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Advance in function of EPA microalgae oil and EPA
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Abstract : Eicosapentaenoic acid (EPA) is an important polyunsaturated fatty acid. Like docosahexaenoic
acid (DHA), EPA is an important representative of the omega —3 long chain fatty acid family. A large
number of studies have shown that EPA has a variety of functions in regulating body physiological health,
such as regulating blood pressure, blood lipid and blood sugar, anti — inflammatory and antioxidant
activities, etc. It also has some potential beneficial effects on atherosclerotic plaque factors and weight
loss. The main sources of EPA were introduced, the characteristics of EPA microalgae oil were highlighted
from Nannochloropsis sp. as typical EPA microalgae, the functions of EPA in reducing or preventing
dyslipidemia, regulating blood pressure and metabolism glyco, losing weight, anti — inflammatory and
reducing depression were expounded, and the product development direction of EPA microalgae oil was
put forward, so as to provide certain theoretical basis for the wider use of EPA microalgae oil in food and
medicine fields.
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