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' DHA FINEHN 2 mg/100 g BHREHBRE fEIBE T 5 mg/100 g, BRFEFMESHAE A+ DHA FERKE
FB/NEEIE Bk DHA SR TEOS P I BRI AT AT 108, ABR 5T 8 DHA SFLEE DR PRI RI A, AT FF
R#E DHA DIReEORHE ML T B IKIE .

XRI7: ¥ DHA 43L; REW, 8, BEMR

Application of DHA algal oil microemulsion in beverage
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ABSTRACT: Objective To investigate the stability of DHA algal oil microemulsion applied in beverage.
Methods The DHA algae oil microemulsion was aseptically added to beverage. The sensory properties and
DHA retention rate of adding different amounts of DHA algal oil microemulsion were mainly focused on and the
influence on beverage after different storage conditions were investigated. Results It had less effect on the
sensory quality of beverage in the beginning by adding DHA algal oil microemulsion with the DHA level of 2
mg/100 g and 5 mg/100 g, respectively. The sensory quality was greatly influenced by high storage temperature,
while low temperature had slight influence on it. The DHA retention rate could reach more than 70% generally
after long-time storage at low temperature. The sensory quality of beverage with 2 mg/100 g DHA was better than
that of 5 mg/100 g, but there was small difference on the DHA retention rate. Conclusion The DHA algal oil
microemulsion has great potential to be used in beverage. The research provides scientific basis for the application
of DHA algal oil microemulsion in beverage and is useful for the development of DHA functional beverage.
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Table 2 The main symbols in the article
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M5 25 °C-5mg/100 g D £t
L2 T2 mg/100 g E A RRBOR
L5 EiR-5mg/100 g
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Fig. 1 The sensory evaluation score of beverage A during
the storage
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Fig. 2 The sensory evaluation score of beverage B during
the storage
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Fig. 3 The sensory evaluation score of beverage C during
the storage
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Fig. 4 The sensory evaluation score of beverage D during
the storage
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Fig. 5 The sensory evaluation score of beverage E during
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Fig. 6 The retention rate of beverage A during the storage
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Fig. 7 The retention rate of beverage B during the storage
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Fig. 8 The retention rate of beverage C during the storage
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Fig. 9  The retention rate of beverage D during the storage
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Fig. 10 The retention rate of beverage E during the storage
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