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Fig. 1. Scheme of the preparation of ascorbic acid-loaded chitosan nanoparticles (6).
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Fig. 2. Physical properties red ginseng extract-loaded chitosan/PGA (A) and chitosan/fucoidan nanoparticles (B). Different
letters above the bars indicate a significant difference (£<0.05) (8).
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Fig. 3. Solubility (A) and image (B) of nanoencapsulated
and non-nanoencapsulated resveratrol before lyophiliza-
tion in 8.3% ethanol (7).
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Fig. 4. Solubility (A) and image (B) of nanoencapsulated
and non-nanoencapsulated resveratrol reconstituted af-
ter lyophilization in water (7).
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Fig. 5. Mucoadhesiveness of the chitosan/dextran sulfate nanoparticles (A) and CoQ10-loaded chitosan/dextran sulfate
nanoparticles (B). Different letters on the bars indicate significant differences between the samples (£<0.05) (9).
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