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Abstract 

Attempt was made in the article to extract Tenualosa ilisha and analyse the quantity of 
omega-3 fatty acid by developing low cost omega-3 capsules. The oil was extracted using 
soxhlet apparatus and developing capsules.Fish oil is a rich wellspring of omega 3 
unsaturated fats, a basic unsaturated fat, fundamental for the working of the human body. 
Yet, the bothersome flavor is an inborn restriction of fish oil which diminishes its 
worthiness. Concealing its fish flavor can build agreeableness of fish oil. The current 
investigation was centered around twofold exemplification of fish oil to cover its 
unmistakable flavor. Fish oil was emulsified utilizing soya lecithin where emulsifier to fat 
proportion was kept 1:4.. The emulsion was blended with whey protein—sodium alginate 
arrangement and converted to dabs by dropwise expulsion in calcium chloride arrangement. 
Drops were changed over to delicate gel dabs containing fish oil. The embodiment 
effectiveness was 89.3%. Fish oil flavor was seen from the dried dots. Thus, dabs were 
additionally covered with high softening fat utilizing container coater and enhanced for 
making dabs satisfactory to use as an oral enhancement. Globules were free-streaming and 
light yellowish in shading. Dots covered with high liquefying fat and vanilla flavor scored 
more in the tangible assessment by specialists. Dots were kept in hermetically sealed pack 
and put away under refrigeration. 
Keywords: DHA,EPA,Omega 3 Fatty Acid, Soxhelt method, Gas Chromatography, 
Encapsulation, High melting fat, Whey- protein, Sodium alginate, fish oil. 
Introduction 

Normally fish is a significant staple in non-industrial nations, because of its high 
protein content and healthy benefit. Fish are found in new and salt water all through the 
world. There are living species going from crude fishes like jawless Lampreys and 
hagfishes, cartilaginous sharks, skates and beams to broadened hard species. The majority 
of fish species present are heartless aside from nearly barely any species like the Opah 
(Lampris gauttatus) is warm blooded. Significant unsaturated fat substance in fish oil are 
palmitic corrosive, stearic corrosive, omega-3 and omega-6 greasy acid.(Abdul, 2010 Fish is 
the vertebrate with a few transformative lines. It is more a daily existence structure than a 
scientific classification. Alongside proteins and minerals, fishes are additionally having 
therapeutic qualities. They are utilized to treat asthma, in medicines in imprisonment period, 
inward wounds, recuperating wounds and others. Numerous wellbeing specialists propose 
that a few serving for every seven day stretch of fish ought to be burned-through so as to 
meet the suggested degree of fundamental unsaturated fats for pregnant ladies, youngsters 
and older individuals (Hughes, 1995, Olsen and Secher, 2002 ). 
Scientists found that omega-3-unsaturated fat, explicitly EPA (Eicosapentaenoic corrosive) 
have an extremely constructive outcome on fiery reaction. Exploration found that omega 3 
unsaturated fat extricated from Tenualosa ilisha by EPA (Eicosapentaenoic Acid) have a 
constructive outcome on provocative reaction. 
“The interest for practical nourishments is developing as they are incredibly imperative for 
anticipation, control and treatment of different persistent illnesses (Lee et al. 2012). Omega- 
3 (x-3) furthermore, omega-6 (x-6) unsaturated fats found in fish oils are among the  main 
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