidant agents, was encapsulated into this system. The purpose of
this work was to protect cardiomyoblast cells from doxorubicin (a strong antineoplastic
compound) toxic effects. The proposed nanoemulsions, especially those that were lycopene-
loaded, produced an increase in cell viability of 35–40% compared with nanoemulsions
only containing doxorubicin, and reduced the release of IL-1β, IL-6, IL-8, nitric oxide, and
TNF-α [130].

It is interesting to mention a recently published work by Chang and collaborators in
which nanoemulsion formulation was prepared by using the ultra-high-pressure homoge-
nization method for the encapsulation of the oil extracted from the pulp of sea buck-thorn.
Whey protein isolates and sodium caseinate were employed to stabilize the formulation.
The in vitro test revealed a good antioxidant activity of the prepared nutraceutical-loaded
nanoemulsion, which therefore could represent a good delivery system to be applied in nu-
traceuticals and food field because it protects sea buck-thorn oil and allows it to overcome
problems related to its solubility and stability [32].

Thanks to the nanoemulsions delivery system, Liu and collaborators were able to im-
prove the oral bioavailability of the nutraceutical astaxanthin, a carotenoid which possesses
numerous health benefits [131]. Three types of long chain triglycerides, varying according
to the fatty acid composition, were used for the nanoemulsions preparation: corn oil,
olive oil, and flaxseed oil. The experimental results demonstrate how the nanoemulsions
prepared by using olive oil were the ones that most increased astaxanthin bioaccessibility
in a reproduced gastro-intestinal model, thus increasing its oral bioavailability [132].

These results confirm, once again, how nanoemulsions could represent a promising
drug delivery system for the application in nutraceutical and food fields.

4.4. Nanogels

Nanogels represent a biocompatible and biodegradable drug delivery system formed
by a nano-sized polymeric network, obtained by the swelling under the action of a
suitable solvent. These drug delivery systems can be administered through different
routes [133,134]. Nanogels can be formulated in order to be responsive to different stimuli,
such as temperature [135], pH [136], and magnetic field [137]. For example, nanogels
made of ovalbumin and dextran were produced by Maillard reaction and were successfully
employed to improve curcumin bioaccessibility in the gastrointestinal tract, as was demon-
strated in an in vitro-reproduced model. The obtained results show how the curcumin-
loaded nanogels prepared can be used to add this nutraceutical in functional food, since
this nano-system is able to increase the oral bioavailability of curcumin [138]. Wang and
collaborators [139] prepared a nanogel to be used for the potential carriers of hydrophobic
agents by using a food-grade biopolymer: rapeseed protein. Nanogels were prepared by
subjecting proteins to acylation and denaturation processes, and curcumin was encapsu-
lated as a model drug. In this experimental work, a carrier system characterized by good
stability was obtained. The in vitro anti-cancer properties of curcumin-loaded nanogels
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were investigated on three human cancer cell types: breast cancer, hepatocellular carci-
noma, and gastric cancer. The nanogel formulation showed a stronger anticancer activity
in comparison to free curcumin, on all types of cancer cells. Thus, this type of nanogel
could also represent an ideal carrier system for nutraceuticals agents, but further studies
are needed to clarify the mechanism of action [139]. Green tea polyphenols, extracted from
leaves of the Camellia sinensis plant, are extensively studied in the research world thanks to
their numerous health benefits, such as anticancer power, anti-inflammatory properties,
ability to reduce cholesterol levels, and antioxidant and free radical scavenging proper-
ties [140,141]. Recently, Liu and co-workers prepared a biodegradable and biocompatible
nanogel formulation made of carboxymethyl cellulose and lysozyme as a suitable carrier
for tea polyphenol encapsulation. The system prepared by Liu and collaborators was
shown to increase the anti-cancer activity on human hepatoblastoma cancer cell line with
respect to free-tea polyphenols, probably because encapsulation increases their stability, re-
vealing a promising system for possible future applications in the food and pharmaceutical
industry [142].

As we have seen from the experimental results obtained in the scientific works men-
tioned in this review, different nanocarrier systems represented potential candidates for
the nutraceuticals application in pharmaceutical and food fields. In fact, as confirmed
by scientific data present in the literature, nanocarriers are able to protect nutraceuticals
from environmental conditions, to increase their oral bioavailability, to allow their skin
application and so, to increase their efficacy. Some of the main delivery systems used for
the encapsulation of nutraceuticals have been reported, but several other systems have
been used for nutraceutical delivery.

5. The Other Face of Nanosystems Focuses on Their Limits

The potential of nanosystems as supplementary food has been widely described in the
literature; however, even if they are often made from safe ingredients which possess the
GRAS status, the toxic effects of several nanosystems could arise after their administration.
Commonly, toxicity has been correlated with particle size and shape of nanosystems
because these features could lead to an undesired permeation of nanosystems into non-
targeted sites. Moreover, as a function of their size, they could induce oxidative stress,
inflammation, or DNA damage, and consequently, tissue damage and cell death can occur.

Based on the surface characteristics of the nanocarriers, specifically the surface charge,
these systems can induce greater toxicity if they are positively charged due to greater
cellular interaction and internalization [143].

For this reason, investigations of their toxicity are required.
First of all, an accurate physico-chemical characterization of the nanosystems is a key

step to hypothesize their use as supplementary foods. In particular, the size and the shape,
any surface charge, the solubility, and the time- and pH-dependent stability of nanosystems
are important features to estimate their toxicity [143], because their nanosized dimensions
improve the exposed surface to the administration site.

Further in vitro and in vivo studies in several cellular and animal models could be
exploited to investigate the acute toxicity of nanonutraceuticals carriers. In detail, the
main in vitro analyses have the aim to evaluate the sub-cellular localization by using
microscopy techniques; cellular viability or death and oxidative stress following the contact
between cellular model and tested formulation; and investigation of any damaging effects
on DNA that could occur through the use of nanosystems as a function of their size or
shape [144,145]. Normally, the required in vitro tests consist of low cost, easy to perform,
and reliable methodologies, such as the MTT and LDH assay [46]. Since several in vitro
methods are available, choosing the right technique is the limiting step for obtaining
a correct result about toxicity. For this reason, any in vitro studies should be followed
by in vivo studies on animal models, thus overcoming the limitation derived by a close-
environment of cultured cell lines. In fact, the studies on animal models are performed on
the entire organism rather than on isolated tissue and cells.
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The main animal models used for in vivo toxicity investigations of nanonutraceuticals
are rats and mice, offering a prediction of their absorption, biodistribution, metabolism,
and excretion (ADME), as well as an indication of acute and chronic dose–response [8].
Therefore, the dose-dependent effects should be investigated before considering a new
nanosystem suitable as a supplementary food. Moreover, during the gastrointestinal
absorption, some conformational modifications of the considered nanostructures may
occur, leading to changes in ADME profiles of the delivered compounds [146].

Regarding the ability of some nanonutraceuticals to improve the gastrointestinal
absorption of delivered compounds, the presence of enhancers in their composition could
also improve the permeability of gastrointestinal barrier in no specific way to dangerous
agents such as allergens, toxins and bacteria [147]. For this reason, the damage should be
reversible and quickly resolved, and a deeper investigation of barrier repair mechanism is
necessary [148].

Another aspect to be evaluated during experimental phases is the possible immuno-
toxicity induced by some components of nanosystems which could act as antigens, such
as antibody fragments and peptides [149]. To date, the absence of the guidelines and
standardized protocols for toxicity studies still make it difficult to compare the obtained
results from in vitro and in vivo studies.

The main features to be taken into account during the realization of a nanosystem are
summarized in Table 1.

Table 1. Example of the most important parameters to be taken into account during formulation of nanonutraceuticals. The
features of nanocarriers influencing the efficacy of the delivered drugs are mentioned.

Nanocarrier Features Advantages Limits

- Nature of nanosystems (polymeric, lipidic,
metal based, miscellaneous) - Increased efficiency - Possibility of conformational modification

- Size distribution - Improved stability - Possibility of immunotoxicity

- Biocompatibility and biodegradability - Enhanced bioavailability - Absence of guidelines and standardized
protocols

- Encapsulation efficiency - Toxic effects depending on carrier features

- Drug release profile - Absence of guidelines and standardized
protocols

- Targeting on the surface of system

6. Conclusions

In this review, we focused on how nutraceutical compounds derived from natural
sources, such as plants or food, increasingly attract the interest of consumers, both for an
increased importance of everything that is of natural origin and for an increased scientific
evidence that confirm nutraceuticals benefits of human health. Nutraceuticals are able to
prevent and/or treat different pathologies, such as inflammation, cancer, and cardiovascu-
lar diseases. The main limitation in their use is represented by their poor water solubility
and by their physico-chemical instability at the environmental conditions. All these prob-
lems can be solved through nutraceuticals’ encapsulation in polymeric and lipidic smart
nanocarriers. This technique allows for obtaining numerous benefits. In fact, as we have
seen in the results of the experimental works reported in this review, different carrier
systems, such as nanoparticles, nanoemulsions, and vesicular systems, allow one to elimi-
nate many of the limitations in the use of nutraceuticals. For example, delivery systems
allow one to obtain nutraceuticals’ protection from degradation phenomena, an increase
in their water solubility, an improvement of their bioavailability after oral administration,
and allows their administration through different routes such as oral and topic. However,
there are still some points not fully clarified, such as the exact mechanism of action by
which some nanocarriers are able to enhance the effects of nutraceuticals. It is therefore
necessary to intensify scientific research aimed at clarifying the exact mechanism of action
of nutraceutical-loaded nanocarriers in order to make the most of the potential of these
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natural compounds in preventing and/or treating pathologies. Furthermore, nanocarrier
delivery systems allow nutraceuticals’ application in the food field to enhance food health
benefits, something of extreme importance in a historical context, where lifestyle changes
have caused an increase in dangerous diseases such as obesity, cancer, diabetes, and other
cardiovascular diseases. For all the mentioned reasons, it is important in the future to
invest in the research into nutraceuticals to make their industrial application more and
more viable.

Author Contributions: Conceptualization, F.F., A.M. and M.F.; writing—original draft preparation,
F.F., A.M. and N.L.; writing—review and editing, C.C., M.C.C., and D.P.; supervision, D.P. and M.F.
All authors have read and agreed to the published version of the manuscript.

Funding: The research activity of Dr. Maria Chiara Cristiano was supported by the European
Commission, FESR FSE 2014-2020 and the final sponsorship of Calabria Region.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Data sharing not applicable.

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

References
1. Khorasani, S.; Danaei, M.; Mozafari, M.R. Nanoliposome technology for the food and nutraceutical industries. Trends Food Sci.

Technol. 2018, 79, 106–115. [CrossRef]
2. Das, L.; Bhaumik, E.; Raychaudhuri, U.; Chakraborty, R. Role of nutraceuticals in human health. J. Food Sci. Technol. 2012, 49,

173–183. [CrossRef] [PubMed]
3. Larussa, T.; Imeneo, M.; Luzza, F. Potential role of nutraceutical compounds in inflammatory bowel disease. World J. Gastroenterol.

2017, 23, 2483–2492. [CrossRef] [PubMed]
4. Lee, E.S.; Song, E.J.; Do Nam, Y.; Lee, S.Y. Probiotics in human health and disease: From nutribiotics to pharmabiotics. J. Microbiol.

2018, 56, 773–782. [CrossRef] [PubMed]
5. Shinde, N.; Bangar, B.; Deshmukh, S.; Kumbhar, P. Nutraceuticals: A review on current status. RJPT 2014, 7, 110–113.
6. Gruss, S.M.; Nhim, K.; Gregg, E.; Bell, M.; Luman, E.; Albright, A. Public health approaches to type 2 diabetes prevention: The US

National Diabetes Prevention Program and beyond. Curr. Diabetes Rep. 2019, 19, 78. [CrossRef] [PubMed]
7. Jagannathan, R.; Patel, S.A.; Ali, M.K.; Narayan, K.M.V. Global Updates on Cardiovascular Disease Mortality Trends and

Attribution of Traditional Risk Factors. Curr. Diab. Rep. 2019, 19, 44. [CrossRef] [PubMed]
8. Gonçalves, R.F.S.; Martins, J.T.; Duarte, C.M.M.; Vicente, A.A.; Pinheiro, A.C. Advances in nutraceutical delivery systems: From

formulation design for bioavailability enhancement to efficacy and safety evaluation. Trends Food Sci. Technol. 2018, 78, 270–291.
[CrossRef]

9. Natarajan, T.D.; Ramasamy, J.R.; Palanisamy, K. Nutraceutical potentials of synergic foods: A systematic review. J. Ethn. Foods.
2019, 6, 1–7. [CrossRef]

10. Daliu, P.; Santini, A.; Novellino, E. From pharmaceuticals to nutraceuticals: Bridging disease revention and management. Expert
Rev. Clin. Pharm. 2019, 12, 1–7. [CrossRef]

11. Farokhzad, O.C.; Langer, R. Impact of nanotechnology on drug delivery. ACS Nano 2009, 3, 16–20. [CrossRef]
12. Ting, Y.; Jiang, Y.; Ho, C.-T.; Huang, Q. Common delivery systems for enhancing in vivo bioavailability and biological efficacy of

nutraceuticals. J. Funct. Foods 2014, 7, 112–128. [CrossRef]
13. Leonard, N.B. Stability testing of nutraceuticals and functional foods. In Handbook of Nutraceuticals and Functional Foods; CRC

Press: Boca Raton, Fl, USA, 2000.
14. Dima, C.; Assadpour, E.; Dima, S.; Jafari, S.M. Bioavailability of nutraceuticals: Role of the food matrix, processing conditions, the

gastrointestinal tract, and nanodelivery systems. Compr. Rev. Food Sci. F 2020, 19, 954–994. [CrossRef] [PubMed]
15. Punia, S.; Sandhu, K.S.; Kaur, M.; Siroha, A.K. Nanotechnology: A Successful Approach to Improve Nutraceutical Bioavailability.

In Nanobiotechnology Bioformulation; Springer: Cham, Switzerland, 2019; pp. 119–133.
16. Huang, Q.; Yu, H.; Ru, Q. Bioavailability and delivery of nutraceuticals using nanotechnology. J. Food Sci. 2010, 75, 50–57.

[CrossRef]
17. Pandey, M.; Verma, R.K.; Saraf, S.A. Nutraceuticals: New era of medicine and health. Asian J. Pharm. Clin. Res. 2010, 3, 11–15.
18. Balkrishna, A.; Sakat, S.S.; Joshi, K.; Joshi, K.; Sharma, V.; Ranjan, R.; Bhattacharya, K.; Varshney, A. Cytokines driven anti-

inflammatory and anti-psoriasis like efficacies of nutraceutical sea buckthorn (hippophae rhamnoides) oil. Front. Pharm. 2019, 10,
1186. [CrossRef] [PubMed]

19. Bortolotti, M.; Mercatelli, D.; Polito, L. Momordica charantia, a nutraceutical approach for inflammatory related diseases. Front.
Pharm. 2019, 10, 486. [CrossRef]

http://doi.org/10.1016/j.tifs.2018.07.009
http://doi.org/10.1007/s13197-011-0269-4
http://www.ncbi.nlm.nih.gov/pubmed/23572839
http://doi.org/10.3748/wjg.v23.i14.2483
http://www.ncbi.nlm.nih.gov/pubmed/28465632
http://doi.org/10.1007/s12275-018-8293-y
http://www.ncbi.nlm.nih.gov/pubmed/30353462
http://doi.org/10.1007/s11892-019-1200-z
http://www.ncbi.nlm.nih.gov/pubmed/31385061
http://doi.org/10.1007/s11892-019-1161-2
http://www.ncbi.nlm.nih.gov/pubmed/31222515
http://doi.org/10.1016/j.tifs.2018.06.011
http://doi.org/10.1186/s42779-019-0033-3
http://doi.org/10.1080/17512433.2019.1552135
http://doi.org/10.1021/nn900002m
http://doi.org/10.1016/j.jff.2013.12.010
http://doi.org/10.1111/1541-4337.12547
http://www.ncbi.nlm.nih.gov/pubmed/33331687
http://doi.org/10.1111/j.1750-3841.2009.01457.x
http://doi.org/10.3389/fphar.2019.01186
http://www.ncbi.nlm.nih.gov/pubmed/31680964
http://doi.org/10.3389/fphar.2019.00486


Nanomaterials 2021, 11, 792 15 of 19

20. Derosa, G.; Limas, C.P.; Maciás, P.C.; Estrella, A.; Maffioli, P. Dietary and nutraceutical approach to type 2 diabetes. Arch. Med.
Sci. 2014, 10, 336–344. [CrossRef] [PubMed]

21. Castrogiovanni, P.; Trovato, F.M.; Loreto, C.; Nsir, H.; Szychlinska, M.A.; Musumeci, G. Nutraceutical supplements in the
management and prevention of osteoarthritis. Int. J. Mol. Sci. 2016, 17, 2042. [CrossRef] [PubMed]

22. Ajibola, A.; Chamunorwa, J.P.; Erlwanger, K.H. Nutraceutical values of natural honey and its contribution to human health and
wealth. Nutr. Metab. 2012, 9, 61. [CrossRef] [PubMed]

23. Cicero, A.F.G.; Fogacci, F.; Bove, M.; Giovannini, M.; Borghi, C. Three-arm, placebo-controlled, randomized clinical trial evaluating
the metabolic effect of a combined nutraceutical containing a bergamot standardized flavonoid extract in dyslipidemic overweight
subjects. Phyther. Res. 2019, 33, 2094–2101. [CrossRef] [PubMed]

24. Alcaide-Hidalgo, J.M.; Romero, M.; Duarte, J.; López-huertas, E. Antihypertensive effects of virgin olive oil (Unfiltered) low
molecular weight peptides with ace inhibitory activity in spontaneously hypertensive rats. Nutrients 2020, 12, 271. [CrossRef]

25. Sahebkar, A.; Serban, M.C.; Gluba-Brzózka, A.; Mikhailidis, D.P.; Cicero, A.F.; Rysz, J.; Banach, M. Lipid-modifying effects of
nutraceuticals: An evidence-based approach. Nutrition 2016, 32, 1179–1192. [CrossRef] [PubMed]

26. Bianconi, V.; Mannarino, M.R.; Sahebkar, A.; Cosentino, T.; Pirro, M. Cholesterol-Lowering Nutraceuticals Affecting Vascular
Function and Cardiovascular Disease Risk. Curr. Cardiol. Rep. 2018, 20, 53. [CrossRef]

27. Cimaglia, P.; Dalla Sega, F.V.; Vitali, F.; Lodolini, V.; Bernucci, D.; Passarini, G.; Fortini, F.; Marracino, L.; Aquila, G.; Rizzo,
P.; et al. Effectiveness of a novel nutraceutical compound containing red yeast rice, polymethoxyflavones and antioxidants in the
modulation of cholesterol levels in subjects with hypercholesterolemia and low-moderate cardiovascular risk: The NIRVANA
study. Front. Physiol. 2019, 10, 217. [CrossRef] [PubMed]

28. Kumar, K.; Yadav, A.N.; Kumar, V.; Vyas, P.; Dhaliwal, H.S. Food waste: A potential bioresource for extraction of nutraceuticals
and bioactive compounds. Bioresour. Bioprocess. 2017, 4, 18. [CrossRef]

29. Varzakas, T.; Zakynthinos, G.; Verpoort, F. Plant Food Residues as a Source of Nutraceuticals and Functional Foods. Foods 2016, 5,
88. [CrossRef] [PubMed]

30. Attanzio, A.; Tesoriere, L.; Poojary, M.M.; Cilla, A. Fruit and Vegetable Derived Waste as a Sustainable Alternative Source of
Nutraceutical Compounds. J. Food Qual. 2018, 2018, 8136190. [CrossRef]

31. Singh, B.; Singh, J.P.; Kaur, A.; Singh, N. Phenolic composition, antioxidant potential and health benefits of citrus peel. Food Res.
Int. 2020, 132, 109114. [CrossRef] [PubMed]

32. Chang, S.K.; Alasalvar, C.; Shahidi, F. Superfruits: Phytochemicals, antioxidant efficacies, and health effects–A comprehensive
review. Crit. Rev. Food Sci. Nutr. 2019, 59, 1580–1604. [CrossRef] [PubMed]

33. Imran, M.; Ghorat, F.; Ul-haq, I.; Ur-rehman, H.; Aslam, F.; Heydari, M.; Shariati, M.A.; Okuskhanova, E.; Yessimbekov, Z.;
Thiruvengadam, M.; et al. Lycopene as a natural antioxidant used to prevent human health disorders. Antioxidants 2020, 9, 706.
[CrossRef] [PubMed]

34. Borodina, I.; Kenny, L.C.; McCarthy, C.M.; Paramasivan, K.; Pretorius, E.; Roberts, T.J.; van der Hoek, S.A.; Kell, D.B. The biology
of ergothioneine, an antioxidant nutraceutical. Nutr. Res. Rev. 2020, 33, 190–217. [CrossRef] [PubMed]

35. Simioni, C.; Zauli, G.; Martelli, A.M.; Vitale, M.; Gonelli, A.; Neri, L.M. Oxidative stress: Role of physical exercise and antioxidant
nutraceuticals in adulthood and aging. Oncotarget 2018, 9, 17181–17198. [CrossRef] [PubMed]

36. Griffiths, K.; Aggarwal, B.; Singh, R.; Buttar, H.; Wilson, D.; De Meester, F. Food Antioxidants and Their Anti-Inflammatory
Properties: A Potential Role in Cardiovascular Diseases and Cancer Prevention. Diseases 2016, 4, 28. [CrossRef]

37. Crascì, L.; Lauro, M.R.; Puglisi, G.; Panico, A. Natural antioxidant polyphenols on inflammation management: Anti-glycation
activity vs metalloproteinases inhibition. Crit. Rev. Food Sci. Nutr. 2018, 58, 893–904. [CrossRef]

38. Kaur, S.; Dhiman, M.; Mantha, A.K. Ferulic Acid: A Natural Antioxidant with Application towards Neuroprotection against
Alzheimer’s Disease. In Functional Food and Human Health; Springer: Singapore, 2018; pp. 575–586.

39. Oboh, G.; Ademosun, A.O. Shaddock peels (Citrus maxima) phenolic extracts inhibit α-amylase, α-glucosidase and angiotensin
I-converting enzyme activities approach to diab: A nutraceutical etes management. Diabetes Metab. Syndr. Clin. Res. Rev. 2011, 5,
148–152. [CrossRef]

40. Barreca, D.; Laganà, G.; Leuzzi, U.; Smeriglio, A.; Trombetta, D.; Bellocco, E. Evaluation of the nutraceutical, antioxidant and
cytoprotective properties of ripe pistachio (Pistacia vera L.; variety Bronte) hulls. Food Chem. 2016, 196, 493–502. [CrossRef]
[PubMed]

41. Tenore, G.C.; Caruso, D.; D’avino, M.; Buonomo, G.; Caruso, G.; Ciampaglia, R.; Schiano, E.; Maisto, M.; Annunziata, G.;
Novellino, E. A pilot screening of agro-food waste products as sources of nutraceutical formulations to improve simulated
postprandial glycaemia and insulinaemia in healthy subjects. Nutrients 2020, 12, 1292. [CrossRef]

42. Aklakur, M.; Asharf Rather, M.; Kumar, N. Nanodelivery: An Emerging Avenue for Nutraceuticals and Drug Delivery. Crit. Rev.
Food Sci. Nutr. 2016, 56, 2352–2361. [CrossRef] [PubMed]

43. Kharat, M.; McClements, D.J. Recent advances in colloidal delivery systems for nutraceuticals: A case study—Delivery by Design
of curcumin. J. Colloid Interface Sci. 2019, 557, 506–518. [CrossRef] [PubMed]

44. Begines, B.; Ortiz, T.; Pérez-Aranda, M.; Martínez, G.; Merinero, M.; Argüelles-Arias, F.; Alcudia, A. Polymeric nanoparticles for
drug delivery: Recent developments and future prospects. Nanomaterials 2020, 10, 1403. [CrossRef] [PubMed]

45. Aldalaen, S.; Nasr, M.; El-Gogary, R.I. Angiogenesis and collagen promoting nutraceutical-loaded nanovesicles for wound healing.
J. Drug Deliv. Sci. Technol. 2020, 56, 101548. [CrossRef]

http://doi.org/10.5114/aoms.2014.42587
http://www.ncbi.nlm.nih.gov/pubmed/24904670
http://doi.org/10.3390/ijms17122042
http://www.ncbi.nlm.nih.gov/pubmed/27929434
http://doi.org/10.1186/1743-7075-9-61
http://www.ncbi.nlm.nih.gov/pubmed/22716101
http://doi.org/10.1002/ptr.6402
http://www.ncbi.nlm.nih.gov/pubmed/31225673
http://doi.org/10.3390/nu12010271
http://doi.org/10.1016/j.nut.2016.04.007
http://www.ncbi.nlm.nih.gov/pubmed/27324061
http://doi.org/10.1007/s11886-018-0994-7
http://doi.org/10.3389/fphys.2019.00217
http://www.ncbi.nlm.nih.gov/pubmed/30914970
http://doi.org/10.1186/s40643-017-0148-6
http://doi.org/10.3390/foods5040088
http://www.ncbi.nlm.nih.gov/pubmed/28231183
http://doi.org/10.1155/2018/8136190
http://doi.org/10.1016/j.foodres.2020.109114
http://www.ncbi.nlm.nih.gov/pubmed/32331689
http://doi.org/10.1080/10408398.2017.1422111
http://www.ncbi.nlm.nih.gov/pubmed/29360387
http://doi.org/10.3390/antiox9080706
http://www.ncbi.nlm.nih.gov/pubmed/32759751
http://doi.org/10.1017/S0954422419000301
http://www.ncbi.nlm.nih.gov/pubmed/32051057
http://doi.org/10.18632/oncotarget.24729
http://www.ncbi.nlm.nih.gov/pubmed/29682215
http://doi.org/10.3390/diseases4030028
http://doi.org/10.1080/10408398.2016.1229657
http://doi.org/10.1016/j.dsx.2012.02.008
http://doi.org/10.1016/j.foodchem.2015.09.077
http://www.ncbi.nlm.nih.gov/pubmed/26593519
http://doi.org/10.3390/nu12051292
http://doi.org/10.1080/10408398.2013.839543
http://www.ncbi.nlm.nih.gov/pubmed/25830230
http://doi.org/10.1016/j.jcis.2019.09.045
http://www.ncbi.nlm.nih.gov/pubmed/31542691
http://doi.org/10.3390/nano10071403
http://www.ncbi.nlm.nih.gov/pubmed/32707641
http://doi.org/10.1016/j.jddst.2020.101548


Nanomaterials 2021, 11, 792 16 of 19

46. Cristiano, M.C.; Froiio, F.; Mancuso, A.; Cosco, D.; Dini, L.; Di Marzio, L.; Fresta, M.; Paolino, D. Oleuropein-Loaded Ufasomes
Improved the Nutraceutical Efficacy. Nanomaterials 2021, 11, 105. [CrossRef] [PubMed]

47. Rasti, B.; Erfanian, A.; Salamat, J. Novel nanoliposomal encapsulated omega-3 fatty acids and their applications in food. Food
Chem. 2017, 230, 690–696. [CrossRef] [PubMed]

48. Meenambal, R.; Bharath, M.M.S. Nanocarriers for effective nutraceutical delivery to the brain. Neurochem. Int. 2020, 140, 104851.
[CrossRef]

49. Fresta, M.; Mancuso, A.; Cristiano, M.C.; Urbanek, K.; Cilurzo, F.; Cosco, D.; Iannone, M.; Paolino, D. Targeting of the
Pilosebaceous Follicle by Liquid Crystal Nanocarriers: In Vitro and In Vivo Effects of the Entrapped Minoxidil. Pharmaceutics
2020, 12, 1127. [CrossRef]

50. Assadpour, E.; Mahdi Jafari, S. A systematic review on nanoencapsulation of food bioactive ingredients and nutraceuticals by
various nanocarriers. Crit. Rev. Food Sci. Nutr. 2019, 59, 3129–3151. [CrossRef] [PubMed]

51. McClements, D.J.; Li, Y. Structured emulsion-based delivery systems: Controlling the digestion and release of lipophilic food
components. Adv. Colloid Interface Sci. 2010, 159, 213–228. [CrossRef]

52. Fox, C.B.; Sivananthan, S.J.; Duthie, M.S.; Vergara, J.; Guderian, J.A.; Moon, E.; Coblentz, D.; Reed, S.G.; Carter, D. A nanoliposome
delivery system to synergistically trigger TLR4 AND TLR7. J. Nanobiotechnol. 2014, 12, 17. [CrossRef] [PubMed]

53. Agrawal, M.; Tripathi, D.K.; Saraf, S.; Antimisiaris, S.G.; Mourtas, S.; Hammarlund-Udenaes, M.; Alexander, A. Recent advance-
ments in liposomes targeting strategies to cross blood-brain barrier (BBB) for the treatment of Alzheimer’s disease. J. Control.
Release 2017, 260, 61–77. [CrossRef] [PubMed]

54. Gumezescu, A.; Oprea, A.E. Nanotechnology Applications in Food: Flavor, Stability, Nutrition and Safety, 1st ed.; Academic Press:
Cambridge, MA, USA, 2017.

55. Aditya, N.P.; Espinosa, Y.G.; Norton, I.T. Encapsulation systems for the delivery of hydrophilic nutraceuticals: Food application.
Biotechnol. Adv. 2017, 35, 450–457. [CrossRef] [PubMed]

56. Kailasapathy, K. Encapsulation technologies for functional foods and nutraceutical product development. CAB Rev. Perspect.
Agric. Vet. Sci. Nutr. Nat. Resour. 2009, 4, 1–19. [CrossRef]

57. Ali, A.; Ahmad, U.; Akhtar, J.; Badruddeen; Khan, M.M. Engineered nano scale formulation strategies to augment efficiency of
nutraceuticals. J. Funct. Foods. 2019, 62, 103554. [CrossRef]

58. Kumari, A.; Yadav, S.K.; Yadav, S.C. Biodegradable polymeric nanoparticles based drug delivery systems. Colloids Surf. B
Biointerfaces 2010, 75, 1–18. [CrossRef]

59. Jain, A.; Singh, S.K.; Arya, S.K.; Kundu, S.C.; Kapoor, S. Protein Nanoparticles: Promising Platforms for Drug Delivery
Applications. ACS Biomater. Sci. Eng. 2018, 4, 3939–3961. [CrossRef] [PubMed]

60. Desfrançois, C.; Auzély, R.; Texier, I. Lipid nanoparticles and their hydrogel composites for drug delivery: A review. Pharmaceuti-
cals 2018, 11, 118. [CrossRef]

61. Wei, Y.; Yang, S.; Zhang, L.; Dai, L.; Tai, K.; Liu, J.; Mao, L.; Yuan, F.; Gao, Y.; 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]

62. Yuan, Y.; Li, H.; Zhu, J.; Liu, C.; Sun, X.; Wang, D.; Xu, Y. Fabrication and characterization of zein nanoparticles by dextran sulfate
coating as vehicles for delivery of curcumin. Int. J. Biol. Macromol. 2020, 151, 1074–1083. [CrossRef]

63. Xiong, K.; Zhou, L.; Wang, J.; Ma, A.; Fang, D.; Xiong, L.; Sun, Q. Construction of food-grade pH-sensitive nanoparticles for
delivering functional food ingredients. Trends Food Sci. Technol. 2020, 96, 102–113. [CrossRef]

64. Feng, X.; Dai, H.; Ma, L.; Fu, Y.; Yu, Y.; Zhou, H.; Guo, T.; Zhu, H.; Wang, H.; Zhang, Y. Properties of Pickering emulsion stabilized
by food-grade gelatin nanoparticles: Influence of the nanoparticles concentration. Colloids Surf. B Biointerfaces 2020, 196, 111294.
[CrossRef] [PubMed]

65. Verma, D.; Gulati, N.; Kaul, S.; Mukherjee, S.; Nagaich, U. Protein Based Nanostructures for Drug Delivery. J. Pharm. 2018, 2018,
285854. [CrossRef] [PubMed]

66. Defrates, K.; Markiewicz, T.; Gallo, P.; Rack, A.; Weyhmiller, A.; Jarmusik, B.; Hu, X. Protein Polymer-Based Nanoparticles:
Fabrication and Medical Applications. Int. J. Mol. Sci. 2018, 19, 1717. [CrossRef] [PubMed]

67. Teng, Z.; Luo, Y.; Wang, Q. Nanoparticles Synthesized from Soy Protein: Preparation, Characterization, and Application for
Nutraceutical Encapsulation. J. Agric. Food Chem. 2012, 60, 2712–2720. [CrossRef] [PubMed]

68. Basnet, P.; Skalko-basnet, N. Curcumin: An Anti-Inflammatory Molecule from a Curry Spice on the Path to Cancer Treatment.
Molecules 2011, 16, 4567–4598. [CrossRef] [PubMed]

69. Liu, L.; Liu, P.; Li, X.; Zhang, N.; Tang, C. Novel Soy β-Conglycinin Core–Shell Nanoparticles As Outstanding Ecofriendly
Nanocarriers for Curcumin. J. Agric. Food Chem. 2019, 67, 6292–6301. [CrossRef] [PubMed]

70. Anwar, A.; Masri, A.; Rao, K.; Rajendran, K.; Khan, N.A.; Shah, M.R.; Siddiqui, R. Antimicrobial activities of green synthesized
gums-stabilized nanoparticles loaded with flavonoids. Sci. Rep. 2019, 9, 3122. [CrossRef] [PubMed]

71. Arora, D.; Jaglan, S. Nanocarriers based delivery of nutraceuticals for cancer prevention and treatment: A review of recent
research developments. Trends Food Sci. Technol. 2016, 54, 114–126. [CrossRef]

72. Kuppusamy, P.; Yusoff, M.M.; Maniam, G.P.; Ichwan, S.J.A.; Soundharrajan, I.; Govindan, N. Nutraceuticals as potential
therapeutic agents for colon cancer: A review. Acta Pharm. Sin. B 2014, 4, 173–181. [CrossRef] [PubMed]

http://doi.org/10.3390/nano11010105
http://www.ncbi.nlm.nih.gov/pubmed/33406805
http://doi.org/10.1016/j.foodchem.2017.03.089
http://www.ncbi.nlm.nih.gov/pubmed/28407968
http://doi.org/10.1016/j.neuint.2020.104851
http://doi.org/10.3390/pharmaceutics12111127
http://doi.org/10.1080/10408398.2018.1484687
http://www.ncbi.nlm.nih.gov/pubmed/29883187
http://doi.org/10.1016/j.cis.2010.06.010
http://doi.org/10.1186/1477-3155-12-17
http://www.ncbi.nlm.nih.gov/pubmed/24766820
http://doi.org/10.1016/j.jconrel.2017.05.019
http://www.ncbi.nlm.nih.gov/pubmed/28549949
http://doi.org/10.1016/j.biotechadv.2017.03.012
http://www.ncbi.nlm.nih.gov/pubmed/28377276
http://doi.org/10.1079/PAVSNNR20094033
http://doi.org/10.1016/j.jff.2019.103554
http://doi.org/10.1016/j.colsurfb.2009.09.001
http://doi.org/10.1021/acsbiomaterials.8b01098
http://www.ncbi.nlm.nih.gov/pubmed/33418796
http://doi.org/10.3390/ph11040118
http://doi.org/10.1016/j.foodhyd.2020.105791
http://doi.org/10.1016/j.ijbiomac.2019.10.149
http://doi.org/10.1016/j.tifs.2019.12.019
http://doi.org/10.1016/j.colsurfb.2020.111294
http://www.ncbi.nlm.nih.gov/pubmed/32768987
http://doi.org/10.1155/2018/9285854
http://www.ncbi.nlm.nih.gov/pubmed/29862118
http://doi.org/10.3390/ijms19061717
http://www.ncbi.nlm.nih.gov/pubmed/29890756
http://doi.org/10.1021/jf205238x
http://www.ncbi.nlm.nih.gov/pubmed/22352467
http://doi.org/10.3390/molecules16064567
http://www.ncbi.nlm.nih.gov/pubmed/21642934
http://doi.org/10.1021/acs.jafc.8b05822
http://www.ncbi.nlm.nih.gov/pubmed/31117486
http://doi.org/10.1038/s41598-019-39528-0
http://www.ncbi.nlm.nih.gov/pubmed/30816269
http://doi.org/10.1016/j.tifs.2016.06.003
http://doi.org/10.1016/j.apsb.2014.04.002
http://www.ncbi.nlm.nih.gov/pubmed/26579381


Nanomaterials 2021, 11, 792 17 of 19

73. Dutta, S.; Moses, J.A.; Anandharamakrishnan, C. Encapsulation of Nutraceutical Ingredients in Liposomes and Their Potential
for Cancer Treatment. Nutr. Cancer. 2018, 70, 1184–1198. [CrossRef] [PubMed]

74. Cosco, D.; Mare, R.; Paolino, D.; Salvatici, M.C.; Cilurzo, F.; Fresta, M. Sclareol-loaded hyaluronan-coated PLGA nanoparticles:
Physico-chemical properties and in vitro anticancer features. Int. J. Biol. Macromol. 2019, 132, 550–557. [CrossRef] [PubMed]

75. Dimas, K.; Kokkinopoulos, D.; Demetzos, C.; Vaos, B.; Marselos, M.; Malamas, M.; Tzavaras, T. The effect of sclareol on growth
and cell cycle progression of human leukemic cell lines. Leuk. Res. 1999, 23, 217–234. [CrossRef]

76. Berman, A.Y.; Motechin, R.A.; Wiesenfeld, M.Y.; Holz, M.K. The therapeutic potential of resveratrol: A review of clinical trials.
Npj Precis. Oncol. 2017, 1, 35. [CrossRef] [PubMed]

77. Wood, L.G.; Wark, P.A.B.; Garg, M.L. Antioxidant and anti-inflammatory effects of resveratrol in airway disease. Antioxid. Redox
Signal. 2010, 13, 1535–1548. [CrossRef] [PubMed]

78. Venuti, V.; Cannavà, C.; Cristiano, M.C.; Fresta, M.; Majolino, D.; Paolino, D.; Stancanelli, R.; Tommasini, S.; Ventura, C.A. A
characterization study of resveratrol/sulfobutyl ether-β-cyclodextrin inclusion complex and in vitro anticancer activity. Colloids
Surf. B Biointerfaces 2014, 115, 22–28. [CrossRef] [PubMed]

79. Lu, Z.; Cheng, B.; Zhang, Y.; Zou, G. Complexation of resveratrol with cyclodextrins: Solubility and antioxidant activity. Food
Chem. 2009, 113, 17–20. [CrossRef]

80. Poonia, N.; Lather, V.; Narang, J.K.; Beg, S.; Pandita, D. Resveratrol-loaded folate targeted lipoprotein-mimetic nanoparticles with
improved cytotoxicity, antioxidant activity and pharmacokinetic profile. Mater. Sci. Eng. C 2020, 114, 111016. [CrossRef]

81. Brotons-Canto, A.; Gonzalez-Navarro, C.J.; Gurrea, J.; González-Ferrero, C.; Irache, J.M. Zein nanoparticles improve the oral
bioavailability of resveratrol in humans. J. Drug Deliv. Sci. Technol. 2020, 57, 101704. [CrossRef]

82. Chen, S.; McClements, D.J.; Jian, L.; Han, Y.; Dai, L.; Mao, L.; Gao, Y. Core-Shell Biopolymer Nanoparticles for Co-Delivery of
Curcumin and Piperine: Sequential Electrostatic Deposition of Hyaluronic Acid and Chitosan Shells on the Zein Core. ACS Appl.
Mater. Interfaces 2019, 11, 38103–38115. [CrossRef] [PubMed]

83. Chen, S.; Li, Q.; Julian, D.; Han, Y.; Dai, L.; Mao, L.; Gao, Y. Food Hydrocolloids Co-delivery of curcumin and piperine in
zein-carrageenan core-shell nanoparticles: Formation, structure, stability and in vitro gastrointestinal diges. Food Hydrocoll. 2020,
99, 105334. [CrossRef]

84. Sanna, V.; Lubinu, G.; Madau, P.; Pala, N.; Nurra, S.; Mariani, A.; Sechi, M. Polymeric nanoparticles encapsulating white tea
extract for nutraceutical application. J. Agric. Food Chem. 2015, 63, 2026–2032. [CrossRef] [PubMed]

85. Paolino, D.; Cosco, D.; Cilurzo, F.; Fresta, M. Innovative drug delivery systems for the administration of natural compounds.
Curr. Bioact. Compd. 2007, 3, 262–277. [CrossRef]

86. Paolino, D.; Stancampiano, A.H.S.; Cilurzo, F.; Cosco, D.; Puglisi, G.; Pignatello, R. Nanostructured lipid carriers (NLC) for the
topical delivery of lutein. Drug Deliv. Lett. 2011, 1, 32–39.

87. Da Silva Santos, V.; Badan Ribeiro, A.P.; Andrade Santana, M.H. Solid lipid nanoparticles as carriers for lipophilic compounds for
applications in foods. Food Res. Int. 2019, 122, 610–626. [CrossRef] [PubMed]

88. Nunes, S.; Madureira, A.R.; Campos, D.; Sarmento, B.; Gomes, A.M.; Pintado, M.; Reis, F. Solid lipid nanoparticles as oral delivery
systems of phenolic compounds: Overcoming pharmacokinetic limitations for nutraceutical applications. Crit. Rev. Food Sci. Nutr.
2017, 57, 1863–1873. [CrossRef]

89. Tamjidi, F.; Shahedi, M.; Varshosaz, J.; Nasirpour, A. Nanostructured lipid carriers (NLC): A potential delivery system for
bioactive food molecules. Innov. Food Sci. Emerg. Technol. 2013, 19, 29–43. [CrossRef]

90. Shin, G.H.; Kim, J.T.; Park, H.J. Recent developments in nanoformulations of lipophilic functional foods. Trends Food Sci. Technol.
2015, 46, 114–157. [CrossRef]

91. Mehrad, B.; Ravanfar, R.; Licker, J.; Regenstein, J.M.; Abbaspourrad, A. Enhancing the physico-chemical stability of β-carotene
solid lipid nanoparticle (SLNP) using whey protein isolate. Food Res. Int. 2018, 105, 962–969. [CrossRef] [PubMed]

92. Haider, M.; Abdin, S.M.; Kamal, L.; Orive, G. Nanostructured lipid carriers for delivery of chemotherapeutics: A review.
Pharmaceutics 2020, 12, 288. [CrossRef] [PubMed]

93. Gordillo-Galeano, A.; Mora-Huertas, C.E. Solid lipid nanoparticles and nanostructured lipid carriers: A review emphasizing on
particle structure and drug release. Eur. J. Pharm. Biopharm. 2018, 133, 285–308. [CrossRef] [PubMed]

94. Pezeshki, A.; Ghanbarzadeh, B.; Mohammadi, M.; Fathollahi, I.; Hamishehkar, H. Encapsulation of vitamin A palmitate in
nanostructured lipid carrier (NLC)-effect of surfactant concentration on the formulation properties. Adv. Pharm. Bull. 2014, 4,
563–568. [PubMed]

95. Karimi, N.; Ghanbarzadeh, B.; Hamishehkar, H.; Mehramuz, B.; Kafil, H.S. Antioxidant, Antimicrobial and Physicochemical
Properties of Turmeric Extract-Loaded Nanostructured Lipid Carrier (NLC). Colloids Interface Sci. Commun. 2018, 22, 18–24.
[CrossRef]

96. Huang, J.; Wang, Q.; Li, T.; Xia, N.; Xia, Q. Nanostructured lipid carrier (NLC) as a strategy for encapsulation of quercetin and
linseed oil: Preparation and in vitro characterization studies. J. Food Eng. 2017, 215, 1–12. [CrossRef]

97. Neves, A.R.; Martins, S.; Segundo, M.A.; Reis, S. Nanoscale delivery of resveratrol towards enhancement of supplements and
nutraceuticals. Nutrients 2016, 8, 131. [CrossRef] [PubMed]

98. Has, C.; Sunthar, P. A comprehensive review on recent preparation techniques of liposomes. J. Liposome Res. 2019, 30, 336–365.
[CrossRef] [PubMed]

http://doi.org/10.1080/01635581.2018.1557212
http://www.ncbi.nlm.nih.gov/pubmed/30741011
http://doi.org/10.1016/j.ijbiomac.2019.03.241
http://www.ncbi.nlm.nih.gov/pubmed/30946903
http://doi.org/10.1016/S0145-2126(98)00134-9
http://doi.org/10.1038/s41698-017-0038-6
http://www.ncbi.nlm.nih.gov/pubmed/28989978
http://doi.org/10.1089/ars.2009.3064
http://www.ncbi.nlm.nih.gov/pubmed/20214495
http://doi.org/10.1016/j.colsurfb.2013.11.025
http://www.ncbi.nlm.nih.gov/pubmed/24321846
http://doi.org/10.1016/j.foodchem.2008.04.042
http://doi.org/10.1016/j.msec.2020.111016
http://doi.org/10.1016/j.jddst.2020.101704
http://doi.org/10.1021/acsami.9b11782
http://www.ncbi.nlm.nih.gov/pubmed/31509373
http://doi.org/10.1016/j.foodhyd.2019.105334
http://doi.org/10.1021/jf505850q
http://www.ncbi.nlm.nih.gov/pubmed/25599125
http://doi.org/10.2174/157340707783220301
http://doi.org/10.1016/j.foodres.2019.01.032
http://www.ncbi.nlm.nih.gov/pubmed/31229120
http://doi.org/10.1080/10408398.2015.1031337
http://doi.org/10.1016/j.ifset.2013.03.002
http://doi.org/10.1016/j.tifs.2015.07.005
http://doi.org/10.1016/j.foodres.2017.12.036
http://www.ncbi.nlm.nih.gov/pubmed/29433295
http://doi.org/10.3390/pharmaceutics12030288
http://www.ncbi.nlm.nih.gov/pubmed/32210127
http://doi.org/10.1016/j.ejpb.2018.10.017
http://www.ncbi.nlm.nih.gov/pubmed/30463794
http://www.ncbi.nlm.nih.gov/pubmed/25671190
http://doi.org/10.1016/j.colcom.2017.11.006
http://doi.org/10.1016/j.jfoodeng.2017.07.002
http://doi.org/10.3390/nu8030131
http://www.ncbi.nlm.nih.gov/pubmed/26950147
http://doi.org/10.1080/08982104.2019.1668010
http://www.ncbi.nlm.nih.gov/pubmed/31558079


Nanomaterials 2021, 11, 792 18 of 19

99. Olusanya, T.O.B.; Ahmad, R.R.H.; Ibegbu, D.M.; Smith, J.R.; Elkordy, A.A. Liposomal drug delivery systems and anticancer
drugs. Molecules 2018, 23, 907. [CrossRef] [PubMed]

100. Bandara, H.M.H.N.; Hewavitharana, A.K.; Shaw, P.N.; Smyth, H.D.C.; Samaranayake, L.P. A novel, quorum sensor-infused
liposomal drug delivery system suppresses Candida albicans biofilms. Int. J. Pharm. 2020, 578, 119096. [CrossRef] [PubMed]

101. Man, F.; Gawne, P.J.; de Rosales, R.T.M. Nuclear imaging of liposomal drug delivery systems: A critical review of radiolabelling
methods and applications in nanomedicine. Adv. Drug Deliv. Rev. 2019, 14, 134–160. [CrossRef] [PubMed]

102. Li, M.; Du, C.; Guo, N.; Teng, Y.; Meng, X.; Sun, H.; Li, S.; Yu, P.; Galons, H. Composition design and medical application of
liposomes. Eur. J. Med. Chem. 2019, 164, 640–653. [CrossRef] [PubMed]

103. Celia, C.; Ferrati, S.; Bansal, S.; van de Ven, A.L.; Ruozi, B.; Zabre, E.; Hosali, S.; Paolino, D.; Sarpietro, M.G.; Fine, D.; et al.
Drug Delivery: Sustained Zero-Order Release of Intact Ultra-Stable Drug-Loaded Liposomes from an Implantable Nanochannel
Delivery System. Adv. Healthc. Mater. 2014, 3, 230–238. [CrossRef] [PubMed]

104. Subramani, T.; Ganapathyswamy, H. An overview of liposomal nano-encapsulation techniques and its applications in food and
nutraceutical. J. Food Sci. Technol. 2020, 57, 3545–3555. [CrossRef] [PubMed]

105. Angka, L.; Spagnuolo, P.A. From food to clinical medicine-nutraceuticals as clinical therapeutics for hematological malignancies.
Curr. Opin. Food Sci. 2015, 4, 7–12. [CrossRef]

106. Cui, C.; Zhang, Y.; Wang, L.; Liu, H.; Cui, G. Enhanced anticancer activity of glutamate prodrugs of all-trans retinoic acid. J.
Pharm. Pharm. 2009, 61, 1353–1358. [CrossRef]

107. Cristiano, M.C.; Cosco, D.; Celia, C.; Tudose, A.; Mare, R.; Paolino, D.; Fresta, M. Anticancer activity of all-trans retinoic
acid-loaded liposomes on human thyroid carcinoma cells. Colloids Surf. B Biointerfaces 2017, 150, 408–416. [CrossRef] [PubMed]

108. Larussa, T.; Oliverio, M.; Suraci, E.; Greco, M.; Placida, R.; Gervasi, S.; Marasco, R.; Imeneo, M.; Paolino, D.; Tucci, L.; et al.
Oleuropein Decreases Cyclooxygenase-2 and Interleukin-17 Expression and Attenuates Inflammatory Damage in Colonic Samples
from Ulcerative Colitis Patients. Nutrients 2017, 9, 391. [CrossRef] [PubMed]

109. Bonechi, C.; Donati, A.; Tamasi, G.; Pardini, A.; Rostom, H.; Leone, G.; Lamponi, S.; Consumi, M.; Magnani, A.; Rossi, C. Chemical
characterization of liposomes containing nutraceutical compounds: Tyrosol, hydroxytyrosol and oleuropein. Biophys. Chem. 2019,
246, 25–34. [CrossRef] [PubMed]

110. Parhiz, H.; Roohbakhsh, A.; Soltani, F.; Rezaee, R.; Iranshahi, M. Antioxidant and anti-inflammatory properties of the citrus
flavonoids hesperidin and hesperetin: An updated review of their molecular mechanisms and experimental models. Phyther. Res.
2015, 29, 323–331. [CrossRef] [PubMed]

111. Wani, T.A.; Bakheit, A.H.; Zargar, S.; Alanazi, Z.S.; Al-Majed, A.A. Influence of antioxidant flavonoids quercetin and rutin on
the in-vitro binding of neratinib to human serum albumin. Spectrochim. Acta Part A Mol. Biomol. Spectrosc. 2021, 246, 118977.
[CrossRef] [PubMed]

112. Vinayagam, R.; Xu, B. Antidiabetic properties of dietary flavonoids: A cellular mechanism review. Nutr. Metab. 2015, 12, 60.
[CrossRef] [PubMed]

113. Raffa, D.; Maggio, B.; Raimondi, M.V.; Plescia, F.; Daidone, G. Recent discoveries of anticancer flavonoids. Eur. J. Med. Chem.
2017, 142, 213–228. [CrossRef] [PubMed]

114. Maduni, I.V.; Gajski, G.; Popi, J.; Garaj-vrhovac, V. Apigenin: A dietary fl avonoid with diverse anticancer properties. Cancer Lett.
2018, 413, 11–12. [CrossRef] [PubMed]

115. Ioannou, I.; M’hiri, N.; Chaaban, H.; Boudhrioua, N.M.; Ghoul, M. Effect of the process, temperature, light and oxygen on
naringin extraction and the evolution of its antioxidant activity. Int. J. Food Sci. Technol. 2018, 53, 2754–2760. [CrossRef]

116. Huang, M.; Su, E.; Zheng, F.; Tan, C. Encapsulation of flavonoids in liposomal delivery systems: The case of quercetin, kaempferol
and luteolin. Food Funct. 2017, 8, 3198–3208. [CrossRef] [PubMed]

117. Manconi, M.; Marongiu, F.; Castangia, I.; Manca, M.L.; Caddeo, C.; Tuberoso, C.I.G.; D’hallewin, G.; Bacchetta, G.; Fadda, A.M.
Polymer-associated liposomes for the oral delivery of grape pomace extract. Colloids Surf. B Biointerfaces 2016, 146, 910–917.
[CrossRef] [PubMed]

118. Cristiano, M.C.; Froiio, F.; Mancuso, A.; De Gaetano, F.; Ventura, C.A.; Fresta, M.; Paolino, D. The Rheolaser Master™ and Kinexus
Rotational Rheometer®to Evaluate the Influence of Topical Drug Delivery Systems on Rheological Features of Topical Poloxamer
Gel. Molecules 2020, 25, 1979. [CrossRef] [PubMed]

119. Houghton, C.A. Sulforaphane: Its “Coming of Age” as a Clinically Relevant Nutraceutical in the Prevention and Treatment of
Chronic Disease. Oxid. Med. Cell. Longev. 2019, 2019, 2716870. [CrossRef] [PubMed]

120. Mancuso, A.; Cristiano, M.C.; Fresta, M.; Paolino, D. The Challenge of Nanovesicles for Selective Topical Delivery for Acne
Treatment: Enhancing Absorption Whilst Avoiding Toxicity. Int. J. Nanomed. 2020, 15, 9197–9210. [CrossRef] [PubMed]
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