
Literature
Aldrich, S., Resveratrol sigma prod. No. R5010. 1997

Goldberg, D.M., J. Yan, and G.J. Soleas, Absorption of three wine-related polyphenols 
in three different matrices by healthy subjects. Clinical biochemistry, 2003. 36(1): 
p. 79-87.

Vian, M.A., et al., Simple and rapid method for cis-and trans-resveratrol and piceid 
isomers determination in wine by high-performance liquid chromatography using 
chromolith columns. Journal of Chromatography A, 2005. 1085(2): p. 224-229.

Allan, K.E., C.E. Lenehan, and A.V. Ellis, Uv light stability of α-cyclodextrin/resveratrol 
host–guest complexes and isomer stability at varying ph. Australian journal of 
chemistry, 2009. 62(8): p. 921-926.

Lyons, M.M., et al., Resveratrol in raw and baked blueberries and bilberries. Journal of 
agricultural and food chemistry, 2003. 51(20): p. 5867-5870

Sessa, M., et al., Evaluation of the stability and antioxidant activity of 
nanoencapsulated resveratrol during in vitro digestion. Journal of Agricultural and Food 
Chemistry, 2011. 

Santos, Ana Cláudia & Veiga, Francisco & Sequeira, Joana & Fortuna, Ana & Falcão, 
Amílcar & Pereira, Irina & Pattekari, Pravin & Ribeiro, Carlos & Ribeiro, António. (2019). 
First-time orally administered resveratrol-loaded Layer-by-Layer nanoparticles to rats – 
a pharmacokinetics study. The Analyst. 10.1039/C8AN01998C.

Resveratrol

WS MICROENCAPSULATED

WATER-SOLUBLE MICROENCAPSULATED 
RESVERATROL FOOD SUPPLEMENT 

BY NATURA LABORATORIJI

PATENTED TECHNOLOGY

Resveratrol is an ingredient found 
in grapes and peanuts which has 
many beneficial e�ects on human 
health: heart disease, cancer, 
diabetes, neurological function 
and other biological functions. 
Additionally it has anti-microbial 
and anti-oxidant properties.
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Water-soluble microencapsulated 
Resveratrol by Natura laboratoriji.

Resveratrol is an ingredient found in grapes and 
peanuts which has many beneficial effects on human 
health: heart disease, cancer, diabetes, neurological 
function and other biological functions. Additionally it 
has anti-microbial and anti-oxidant properties. The 
trans-isomer of resveratrol is a form associated with 
health benefits. The latter form is very instable in 
light, insoluble in aqueous solution, bitter taste and 
low absorption.

Oral bioavailability of trans-resveratrol is very low due to 
different factors such: low water solubility, light instability, 
bitter taste and low absorption. In order to overcome 
these drawbacks of stability and bioavailability 
different techniques have been tested. Techniques of 
microencapsulation have proven to improve 
resveratrol stability, water solubility and bioavailability. 

Key benefits

Chemical superiority #1: 
Water-soluble microencapsulated Resveratrol is a 
powdered nanoemulsion.  

Solubility of resveratrol in water is very low. 
Nanoemulsion is mixture of oily system in water 
where droplets are of a nanoscale. Water-soluble 
microencapsulated resveratrol is a powder but 
when introduced to water forms a nanoemulsion. 
As powdered nanoemulsion Water-soluble 
microencapsulated resveratrol goes through the 
process called »self emulsification« when introduced 
to water. This process is fast and does not require 
special stirring.

Resveratrol is very unstable in certain conditions: 
heat, light and pH.  Nanoencapsulation techniques 
improve stability of resveratrol (Sessa et. al 2011).

Trans-resveratrol has a bitter taste which can 
sometimes be a limiting factor in formulating 
food products. Taste of Water-soluble 
microencapsulated Resveratrol is developed 
to have minimal taste, so it can be adjusted 
according to the final product need. The dust 
can be added to various formulations. 

Water-soluble microencapsulated 
resveratrol is a combination of another 
technology: microencapsulation for better 
resveratrol delivery.

One of the strategies for effective solubilisation is 
based on using microencapsulation techniques. 
WS microencapsulated resveratrol is based on 
complex coacervation where a combination of 
natural polysaccharide and a protein are used for 
entrapment of hydrophobic molecules. All 
materials used are naturally sourced food grade 
ingredients and vegan compliant.

Additionally, microencapsulation products by 
Natura laboratoriji d.o.o. are developed to survive 
low stomach pH and be target opened after 
pancreatic enzyme contact in a gut. A complex 
of enzymes being secreted from pancreas 
successfully degrades protein-polysaccharide wall 
complex for a resveratrol release.

Chemilcal superiority #2: 
Water-soluble microencapsulated Resveratrol is a 
combination of two technologies: nanoemulsion 
and microencapsulation technology.

Resveratrol has a very low absorption which is 
reported to be less than 2% in a serum when 
resveratrol was administered orally through a drink 
and serum value was measured 30min after ingestion 
[Goldberg, D.M., J. Yan, and G.J. Soleas, 2003].

To date, to our knowledge, no comparative 
pharmacokinetics study comparing microencapsulated 
vs nonencapsulated resveratrol on humans has been 
performed. Data suggests that nanosized and coated 
formulations of resveratrol had better absorption 
compared to resveratrol formulations without further 
optimization (Santos A C et. al 2019).

In Natura laboratoriji we used different strategies to 
encapsulate active ingredients. One of the strategies 
for effective solubilisation is based on complex 
coacervation where a combination of natural 
polysaccharide and a protein are used for 
entrapment of hydrophobic molecules. All materials 
used are naturally sourced food grade ingredients 
and vegan compliant.

Water-soluble microencapsulated 
resveratrol is a unique formulation of 
resveratrol in a dust form which has a 
property of fast water solubilization 
with increased bioavailability.

Fast water solubilization1.

Increased bioavailability2. Increased stability3.

Superior taste4.


