2013, Vol.34, No.21 439
Ot tdodDbDHAUOOOOO OO O 4O
BRER G, ek
(LEAEY TREEE) AR AR AL A0, Jbat 1013005 238 RMEY TREGEE)HRA T, W &M 363500)

BN TRIR(DHA) R T o-32 AMERITENIR, W AR REA R BREIE A . H AT, DHAR) 2K
Y BN BLBE o AE AV DHALL LR R A7 £, T Aty Hh JUD A2 LA HE i = R 1K B A7 A8 . H o = IR AU DHARH
T AR, AR AR AME A T R RErE . e bE S A RIS TR, fa A
HAE TR EPAJHFIE & & B m AR A RFEEVE AT LTS G 58 1n) B AR APAEZE 00 o AEZK BEISURI £ 2R B YT ] il
4R, R RREAE A 1M 5 5 DHAREMNR 2 AR B b ATl — DN B R e %

DHA; fhjis el 24k T9%¢

Research Progress in Characteristics and Applications of DHA in Microalga Oil and Fish Oil

CHEN Shu-xian', ZHENG Xiao-hui’

(1. Research Centre of Runke Biological Engineering (Fujian) Co. Ltd., Beijing 101300, China;
2. Runke Biological Engineering (Fujian) Co. Ltd., Zhangzhou 363500, China)

Abstract[] Docosahexaenoic acid (DHA) belongs to w-3 polyunsaturated fatty acid family and is beneficial for human health.
The main sources of DHA currently include fish oil and microalgal oil. In fish oil, DHA exists as ethyl ester form in microalgal
oil, and DHA exists as triglyceride form. DHA in triglyceride form is advantageous when compared with its ethyl ester form in
term of metabolic absorption efficiency, bioavailability, stability and safety in human body. Moreover, fish oil and microalgal
oil are also different in several aspects such as smell, EPA and cholesterol contents, and the contamination of heavy metals and

persistent organic pollutants. Therefore, the sustainable production and supply of DHA by microalgae will be the future trend in

food industry due to the limited availability of water and fish resources.
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