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Fig. 1 a) particle size and b) particle size distribution one day after production of formulation based on ratio 1:10 solid liquid (cocao butter) into
liquid oil (CLA) using 3 %(w/v) aqueous surfactant NLC formulation (poloxamer417.)
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Fig. 2 SEM morphology of CLA loaded NLC.
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Fig.3 size stability of NLC formulation based on 1:10 ratio of solid lipid (cacao butter) to CLA using 3%(w/v) aqueous surfactant phase, during
storage days 1, 7, 14, 30, 45 & 60.
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