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Abstract
Encapsulation technology was developed to address the issues of limited bioavailability and instability associated with black soldier 
fly oil (BSFO). This research synthesized a nano-emulsion of BSFO utilizing the ultrasonication method, while varying the sources 
of antioxidants (black seed oil (BSO) and curcumin) and emulsifiers (polyethylene glycol (PEG), whey protein isolate, and Tween 
80). The FTIR analysis revealed that the nanoemulsion samples displayed peaks at 3500–3000 cm-1 (O–H stretching), 2900–2700 
cm-1 (N–H stretching), and 1700–1500 cm-1 (C=O stretching), suggesting the presence of BSFO, curcumin, BSO, and the 
characteristics of the emulsifiers. Particle size analysis (PSA) indicated that the emulsion had an average particle size (Z-average) 
of approximately 229–686 nm. The nanoemulsion containing PEG showed reduced particle sizes of 218 and 229 nm compared to 
those with other emulsifiers, attributable to the inherently smaller size of PEG. The HB (BSO with PEG emulsifier) showed a 
reduced particle size due to the smaller molecular size of the antioxidant BSO compared to curcumin. The polydispersity index (PI) 
values for HB and CB (curcumin with PEG emulsifier) were 0.3 and 0.2, respectively, indicating relatively homogeneous particles, 
consistent with the criterion of a PI value below 0.4. Biological assays showed that CB had the highest DPPH inhibition at 83%, 
while curcumin exhibited 90%, exceeding that of BSO. The inhibition zones of HB are 2.45 cm for Staphylococcus aureus and 2.70 
cm for Escherichia coli, representing the highest levels of inhibition. In this study, PEG is the best emulsifier for achieving a 
smaller nanoemulsion particle size. PEG facilitates the incorporation of BSFO with antioxidants, enhancing stability, efficacy, and 
bioavailability in various applications, particularly in the medical and food sectors.    
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1. INTRODUCTION

The increasing global population raises concerns 

regarding the food supply chain and its implications 

for climate change. The anticipated global demand 

for agricultural products is projected to rise by 15% 

within the next decade, leading to an expected 

increase in the environmental footprint of the food 

system by 60–90% from 2010 to 2050 [1]. Locating 

alternative protein sources, particularly from 

insects, is crucial for manufacturing sustainable 

goods globally in the current context. Due to their 

high protein content and efficient feed conversion 

rates, insects are increasingly recognized as 

sustainable and nutritionally valuable sources of 

 
animal feed [2][3]. Insect proteins may substantially 

replace conventional soybean and fish meal in 

animal feed [4]. The beneficial characteristics of 

one of order Diptera, Hermetia illucens Linnaeus, 

black soldier fly (BSF), are particularly notable, 

particularly the larvae's high protein and fat content 

[5]. Moreover, the application of BSF larvae in 

animal feed is enhanced by the substantial amounts 

of bioactive substances they contain, such as 

antimicrobial peptides and cellulose [6]. For oil 

chemicals, encapsulation techniques are useful 

tactics that are necessary to preserve their 

effectiveness during preparation and preservation 

[7][8]. While enabling tailored distribution to 

particular areas, including the digestive system, 

these methods are essential for reducing the 

negative impacts of pH level changes, heat-induced 

stress, water level, and the oxidation process [5][8]-

[10]. BSF oils (BSFO) can also be supplemented 

with antioxidant compounds such as curcumin or 

black seed oil (BSO) [11][12]. On the other hand, 

curcumin (1,7-bis(4-hydroxy-3-methoxyphenyl) 1,6

-heptadiene-3,5-dione) is a polyphenolic compound 

of low molecular weight, derived from the rhizome 

of Curcuma longa L., and is well known for its 

antibacterial, anti-inflammatory, and antioxidant 
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properties [13]-[16]. The medicinal plant Nigella 

sativa, often known as black seed oil, belongs to the 

family of Ranunculaceae and is mostly grown in the 

Middle East and Southwest Asia for its anti-

diabetic, anti-allergic, antioxidant, and anti-

carcinogenic qualities [11][12]. 

There are several different encapsulation 

techniques, including micro- and nano-

encapsulation, which are classified according to the 

size of the materials being encapsulated [17][18]. 

Encapsulation technologies play a critical role in 

overcoming the limitations of active compound 

delivery [19]. Protein-based micro- and nano-

encapsulation, particularly those utilizing elastin-

derived materials, offer notable advantages 

including enhanced chemical adaptability, 

biodegradability, and targeted delivery efficiency 

[20]-[22]. Colloidal systems known as 

nanoemulsions are made up of ultrafine particles 

that are typically smaller than 500 nm in diameter. 

Oil-in-water (O/W) nanoemulsions are created by 

dispersing tiny oil droplets in an aqueous phase that 

is continuous. The encapsulation of physiologically 

active substances is made possible by a surfactant, 

which separates the lipid core from the aqueous 

phase and integrates them into the oil [23][24]. The 

durability of the resulting nanostructure, the size of 

the particles, and the effectiveness of the created 

protective barrier are all significantly impacted by 

the emulsifier selection [25]. Additionally, it can 

increase the antioxidant capacity of compounds that 

are encapsulated, protect them from deterioration, 

and increase their bioavailability. Nanoemulsions 

are widely applied in cosmetics, pharmaceuticals 

(particularly in drug delivery), and the food 

industries [26]. The implementation of 

nanostructure acquisition techniques in food 

technology enables the development of foods with 

novel chemical, biological, and physical attributes 

[27][28]. This innovation has positive social and 

economic effects in addition to expanding the 

selection of "smart" and "functional" meals. 

Nevertheless, this technology is complex, and its 

industrial application requires a multidisciplinary 

approach and consideration of numerous factors 

that influence product properties. 

A nanoemulsion system is composed of multiple 

components, including surfactants, oil phase, and 

water phase [29]-[32]. A crucial factor to consider 

is the selection of the suitable emulsifier, such as 

tween 80 [33][34], whey protein [35]-[38], and 

polyethylene glycol (PEG) [39]. Tween 80, a non-

ionic surfactant, is extensively utilized for its 

significant hydrophilicity and capacity to decrease 

interfacial tension, thereby facilitating the formation 

of stable small droplets [33]. Whey protein 

functions as a natural biopolymer emulsifier, 

forming a viscoelastic interfacial film that enhances 

physical stability and provides a more 

biocompatible alternative [37]. It was reported that 

PEG contributes to steric stabilization via its 

polymeric structure, which aids in preventing 

droplet aggregation and improving the long-term 

stability of nanoemulsions [39]. 

Sonication is a commonly utilized method that 

uses high-frequency sound waves and significant 

vibrational energy to disrupt and disperse particles, 

thereby facilitating the formation of nanoemulsions 

[29][40]. Extending sonication duration and 

adjusting the wave amplitude effectively reduce 

particle size in the nanoemulsion system, leading to 

more uniform droplet distribution and enhanced 

stability [4][37]. Treatment of a mixture within its 

ideal time range can improve the homogeneity of 

 

 

Table 1.  Samples composition. 

 
 

 
Samples Code Emulsifier Type BSFO (v/v) BSO (v/v) Curcumin (w/v) NaCl Solution (%) 

HT Tween 80 (10% v/v) 7.5 7.5 - 75 

HW WPI 2% (w/v) 7.5 7.5 - 85 

HB PEG 2% (w/v) 7.5 7.5 - 85 

CT Tween 80 (10% v/v) 15 - 0.1 75 

CW WPI 2% (w/v) 15 - 0.1 85 

CB PEG 2% (w/v) 15 - 0.1 85 
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particle size. The sonication method was selected 

due to its superior efficiency in generating nano-

sized particles when compared to traditional 

techniques. This study investigates novel 

encapsulation techniques for BSFO-based 

nanoemulsions created with different emulsifiers, 

highlighting the role of bacterial activity in their 

development. 

Sonication is a commonly utilized method that 

uses high-frequency sound waves and significant 

vibrational energy to disrupt and disperse particles, 

thus aiding in the formation of nanoemulsions [29]

[40]. Increasing the duration of sonication and 

modifying wave amplitude significantly decreases 

particle size in the nanoemulsion system, resulting 

in a more uniform droplet distribution and 

improved stability [4][37]. Particle-size 

homogeneity is further improved when a mixture is 

treated within its ideal time range. In contrast to 

other nanoemulsification methods like high-

pressure homogenization, which necessitates 

expensive equipment and may result in thermal 

degradation, and micro fluidization, which 

frequently requires multiple passes and high 

operational energy, the sonication method was 

chosen because of their effectivity at producing 

nano-sized droplets. Sonication, on the other hand, 

provides precise control over droplet production 

and is a more accessible and energy-efficient 

method. In this work, new encapsulating techniques 

for BSFO-based nanoemulsions made using various 

emulsifiers are examined. The biological activity of 

BSFO, especially its antibacterial actions against 

Escherichia coli and Staphylococcus aureus, along 

with its antioxidant capabilities, constitutes the 

principal justification for encapsulation. Nano 

emulsification can augment the bioavailability of 

these bioactive constituents, safeguard them against 

degradation, and raise their functional efficacy 

during application. Therefore, an understanding of 

how emulsifier type and sonication settings affect 

the stability and preservation of antioxidant and 

antibacterial properties in BSFO is necessary to 

support the overall purpose of this work. 

 

2. MATERIALS AND METHODS 

 

2.1. Materials 

The materials used in this study included 

physiological saline solution (0.9% w/v NaCl; PT 

Emjebe Pharma); BSFO (7.5–15% v/v); curcumin 

(0.1% w/v); BSO (7.5% w/v); Tween 80 

(polyoxyethylene sorbitan monooleate, polysorbate 

80; Merck); whey protein isolate (WPI); PEG 

(polyethylene glycol hexadecyl ether; Merck); 2,2-

diphenyl-1-picrylhydrazyl (DPPH, analytical grade, 

Sigma-Aldrich), toluene (analytical grade, Merck); 

Gram-positive S. aureus ATCC 25923 and Gram-

negative E. coli ATCC 25922 along with nutrient 

agar (NA, HiMedia) as the culture medium for 

 

 

 
Figure 1. FTIR analysis of (A) precursor and (B) nanoemulsion with different emulsifiers.  
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antibacterial analysis. 

 

2.2. Methods 

 

2.2.1. Formulation of Nanoemulsion 

The emulsifier constituted 2% of the total 

formulation by weight and was solubilized in an 

85% physiological NaCl solution through stirring 

under 60 °C for 30 min. The solution was 

supplemented with 7.5% BSFO and 7.5% BSO, and 

then sonicated using an ultrasonic homogenizer 

(Sonicator, Labtron Equipment Ltd, UK), with the 

probe positioned between the two phases to expedite 

the creation of nanoemulsions based on the 

formulation in Table 1. The process was carried out 

for 30 min. 

  

2.2.2. Characterization of Nanoemulsion 

A Fourier-transform infrared (FTIR-8400S, 

Shimadzu, Japan) spectrophotometer was used to 

analyze the functional groups in the nanoemulsion 

in the 400–4000 cm⁻¹ frequency range. A dynamic 

light scattering (DLS) particle size analyzer (PSA, 

Zeta sizer Pro, Malvern Panalytical, UK) was used 

to measure droplet size under optimal conditions. A 

cleaned cuvette was filled with 12 μL of the sample 

to eliminate potential contaminants. The average 

particle size, ranging from 10–300 μm, was 

calculated to evaluate particle size distribution. The 

second cumulant of the polynomial fitting 

parameters was normalized to calculate the 

polydispersity index (PDI). Zeta potential (ELS with 

M3-PALS, Zetasizer Pro, Malvern Panalytical, UK) 

was measured using the constant current zeta mode 

within a size range of 100–3,800 μm. 

 

2.2.3. Product Quality Assessment 

The density of each sample was determined using 

pycnometer (Pycnometer 25 mL, Duran, Germany), 

followed by viscosity measurement using an 

Ostwald viscometer (Ostwald Capillary Viscometer, 

Cannon Instrument Company, USA). A 10 mL 

portion of the sample was placed into the larger 

bulb, then drawn into the smaller bulb until it 

surpassed the upper calibration mark. Once suction 

was released, the sample was allowed to flow 

downward, and the time required to pass from the 

upper to the lower mark of the smaller bulb was 

recorded. Repeated measurements ensured 
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consistent viscosity values. A total of 6 

nanoemulsion formulations were tested, with three 

replicates conducted for each, and viscosity was 

calculated using Equation (1); 

                                       

                 (1) 

 

where to represents the flow time of the reference 

liquid (s), ρo is the density of the reference liquid 

(g/mL), ρx refers to the density of the sample liquid 

(g/mL), tx denotes the flow time of the sample 

liquid (s), ɳo = indicates the viscosity of the 

reference liquid (cP), and ɳx corresponds to the 

viscosity of the sample liquid (cP). 

Nanoemulsion stability was assessed using a 

centrifugation test. For 30 min, 40 mL of the 

sample were centrifuged at 1,000 rpm in tubes. 

Separation, creaming, aggregation, cracking, and 

precipitation were all monitored in the samples. A 

calibrated pH meter was used to measure the pH 

using a reference solution with a pH of 7. The 

pycnometer was used to measure specific gravity. 

Equation (2) was used to calculate specific gravity 

after the empty pycnometer was weighed, loaded 

with the nanoemulsion sample, and reweighed; 

                                                                

      (2) 

 

where Vpycnometer is pycnometer volume (mL), 

Ws is sample-filled pycnometer weight, and 

W0 is empty pycnometer weight. 

2.2.4. Antioxidants Activity 

For antioxidant activity, 100 mg of sample was 

placed in a test tube and mixed with 1 mL of 

toluene. This was combined with 3.9 mL of 0.1 mM 

DPPH in toluene and vortexed for 30 s until 

homogeneous. The mixture was incubated at room 

temperature in the dark for 1 h. Absorbance was 

measured at 515 nm using a UV–Vis 

spectrophotometer. Toluene served as the blank 

control, and vitamin C as the positive control. 

DPPH scavenging activity was calculated using 

Equation (3). 

 

                                       (3)  

 

2.2.5. Antibacterial Activity 

The antibacterial assay sought to assess the 

efficacy of the nanoemulsions against Gram-

positive S. aureus and Gram-negative E. coli. 

Samples (5–10%) were produced in a 10 mL 

volumetric flask.  The bacterial suspensions were 

calibrated to an inoculum concentration of 

approximately 1×10⁶ CFU/mL before testing. NA 

was dispensed into sterile Petri plates, and upon 

solidification, the prepared suspensions of S. aureus 

and E. coli were uniformly distributed across the 

surface using a sterile inoculating loop. Sterile disc 

papers were immersed in the samples and placed on 

the agar surface. The plates were incubated at 37 °C 

for 24 h, after which inhibition zones were 

measured in mm. 

 

 

 

Table 3. PSA results of samples.  

 
 

Samples Antioxidant Emulsifier Type Particle size (nm) Polydispersity Index (PI) 

HT BSO Tween 80 264.4± 26.0 0.3993±0.050 

HW BSO WPI 686.6±34.3 0.7227±0.060 

HB BSO PEG 218.3±17.5 0.2713±0.030 

CT Curcumin Tween 80 275.5±16.5 0.4133±0.040 

CW Curcumin WPI 551.7±55.2 0.5233±0.070 

CB Curcumin PEG 229.2±11.0 0.3491±0.040 

BSO - - 1.402±0.120 0.8101±0.045 

BSFO - - 395.2±39.5 0.7364±0.050 

Curcumin - - 125.6±18.8 0.8841±0.030 

PEG - - 0.5212±0.050 0.1936±0.020 

WPI - - 12.58±1.26 0.3065±0.025 

Tween 80 - - 0.7227±0.110 0.4719±0.030 
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Figure 2. PSA results for the raw materials.  

 

 
Figure 3. PSA results for the nano materials.  
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2.2.6. Analysis Data 

The data analysis utilized descriptive statistics to 

interpret the results of antibacterial activity, which 

was evaluated by measuring the inhibition zone 

against bacteria. Inferential analysis utilized one-

way ANOVA and Tukey's post hoc test at a 

significance level of α = 0.05 to differentiate among 

the formulations. 

 

3. RESULTS AND DISCUSSIONS 

 

BSFO is gaining recognition as a sustainable 

lipid source, attributed to its significant 

concentration of medium-chain fatty acids, 

especially lauric acid, which enhances antimicrobial 

activity and improves interfacial properties for 

emulsion formation. BSFO demonstrates potential 

as a carrier oil for nanoemulsion-based delivery 

systems. In addition, BSO is recognized as an 

effective herbal remedy, primarily due to 

thymoquinone (TQ), a compound known for its 

significant antioxidant, anti-inflammatory, and 

antimicrobial properties. Curcumin, a hydrophobic 

polyphenol derived from turmeric, is extensively 

researched for its potent antioxidant and anti-

carcinogenic properties; however, its therapeutic 

efficacy is constrained by low solubility and 

bioavailability [19].  

The FTIR spectroscopy depicted in Figure 1 

examined the functional groups in nanoemulsions 

with various emulsifiers. The absorption band 

appeared of Tween 80, curcumin, and PEG 

appeared in phenolic O–H (3100 cm−1) and 

aromatic C=C stretching (2918 and 2846 cm−1) 

[41]. The broad band at 3274 cm−1 observed in 

WPI, attributed to H-bonded OH stretching 

vibrations, is significantly larger than that of 

curcumin and PEG due to the contribution of N–H 

stretching vibrations associated with the hydrogen 

bonds of the protein. Moreover, WPI showed the 

peaks observed between 3200 and 2500 cm−1 as 

stretching vibrations of N–H and C–H bonds, then 

stretching vibration of the C=O at 1743 cm−1 [42]. 

Two prominent amide bands at 1620 and 1550 cm−1 

were identified, corresponding to the C=O stretch 

(amide I) and the N–H bend and C–N stretch 

(amide II) for BSO and BSFO, respectively. For the 

nanoemulsions products, all the samples 

demonstrated absorption peaks in the ranges of 

1700–1500 (C=O and amide I/II), 2900–2700 (C–H 

stretching), and 3500–3000 cm⁻¹ (O–H/N–H 

stretching) [3]. The FTIR analysis revealed distinct 

peak shifts, particularly in the O–H and C=O 

regions, which suggest hydrogen bonding and 

molecular interactions among the components. 

Kabiriyel et al. [41] also stated that the interactions 

improved the stability of nanoemulsions and 

facilitated the formation of smaller, more uniform 

droplets, especially in PEG-based formulations. 

To determine whether the nanoemulsion could 

 

 

 
Figure 4. Antioxidants activity of sample by DPPH analysis.  
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undergo phase separation because of gravity and 

whether centrifugal force could displace sample 

components from the centre of rotation, the 

centrifugation test was conducted during the first 

week. During phase separation, the lower-density 

phase rose to the top of the sample, while the higher

-density phase sank to the bottom. Six samples were 

analysed, and the results showed no phase 

separation. The pH measurement was conducted to 

assess any significant changes in the acidity levels 

of the six samples, using consistent procedures 

depicted in Table 2. The average pH for the BSO-

based nanoemulsion was 6.33±0.04, while the 

curcumin-based nanoemulsion had an average pH 

of 6.36±0.01. The findings showed no appreciable 

changes in pH, suggesting that the samples 

maintained stable acidity values. A pycnometer was 

used to test the specific gravity of samples. The six 

nanoemulsion samples had average specific 

gravities, densities, and viscosities ranging from 

1.04–1.10 g/mL, 1.05–1.23 g/mL, and 1.30–1.54 

cPs, respectively, according to the test results. The 

findings align with previous research by Tahir et al. 

[3], indicating that O/W nanoemulsions generally 

possess densities like water, accompanied by 

marginally increased viscosities that improve 

droplet stability and mitigate creaming or 

coalescence during storage.  

The particle size of a nanoemulsion generally 

falls between 1 and 100 nm. The PSA and DLS 

utilized in this study (Table 3) were specifically 

developed to assess the particle size of the final 

sample. The determination of particle size is 

achieved through the rapid detection of scattered 

light at a specific angle utilizing a photon detector 

[33]. Figures 2 and 3 depict the distribution of 

particle sizes (Z-average) in the nanoemulsion 

between approximately 229.2±11.0 and 686.6±34.3 

nm. PEG can produce the smallest particle sizes 

among the investigated agents such as WPI and 

Tween 80. The HB and CB nanoemulsions made 

with PEG showed smaller particle size diameters 

than those made with other emulsifiers [43]. A PI 

value of less than 0.4 denotes particle homogeneity, 

while values exceeding this threshold indicate 

heterogeneity. To evaluate the stability and 

homogeneity of nanoemulsion formulations, the PI 

is a crucial measure for determining particle size 

distribution. Increased PI values indicate a 

reduction in particle homogeneity within the 

formulation [44]. Emulsifiers carry out by lowering 

surface tension, which aids in the creation of 

smaller droplets during homogenization, leading to 

nanoemulsions with significantly reduced particle 

sizes [43]. The PSA and PI values obtained in this 

study were lower than those reported by Saffarian et 

al. [44], who utilized Tween 80 (1% w/w) as an 

emulsifier and achieved an average particle size of 

 

 

Samples   Antioxidant Concentration (%) 
Inhibition Zone (mm) 

  Emulsifier Type 
E. coli S. aureus 

HT BSO Tween 80 5 18.5±0.3 18.0±0.2 

      10 23.0±0.5 19.5±0.4 

HW BSO WPI 5 18.0±0.2 18.5±0.3 

      10 20.5±0.4 22.0±0.5 

HB BSO PEG 5 24.0±0.6 19.5±0.3 

      10 27.0±0.7 24.5±0.6 

CT Curcumin Tween 80 5 18.0±0.3 13.5±0.2 

      10 23.5±0.5 15.5±0.4 

CW Curcumin WPI 5 14.5±0.2 16.0±0.3 

      10 15.5±0.3 23.0±0.5 

CB Curcumin PEG 5 14.0±0.1 11.0±0.2 

      10 16.0±0.4 16.0±0.3 

 

Table 4. Inhibition zone of antibacterial activity for samples.  
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483.4 nm for Carum copticum essential oil.  

The antioxidant activity of BSFO-based 

nanoemulsions was assessed via the DPPH method 

to determine the percentage inhibition value shown 

in Figure 4. DPPH serves as an oxidizing agent in 

reactions with antioxidant compounds present in a 

sample (Table 4). The raw materials, BSO and 

curcumin, are well-established herbal remedies, 

globally distributed and extensively utilized in 

traditional medicine due to their potent antioxidant 

properties. Findings indicate that BSO and 

curcumin demonstrate inhibition rates of 84% and 

96%, respectively. The formation of nanoemulsions 

may diminish antioxidant activity, likely 

attributable to the stability of nanoparticles, which, 

according to previous data, lack sufficient 

homogeneity—except for HB and CB, which 

demonstrate inhibition percentages of 85% and 

88%, respectively [45].  

Table 4 presents the antibacterial data for the 

nanoemulsion. Curcumin is a dimeric derivative of 

ferulic acid. The lipophilic nature of curcumin 

facilitates its integration into liposome bilayers. 

This enhances the permeability of the bilayer. In 

bacterial cells, curcumin may cause 1,2-dipalmitoyl

-sn-glycero-3-phosphocholine (DPPC) membranes 

to break down. A bacterial agent with an inhibitory 

zone between 140 and 230 mm was demonstrated 

by the formation of curcumin-based nanoemulsion 

(CT, CW, and CB). The findings of the study 

indicate that the nanoemulsion exhibits a greater 

value than Sayyar et al. [46] demonstrated that 

curcumin nano dispersion, prepared at optimal 

proportions, possessed substantial antibacterial 

properties against S. aureus (35 mm) and E. coli (31 

mm). The FTIR spectra of BSO-based 

nanoemulsions revealed the presence of significant 

functional groups linked to its bioactive 

compounds, notably TQ, which exhibits quinone 

C=O vibrations at 1743 cm−1 related to reactivity 

for the antimicrobial activity. BSO is rich in 

polyunsaturated fatty acids, particularly oleic acid, 

linoleic acid, omega-9, and omega-6, and is known 

for its notable stability against oxidative 

degradation. The antibacterial activity of BSO in 

food has been attributed to its diverse 

phytochemical constituents, such as 

thymohydroquinone, carvacrol, thymol, and 

thymoquinone, which have been shown to inhibit 

pathogens including Shigella, Staphylococcus 

aureus, Salmonella, and Listeria monocytogenes 

[47]. The optimal activity of BSO-based 

nanoemulsion (HT, HW, and HB) is observed in 

HB, measuring 270 mm. The increased efficacy of 

BSO-based nanoemulsion compared to curcumin is 

attributed to the presence of TQ. TQ, the primary 

bioactive ingredient in black cumin seed oil, 

possesses anti-inflammatory, anti-apoptotic, and 

antioxidant properties [47].  

 

4. CONCLUSIONS 

 

The formulation of nanoemulsions based on 

BSFO was enhanced by incorporating the 

antioxidants curcumin or BSO. The formulations 

employed various emulsifiers, including PEG, 

Tween 80, and WPI. According to PSA data, 

nanoemulsions prepared with PEG as an emulsifier 

exhibited smaller and more uniformly dispersed 

particle sizes compared to those prepared with 

Tween 80 or WPI due to PEG size of 0.5212±0.050 

nm. The BSO-based nanoemulsion displayed 

smaller particle sizes than the curcumin-based 

nanoemulsion, as curcumin has a larger molecular 

size of 125.6±18.8 nm. Among the samples, HB 

exhibited the smallest particle diameter at 

218.3±17.5 nm with their homogeneity of PI of 

0.2713±0.030. The curcumin-based nanoemulsion 

(CB samples) demonstrated the highest antioxidant 

activity at 88.09%, which can be attributed to 

curcumin’s superior antioxidant capacity (95.5%) 

compared to BSO’s 83.9%. Meanwhile, the BSO-

based nanoemulsion (HB samples) exhibited the 

strongest antibacterial activity, with inhibition 

zones of 24.5±0.6 mm against S. aureus and 

27.0±0.7 mm against E. coli, attributable to TQ, the 

main component of black seed oil, which possesses 

anti-inflammatory, anti-apoptotic, and antioxidant 

properties. These findings demonstrate that BSFO 

nanoemulsions act as multifunctional bioactive 

carriers with significant potential in healthcare, 

pharmaceuticals, and functional foods. Future 

studies should focus on in vivo validation of 

bioavailability and safety, long-term stability testing 

under industrial conditions, and synergistic 

formulation strategies to enhance therapeutic and 

nutraceutical benefits, thereby facilitating 

translation into practical applications.  

 

 



J. Multidiscip. Appl. Nat. Sci. 

 

AUTHOR INFORMATION 

 

Corresponding Author 

Dewi Apri Astuti — Department Nutrition and 

Feed Technology, IPB University, Bogor-16680 

(Indonesia); 

orcid.org/0000-0001-8655-9304  

Email: dewiaa@apps.ipb.ac.id  

 

Authors 

Novia Amalia Sholeha — College of 

Vocational Studies, IPB University, Bogor-

16151 (Indonesia); 

orcid.org/0000-0003-2912-2338  

Tekad Urip Pambudi Sujarnoko — College of 

Vocational Studies, IPB University, Bogor-

16151 (Indonesia); 

orcid.org/0000-0001-8088-4851  

Lilis Khotijah — Department Nutrition and 

Feed Technology, IPB University, Bogor-16680 

(Indonesia); 

orcid.org/0000-0001-5057-2777 

Muhamad Baihaqi — Department of Animal 

Production and Technology, IPB University, 

Bogor-16680 (Indonesia); 

orcid.org/0000-0002-9161-247X  

Kokom Komalasari — Department Nutrition 

and Feed Technology, IPB University, Bogor-

16680 (Indonesia); 

orcid.org/0000-0002-0146-7855 

 

Author Contributions 

Conceptualization, N. A. S. and D. A. A.; 

Methodology, T. U. P.; Software, and Writing – 

Original Draft Preparation, N. A. S.; Validation, L. 

K., K. K., and M. B.; Writing – Review & Editing, 

D. A. A., T. U. P., L. K., and M. B.; Supervision, 

and Funding Acquisition, D. A. A.Project 

Administration, K. K. 

 

Conflicts of Interest 

The authors declare no conflict of interest. 

 

ACKNOWLEDGEMENT 

 

The authors acknowledge the Indonesian 

Ministry of Research under No. 027/E5/

PG.02.00.PL/2024 with Contract No. IT3.D10/

PT.01.03/P/B/2024 to Dewi Apri Astuti. The 

authors express gratitude to the Directorate of 

Research and Innovation at IPB University.   

 

DECLARATION OF GENERATIVE AI   

 

Not applicable.  

 

REFERENCES 

 

[1] N. Azmi, S. S. M. Lock, N. T. Berghuis, A. 

Sarwono, N. L. Zahra, A. Rahman, S. Waqas, 

and A. S. Farooqi. (2024). "Influence of 

Synthesis Approach and Formulation on the 

Physicochemical Properties of Chitin and 

Chitosan from Black Soldier Fly". Results in 

Engineering. 23 : 102401. 10.1016/

j.rineng.2024.102401. 

[2] K. G. Felix-Sagaste, M. Garcia-Carrasco, L. 

A. Picos-Corrales, T. Gonzalez-Ruelas, and 

J. A. Rodriguez-Mercado. (2023). "Plant-

Animal Extracts and Biocompatible 

Polymers Forming Oil-in-Water Emulsions: 

Formulations for Food and Pharmaceutical 

Industries". Hybrid Advances. 3 : 100072. 

10.1016/j.hybadv.2023.100072. 

[3] M. K. Ranasinghe, A. Ballon, S. de Lamo-

Castellvi, M. Ferrando, and C. Guell. (2023). 

"Ultrafiltration of Black Soldier Fly 

(Hermetia illucens) and Mealworm (Tenebrio 

molitor) Protein Concentrates to Enhance 

Emulsifying and Foaming Properties". 

Membranes. 13 : 137. 10.3390/

membranes13020137. 

[4] I. Hsieh, T. Chou, and J. Chang. (2023). 

"Development and Evaluation of Functional 

Nanoemulsion Gel Using Eco-Friendly 

Fucoidan for Drug Delivery Applications". 

Environmental Technology & Innovation. 

30 : 103130. 10.1016/j.eti.2023.103130. 

[5] A. Falgayrac, V. Pellerin, C. Terrol, and S. C. 

M. Fernandes. (2024). "Turning Black 

Soldier Fly Rearing By-Products into 

Valuable Materials: Valorisation Through 

Chitin and Chitin Nanocrystals Production". 

Carbohydrate Polymers. 344 : 122545. 

10.1016/j.carbpol.2024.122545. 

[6] T. Chou, D. S. Nugroho, Y. Cheng, and J. 

Chang. (2020). "Development and 

Characterization of Nano-Emulsions Based 

 

 

https://orcid.org/0000-0001-8655-9304
mailto:dewiaa@apps.ipb.ac.id
https://orcid.org/0000-0003-2912-2338
https://orcid.org/0000-0001-8088-4851
https://orcid.org/0000-0001-5057-2777
https://orcid.org/0000-0002-9161-247X
https://orcid.org/0000-0002-0146-7855
https://doi.org/10.1016/j.rineng.2024.102401
https://doi.org/10.1016/j.rineng.2024.102401
https://doi.org/10.1016/j.hybadv.2023.100072
https://doi.org/10.3390/membranes13020137
https://doi.org/10.3390/membranes13020137
https://doi.org/10.1016/j.eti.2023.103130
https://doi.org/10.1016/j.carbpol.2024.122545


J. Multidiscip. Appl. Nat. Sci. 

 

on Oil Extracted from Black Soldier Fly 

Larvae". Applied Biochemistry and 

Biotechnology. 191 : 331-345. 10.1007/

s12010-019-03210-y. 

[7] U. Muslykhah, S. Phupaboon, C. Suriyapha, 

M. Matra, and M. Wanapat. (2024). 

"Encapsulation of Protein-Based Bioactive 

from Black Soldier Fly for Ruminant 

Feeding". Journal of Agriculture and Food 

Research. 18 : 101325. 10.1016/

j.jafr.2024.101325. 

[8] S. A. Siddiqui, I. A. Harahap, J. Osei-Owusu, 

T. Saikia, Y. S. Wu, I. Fernando, R. 

Perestrelo, and J. S. Camara. (2024). 

"Bioconversion of Organic Waste by Insects: 

A Comprehensive Review". Process Safety 

and Environmental Protection. 187 : 1-25. 

10.1016/j.psep.2024.04.122. 

[9] R. Dewanti, R. Martien, B. Ariyadi, and Z. 

Zuprizal. (2024). "Nano-Emulsified Black 

Soldier Fly Oil Concerning Performance 

Traits, Health, and Immunity of Broilers". 

Poultry Science. 103 : 104116. 10.1016/

j.psj.2024.104116. 

[10] R. Rahman, E. R. Laconi, D. A. Astuti, and 

A. Jayanegara. (2025). "In Vitro Evaluation 

of Various Treatments of Cocoa Pod Husk 

Bioconverted Using Black Soldier Fly as 

Ruminant Feed". Journal of Animal Health 

and Production. 13 : 600-608. 10.17582/

journal.jahp/2025/13.3.600.608. 

[11] S. Warinhomhoun, S. Sanpinit, P. Chonsut, 

and N. Ngamdokmai. (2023). "Effects of 

Black Seed Oil Combined with Olive Oil or 

Honey on Antioxidant Activities, Phenolic 

Content, and Identification and 

Quantification of Thymoquinone, a Key 

Bioactive Compound". Journal of 

Agriculture and Food Research. 14 : 100891. 

10.1016/j.jafr.2023.100891. 

[12] N. Naghsh, A. Hossein, Z. Kavyani, and V. 

Musazadeh. (2023). "The Effect of Nigella 

sativa (Black Seed) Supplementation on 

Body Weight and Body Composition: A 

GRADE-Assessed Systematic Review and 

Dose-Response Meta-Analysis of 

Randomized Controlled Trials". Journal of 

Functional Foods. 105 : 105565. 10.1016/

j.jff.2023.105565. 

[13] M. Jafari, K. Prastouei, and S. Abbaszaden. 

(2023). "Development of Curcumin-Loaded 

Nanoemulsion Stabilized with Texturized 

Whey Protein Concentrate: Characterization, 

Stability, and In Vitro Digestibility". Food 

Science & Nutrition. 12 : 1655-1672. 

10.1002/fsn3.3860. 

[14] M. S. Lim, D. A. Astuti, and T. U. P. 

Sujarnoko. (2024). "The Effect of Curcuma 

xanthorrhiza Addition in the Post 

Transportation Ram Diet". IOP Conference 

Series: Earth and Environmental Science. 

1359 : 012111. 10.1088/1755-

1315/1359/1/012111. 

[15] C. Chiu, P. Huang, Y. Chan, P. Li, and W. 

Lu. (2024). "D-Limonene Nanoemulsion as 

Skin Permeation Enhancer for Curcumin 

Prepared by Ultrasonic Emulsification". 

Journal of Agriculture and Food Research. 

15 : 100932. 10.1016/j.jafr.2023.100932. 

[16] N. Haq, F. Shakeel, M. M. Ghoneim, S. M. 

B. Asdaq, P. Alam, S. A. Alanazi, and S. 

Alshehri. (2023). "Greener Stability-

Indicating HPLC Approach for the 

Determination of Curcumin in In-House 

Developed Nanoemulsion and Curcuma 

longa L. Extract". Separations. 10 : 98. 

10.3390/separations10020098. 

[17] P. Gupta, S. Preet, Ananya, and N. Singh. 

(2022). "Preparation of Thymus vulgaris (L.) 

Essential Oil Nanoemulsion and Its Chitosan 

Encapsulation for Controlling Mosquito 

Vectors". Scientific Reports. 12 : 4335. 

10.1038/s41598-022-07676-5. 

[18] R. Enayatifard, J. Akbari, A. Babaei, S. S. 

Rostamkalaei, and S. Mohammad. (2021). 

"Anti-Microbial Potential of Nano-Emulsion 

Form of Essential Oil Obtained from Aerial 

Parts of Origanum vulgare L. as Food 

Additive". Advanced Pharmaceutical 

Bulletin. 11 : 327-334. 10.34172/

apb.2021.028. 

[19] R. F. S. A. Ismail, M. A. E. Hassan, M. 

Moustafa, M. Al-Shehri, R. S. Alazragi, H. 

Khojah, A. A. El-Raghi, S. A. Abdelnour, 

and A. M. A. Gad. (2023). "The Influence of 

a Nanoemulsion of Cardamom Essential Oil 

on the Growth Performance, Feed Utilization, 

Carcass Characteristics, and Health Status of 

 

 

https://doi.org/10.1007/s12010-019-03210-y
https://doi.org/10.1007/s12010-019-03210-y
https://doi.org/10.1016/j.jafr.2024.101325
https://doi.org/10.1016/j.jafr.2024.101325
https://doi.org/10.1016/j.psep.2024.04.122
https://doi.org/10.1016/j.psj.2024.104116
https://doi.org/10.1016/j.psj.2024.104116
https://doi.org/10.17582/journal.jahp/2025/13.3.600.608
https://doi.org/10.17582/journal.jahp/2025/13.3.600.608
https://doi.org/10.1016/j.jafr.2023.100891
https://doi.org/10.1016/j.jff.2023.105565
https://doi.org/10.1016/j.jff.2023.105565
https://doi.org/10.1002/fsn3.3860
https://doi.org/10.1088/1755-1315/1359/1/012111
https://doi.org/10.1088/1755-1315/1359/1/012111
https://doi.org/10.1016/j.jafr.2023.100932
https://doi.org/10.3390/separations10020098
https://doi.org/10.1038/s41598-022-07676-5
https://doi.org/10.34172/apb.2021.028
https://doi.org/10.34172/apb.2021.028


J. Multidiscip. Appl. Nat. Sci. 

 

Growing Rabbits under a High Ambient 

Temperature". Animals. 13 : 2990. 10.3390/

ani13182990. 

[20] W. Smulek and M. Jarzebski. (2023). "Hemp 

Seed Oil Nanoemulsion with Sapindus 

Saponins as a Potential Carrier for Iron 

Supplement and Vitamin D". Reviews on 

Advanced Materials Science. 62 : 20220317. 

10.1515/rams-2022-0317. 

[21] V. Kumar, R. Ul, R. Shams, and A. Hussain. 

(2022). "A Comprehensive Review on the 

Application of Essential Oils as Bioactive 

Compounds in Nano-Emulsion Based Edible 

Coatings of Fruits and Vegetables". Applied 

Food Research. 2 : 100042. 10.1016/

j.afres.2022.100042. 

[22] S. Kumar, N. Singh, L. S. Devi, S. Kumar, 

M. Kamle, P. Kumar, and A. Mukherjee. 

(2022). "Neem Oil and Its Nanoemulsion in 

Sustainable Food Preservation and 

Packaging: Current Status and Future 

Prospects". Journal of Agriculture and Food 

Research. 7 : 100254. 10.1016/

j.jafr.2021.100254. 

[23] M. L. Medeleanu, A. C. Farcas, C. Coman, L. 

Leopold, Z. Diaconeasa, and S. A. Socaci. 

(2023). "Citrus Essential Oils-Based Nano-

Emulsions: Functional Properties and 

Potential Applications". Food Chemistry X. 

20 : 100960. 10.1016/j.fochx.2023.100960. 

[24] I. R. Singh and A. K. Pulikkal. (2022). 

"Preparation, Stability and Biological 

Activity of Essential Oil-Based 

Nanoemulsions: A Comprehensive Review". 

OpenNano. 8 : 100066. 10.1016/

j.onano.2022.100066. 

[25] S. M. El-Sayed and H. S. El-Sayed. (2020). 

"Antimicrobial Nanoemulsion Formulation 

Based on Thyme (Thymus vulgaris) Essential 

Oil for UF Labneh Preservation". Journal of 

Materials Research and Technology. 10 : 

1029-1041. 10.1016/j.jmrt.2020.12.073. 

[26] R. Razavi, M. Amiri, H. A. Alshamsi, T. 

Eslaminejad, and M. Salavati-Niasari. 

(2021). "Green Synthesis of Ag 

Nanoparticles in Oil-in-Water Nano-

Emulsion and Evaluation of Their 

Antibacterial and Cytotoxic Properties as 

Well as Molecular Docking". Arabian 

Journal of Chemistry. 14 : 103323. 10.1016/

j.arabjc.2021.103323. 

[27] F. M. M. Korni, A. N. Mohammed, and U. K. 

Moawad. (2023). "Using Some Natural 

Essential Oils and Their Nano-Emulsions for 

Ammonia Management, Anti-Stress and 

Prevention of Streptococcosis in Nile Tilapia 

(Oreochromis niloticus)". Aquaculture 

International. 31 : 2179-2198. 10.1007/

s10499-023-01076-w. 

[28] L. Durai, V. Gopakumar, and R. Nagarajan. 

(2020). "Preparation of Celery Essential Oil-

Based Nanoemulsion by Ultrasonication and 

Evaluation of Its Potential Anticancer and 

Antibacterial Activity". International Journal 

of Nanomedicine. 15 : 7651-7666. 10.2147/

IJN.S252640. 

[29] D. Liang, B. Feng, N. Li, L. Su, Z. Wang, F. 

Kong, and Y. Bi. (2022). "Preparation, 

Characterization, and Biological Activity of 

Cinnamomum cassia Essential Oil Nano-

Emulsion". Ultrasonics Sonochemistry. 86 : 

106009. 10.1016/j.ultsonch.2022.106009. 

[30] Y. Shi, M. Zhang, K. Chen, and M. Wang. 

(2022). "Nano-Emulsion Prepared by High 

Pressure Homogenization Method as a Good 

Carrier for Sichuan Pepper Essential Oil: 

Preparation, Stability, and Bioactivity". LWT 

- Food Science and Technology. 154 : 

112779. 10.1016/j.lwt.2021.112779. 

[31] O. Sarheed, M. Dibi, and K. V. R. N. S. 

Ramesh. (2020). "Studies on the Effect of Oil 

and Surfactant on the Formation of Alginate-

Based O/W Lidocaine Nanocarriers Using 

Nanoemulsion Template". Pharmaceutics. 

12 : 1223. 10.3390/pharmaceutics12121223. 

[32] M. Hosseinialhashemi, J. Tavakoli, and F. 

Ahmadi. (2021). "The Application of Pistacia 

khinjuk Extract Nanoemulsion in a 

Biopolymeric Coating to Improve the Shelf 

Life Extension of Sunflower Oil". Food 

Science & Nutrition. 9 : 920-928. 10.1002/

fsn3.2057. 

[33] I. Tahir, J. Millevania, K. Wijaya, M. 

Mudasir, R. A. Wahab, and W. Kurniawati. 

(2023). "Optimization of Thiamine Chitosan 

Nanoemulsion Production Using Sonication 

Treatment". Results in Engineering. 17 : 

100919. 10.1016/j.rineng.2023.100919. 

 

 

https://doi.org/10.3390/ani13182990
https://doi.org/10.3390/ani13182990
https://doi.org/10.1515/rams-2022-0317
https://doi.org/10.1016/j.afres.2022.100042
https://doi.org/10.1016/j.afres.2022.100042
https://doi.org/10.1016/j.jafr.2021.100254
https://doi.org/10.1016/j.jafr.2021.100254
https://doi.org/10.1016/j.fochx.2023.100960
https://doi.org/10.1016/j.onano.2022.100066
https://doi.org/10.1016/j.onano.2022.100066
https://doi.org/10.1016/j.jmrt.2020.12.073
https://doi.org/10.1016/j.arabjc.2021.103323
https://doi.org/10.1016/j.arabjc.2021.103323
https://doi.org/10.1007/s10499-023-01076-w
https://doi.org/10.1007/s10499-023-01076-w
https://doi.org/10.2147/IJN.S252640
https://doi.org/10.2147/IJN.S252640
https://doi.org/10.1016/j.ultsonch.2022.106009
https://doi.org/10.1016/j.lwt.2021.112779
https://doi.org/10.3390/pharmaceutics12121223
https://doi.org/10.1002/fsn3.2057
https://doi.org/10.1002/fsn3.2057
https://doi.org/10.1016/j.rineng.2023.100919


J. Multidiscip. Appl. Nat. Sci. 

 

[34] V. K. Ananingsih, A. R. Pratiwi, B. 

Soedarini, and Y. A. S. Putra. (2024). 

"Formulation of Nanoemulsion Parijoto Fruit 

Extract (Medinilla speciosa) with Variation 

of Tween Stabilizers". Frontiers in Nutrition. 

11 : 1398809. 10.3389/fnut.2024.1398809. 

[35] Y. Li, B. Liu, J. Yang, J. Sun, J. Ran, X. 

Liang, and Y. Li. (2023). "Characterization 

of Polysaccharide from Lonicera japonica 

Thunb Leaves and Its Application in Nano-

Emulsion". Frontiers in Nutrition. 10 : 

1248611. 10.3389/fnut.2023.1248611. 

[36] R. Adjonu, G. Doran, P. Torley, and S. 

Agboola. (2023). "Stability of Whey Protein 

Bioactive Peptide-Stabilised Nanoemulsions: 

Effect of pH, Ions, Heating and Freeze-

Thawing". International Journal of Food 

Science and Technology. 58 : 1787-1794. 

10.1111/ijfs.16292. 

[37] K. Haladyn, A. Wojdylo, and P. Nowicka. 

(2024). "Shaping the Bioactive Potential, 

Health-Promoting Properties, and 

Bioavailability of O/W Nanoemulsions by 

Modulating the Dose of a Carotenoid 

Preparation Isolated from Calendula 

officinalis L". Food Chemistry. 456 : 139990. 

10.1016/j.foodchem.2024.139990. 

[38] N. Hosseiniyeh, F. Mohtarami, H. Almasi, 

and S. Azizi. (2024). "Soy Protein Isolate 

Film Activated by Black Seed Oil 

Nanoemulsion as a Novel Packaging for 

Shelf-Life Extension of Bulk Bread". Food 

Science & Nutrition. 12 : 1706-1723. 

10.1002/fsn3.3864. 

[39] M. Mehran, S. Masoum, and M. 

Memarzadeh. (2024). "Enhancing Stability 

and Antimicrobial Activity of Spearmint 

Essential Oil Nanoemulsion Through 

Formulation Optimization by Mixture 

Experimental Design and In Vitro Drug 

Release Study". Journal of Dispersion 

Science and Technology. 46 : 108-118. 

10.1080/01932691.2023.2280093. 

[40] G. Zuccari and S. Alfei. (2023). 

"Development of Phytochemical Delivery 

Systems by Nano-Suspension and Nano-

Emulsion Techniques". International Journal 

of Molecular Sciences. 24 : 9824. 10.3390/

ijms24129824. 

[41] J. Kabiriyel, R. Jeyanthi, K. Jayakumar, A. 

Amalraj, P. Arjun, A. Shanmugarathinam, G. 

Vignesh, and C. R. Mohan. (2023). "Green 

Synthesis of Carboxymethyl Chitosan-Based 

Curcumin Nanoparticles and Its Biological 

Activity: Influence of Size and 

Conductivity". Carbohydrate Polymer 

Technologies and Applications. 5 : 100260. 

10.1016/j.carpta.2022.100260. 

[42] C. Racz, L. Zsolt, C. Gabriel, G. Tomoaia, O. 

Horovitz, S. Riga, I. Kacso, G. Borodi, M. 

Sarkozi, A. Mocanu, C. Roman, and M. 

Tomoaia-Cotisel. (2023). "Curcumin and 

Whey Protein Concentrate Binding: 

Thermodynamic and Structural Approach". 

Food Hydrocolloids. 139 : 108547. 10.1016/

j.foodhyd.2023.108547. 

[43] M. Yildirim, G. Sumnu, and S. Sahin. (2017). 

"The Effects of Emulsifier Type, Phase 

Ratio, and Homogenization Methods on 

Stability of the Double Emulsion". Journal of 

Dispersion Science and Technology. 38 : 807

-814. 10.1080/01932691.2016.1201768. 

[44] H. Saffarian, E. Rahimi, F. Khamesipour, and 

S. M. Dehkordi. (2024). "Antioxidant and 

Antimicrobial Effect of Sodium Alginate 

Nanoemulsion Coating Enriched with 

Oregano Essential Oil (Origanum vulgare L.) 

and Trachyspermum ammi Oil (Carum 

copticum) on Food Pathogenic Bacteria". 

Food Science & Nutrition. 12 : 2985-2997. 

10.1002/fsn3.3979. 

[45] S. Rahmanzadeh-Ishkeh, H. Shirzad, Z. 

Tofighi, and M. Fattahi. (2025). "Preserving 

Phytochemical Properties and Antioxidant 

and Enzymes Activities in Raspberry Fruits 

with Satureja sahendica Essential Oil 

Nanoemulsion: A Strategy for Enhancing 

Raspberry Fruits Shelf Life". Journal of 

Agriculture and Food Research. 19 : 101655. 

10.1016/j.jafr.2025.101655. 

[46] Z. Sayyar and H. Jafarizadeh-Malmiri. 

(2024). "Enhancing the Efficacy of Nano-

Curcumin on Cancer Cells Through Mixture 

Design Optimization of Three Emulsifiers". 

BMC Chemistry. 18 : 62. 10.1186/s13065-

024-01160-z. 

[47] S. M. Kamal, W. M. Elsherif, and A. M. 

Faried. (2024). "Antibacterial Potential of 

 

 

https://doi.org/10.3389/fnut.2024.1398809
https://doi.org/10.3389/fnut.2023.1248611
https://doi.org/10.1111/ijfs.16292
https://doi.org/10.1016/j.foodchem.2024.139990
https://doi.org/10.1002/fsn3.3864
https://doi.org/10.1080/01932691.2023.2280093
https://doi.org/10.3390/ijms24129824
https://doi.org/10.3390/ijms24129824
https://doi.org/10.1016/j.carpta.2022.100260
https://doi.org/10.1016/j.foodhyd.2023.108547
https://doi.org/10.1016/j.foodhyd.2023.108547
https://doi.org/10.1080/01932691.2016.1201768
https://doi.org/10.1002/fsn3.3979
https://doi.org/10.1016/j.jafr.2025.101655
https://doi.org/10.1186/s13065-024-01160-z
https://doi.org/10.1186/s13065-024-01160-z


J. Multidiscip. Appl. Nat. Sci. 

 

Black Seed Oil and Its Nanoemulsion 

Against Listeria monocytogenes and 

Salmonella Typhimurium in Yoghurt". 

Journal of Advanced Veterinary Research. 

14 : 1188-1194.  

 

 


