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Fig. 1 Core Release of fish oil microcapsules during 5 hours of incubation in Spray drying treatment

Different small letters denote significant differences as a result of treatments in each time.

Different capital letters denote significant differences as a result of the storage time.



276
N

VWAF lie) ¥ oles 0,58 ¢ ol (g5 slocs i aolild

50

45 BFG

40 "FG-Ca
35

Solubility (%)
n

Coacervation

Freeze Dry

Spray Dry

olail (3,5 S8 g, 58 (embisil ol B (b 3 e o8, (sla Sy Sn aed s, (2) JSCb
Slowd SO aliBes Slelo ls ;o o sme gl 155 By tley S p0 GaliBre sloles 0 Io g Dyl 1S eS By >
Fig. 2 Core Release of fish oil microcapsules during 5 hours of incubation in freeze drying treatment
Different small letters denote significant differences as a result of treatments in each time.
Different capital letters denote significant differences as a result of the storage time.
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Different small letters denote significant differences as a result of treatments in each time.
Different capital letters denote significant differences as a result of the storage time.
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Fig. 5 Peroxide value of fish oil microcapsules in Spray drying treatment

Different small letters denote significant differences as a result of treatments in each time.

Different capital letters denote significant differences as a result of the storage time
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Mean values of three independent replicates (n = 3);Different letters in each column denote significant differences (p<0.05)



VFR5 linn) ¥ ol b o5 o e (i cslngs ol aslils o 202

O—

<
(]
S

6 8 10
Storage (Day)
il (S Sad oyl 0 ale bg; SladgunS s Sae (pdwmn] P oaSLE Sl amlie (8) S
Slowt SO aliBes slogleg les jo Sl g Gglas 1T 5 Bg > tyley S 0 Galiee slaland (o o sime gldd 1SS B9,
Fig. 8 p-Anisidine value of fish oil microcapsules in spray drying treatment

Different small letters denote significant differences as a result of treatments in each time.
Different capital letters denote significant differences as a result of the storage time.
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Fig. 9 p-Anisidine value of fish oil microcapsules in freeze drying treatment
Different small letters denote significant differences as a result of treatments in each time.
Different capital letters denote significant differences as a result of the storage time
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Fig. 10 p-Anisidine value of fish oil microcapsules in coacervation treatment

Different small letters denote significant differences as a result of treatments in each time.

Different capital letters denote significant differences as a result of the storage time.
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