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Preparation of intestinal targeted drug carrier by modified pectin/starch
LI Jian-bin™ | LI Chen, YANG Yong, HE Zhong-wei, HANG Fang-xue
(Light Industry and Food Engineering Institute, Guangxi University, Nanning 530004, China)

Abstract: An intestinal targeted drug carrier is prepared via dry-heating treatment by using pectin and starch as raw
materials. The chemical structure and morphology of the obtained drug carrier are characterized by FTIR,DSC and SEM.
With trypsin as a model drug, the in vitro drug release behavior in the simulated small intestine fluid is studied. The
results show that the crosslinking reaction between pectin and starch takes place. After dry heating, the starch granules
are found closely linked to the pectin package or with pectin. At the same time,the enhancement of thermal stability is
also achieved. When the content of starch is 20% , the resulting drug carrier exhibits higher releasing degree and good
controlled release behavior.
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