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Abstract

Curcumin is not soluble in water. Therefore, curcumin emulsion that can dissolve well in water were prepared using
multi-emulsification technology, and the antioxidant activities and physical properties of emulsion were measured. Although curcumin
was not dissolved in water, it was confirmed to be well dispersed in water when prepared in an aqueous dispersion curcumin emulsion.
After dissolving curcumin using water and ethanol as solvents, respectively, the DPPH and ABTS radical scavenging abilities of
the filtrate and the curcumin emulsion were measured. Because it was not dissolved in water, activities were not shown. However,
when curcumin was dissolved in ethanol, the activities increased as the concentration of curcumin increased. On the other hand,
when the curcumin emulsion was dissolved in water, it was found to have abilities. The curcumin emulsion was nano-homogenized
and the size and distribution of the emulsified spheres were measured. It was confirmed to be nano-sized as it appeared as 9.083
nm/100%. In the results of the DPPH radical and ABTS radical scavenging abilities of curcumin nano-emulsion, it was confirmed
that there was no change in the antioxidant abilities. In conclusion, water-dispersible curcumin prepared using multi-emulsification
technology, and it was confirmed to exhibit antioxidant activity and emulsion stability.
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Fig. 2. Confirmation of solubility of curcumin.
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