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Zein is protein from corn endosperm with carotenoids in yellow kernels, and is found about
15-35% in dried distilled grain or corn gluten meal (corn coproducts). So these components
too easy to extracting with hydroethanolic solutions to obtain raw zein extracts. Aim of this
work to using cellulose tubes (Viskase) to do anti-solvent-dialysis process, where the raw
zein hydroethanolic solution put inside of tube and dialyzed against deionized water for
12hs[1].  The  results  of  this  process  produced  the  nanoparticles  with  different  sizes
(50nm-500nm). Besides this process could to separate zein and carotenoids from raw zein
hydroethanolic  solutions,  but  with  small  cost  than  Aldrich  zein(<<R$1.600,00/kg)  and
whiter zein.
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