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Ultrasonic-assisted preparation, stability, and reducing blood lipid of fish

oil microcapsule from grass carp ( Ctenopharyngodon idella)
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Abstract: With grass carp (Ctenopharyngodon idella) oil used as
core material, chitosan (CTS) and soy protein isolate (SPI) as
wall materials, CTS/SPI fish oil microcapsule product was pre-
pared by use ultrasonic and spray drying. The embedding rate,
particle size, thermal stability, storage stability, fish oil and mi-
crocapsule functional fatty acids content changes before and after
storage and fall hematic fat action were studied. The results
showed that the preparation of microcapsule embedding rate
reached 77% , with the average particle size 15.8 pm, and the
glass transition temperature (T;) was 71 °C. The functional fatty
acids content changed little at 60 “C, before and after 15 d
storage. Feed the fish oil and fish oil microcapsule group of high
density lipoprotein cholesterol (HDL-C) were significantly higher
than the high fat model group, total cholesterol (TC) and low
density lipoprotein cholesterol (LDL-C) were significantly lower
than feeding high-fat model group, suggesting that fish oil micro-
capsules and fish oil could significantly reduce blood cholesterol.

Keywords: fish oil; microcapsule; ultrasonic; spray drying; stor-

age stability; reducing blood lipid
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Figure 1 Particle-size distribution of fish oil

microcapsules
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Figure 2 Thermogravimetric analysis of fish oil

microcapsules
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Figure 3 The POV trend of fish oil and fish oil

microcapsules at different temperature
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Table 1 The variation of fatty acid content of fish oil and fish oil microcapsules before and afterstorage
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Figure 4 Blood lipid levels of mice in each

group (n=10)
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