New breakthrough puts fish oil in Australian diet

In Australia, a new alliance between Clover Carpd Food Science Australia will

utilize a novel breakthrough technology to put healthy fish oils into the Australian
diet. Fish oil, a popular functional food, offers various health benefits, but its use as
an ingredient in processed foods is limited owing to taste and stability problems.
The new process, a food ingredient encapsulation technology, appears to satisfy all
the demands of an improved carrier for unstable materials like fish oil. Research has
indicated that the encapsulation technique can be used to incorporate Clover’s
HIiDHA® tuna oil intdiquid and semi-liquid foods such as milk drinksghurts,

cheese and ice cream.
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