Development of chitosan/alginate nanoparticles to encapsulate
N Salmo salar by-product d protein hydrolysates
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Optimization of CS/AL NPs preparation

* Bioactive peptides are recognized as a promising functional food ingredient that can be

incorporated into foods to attain health promoting activities Box-Benkhan design summary
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« Bioactive peptides can be derived from vary food sources including plant, animal and _ _
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their by-products 324 3022082
» Fish derived byproducts- excellent source for bioactive peptides 29.63 29.80+4.5

« Salmo salar is the main aquaculture species produced in Canada which produce
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nanoparticles (CS/AL NPs) will provide a sustained release of hydrolysates in the
gastric environment Characterization of CS/AL nanoparticles

* To optimize the process conditions for CS/AL NPs preparation

Blank NPs

« To characterize the prepared nanoparticles

* To study the release behaviour in simulated gastrointestinal conditions.
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_  CS/AL NPs system is a potential delivery technigue with sustainable release of the
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.. _ m « This could be stated as an initial step in utilizing bioactive peptides derived from the S.
CAPTURE "/~ salar byproducts
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