Abstract

Fish oil has abundant highlly unsaturated fatty acids such as EPA and DHA.
Therefore, fish oil is -very susceptible to peroxidation. Adding any antioxidants
to fish oil is acceptable to prevent the peroxidation. However, nontoxic and
strong naturally occurring antioxidants for fish oil was not developed. @
—tocopherol is one of useful natural antioxidants, but it is not good to prevent
the fish oil peroxidation. In this study, we examined the development of
microencapsulated squid liver oil product to prevent effectively peroxidation of
the fish oil. The acceptable materials for encapsuling the squid liver oil were
gum arabic and gelatin. The ultimate encapsulation rate of squid liver oil was
45.5%.
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Table 1. Formulation for preparing fish oil microcapsules
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code SS?;";IC)Le a(-r}:g?c CMC I:iil;:n Dextrin Caseinate Gelatin Oil Water
A 10 ’ 10 10 100
B 10 10 10 100
& 10 10 10 100
D 10 10 10 100
E 10 10 10 100
F 10 10 10 600
G 10 10 10 600
H 10 10 10 100
I 10 10 10 100
T T 7 7 10 100
K 10 10 10 100
L 10 10 10 100
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Fig. 1. Microencapsulation ratio of spray-dried samples.

GA- gum arabic:gelatin:oil:water=1:0.5:1:10,
GB- gum arabic:gelatin:oil:water=0.5:1:1:10,
GC- gum arabic:gelatin:oil:water=1:1:1:10,
MA-maltodextrin:caseinate:gelatin:oil:water=0.5:
MA-maltodextrin:caseinate:gelatin:oil:water=0.8:
MA-maltodextrin:caseinate:gelatin:oil:water=0.2:
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