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Physical and oxidative stability of fish oil-in-water emulsions fortified with enzymatic hydrolysates from common carp
(Cyprinus carpio) roe
Physical and oxidative stability of 5% (by weight) cod liver oil-in-water emulsions fortified with common carp (C. carpio) roe
protein hydrolysate (CRPH) were examined. CRPH was obtained by enzymatic hydrolysis of discarded roe by using
Alcalase 2.4 L for 30, 60, 90, and 120 min to yield different degrees of hydrolysis (DH). All the hydrolysates showed in vitro
antioxidant activity in terms of radical scavenging and chelating properties. CRPH-containing emulsions had significantly
smaller droplets than control (p 
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