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he omega 3 fatty acid DHA (22:6 n3) is important for visual and brain development in infants. Previous work has shown

that an infant’s diet, which includes the consumption of commercial ready to feed infant foods in the UK, does not meet
the requirements for DHA. In order to address this issue, fortification of infant foods with DHA has been explored. Fish
oil has been encapsulated using HPMCAS, a water insoluble polymer, to ensure the integrity of the fish oil within the food
matrix. Furthermore the microencapsulation of fish oil will protect against oxidation, therefore offering better palatability of
the product by masking the odour and taste of the fish oil.
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