
EMBOCAPS® 
FISH

The Benchmark of Quality



EMBOCAPS® FISH a marine-based alternative to mammalian gelatin capsules, 
are manufactured using gelatin raw material sourced from fish. This product is 
inherently free from BSE/TSE, yet exhibits comparable properties to conventional
gelatin capsules. Notably, EMBOCAPS® FISH exhibits excellent disintegration 
characteristics, colorant stability, low oxygen permeability, and superior moisture
deterrence.

Extremely Low Water Vapor Permeability

Film Thickness : 100㎛ | Test Condition :25°C , 75%RH | Method : ASTM 

g/m2·24hrsFish Gelatin 170

280HPMC

400Gelatin

Low Oxygen Permeability

item Unit Result Method

Fish Gelatin

cm3/m2

24hrs·atm

1.00

ASTMHPMC 260

Gelatin 1.00

SUPERIORITY OF EMBOCAPS® FISH
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Low Rates of Deformation and Shrinkage

[ Fish Gelatin Capsules ]

EMBOCAPS® FISH


	EMBOCAPS_FISH_NEW_1_web
	EMBOCAPS_FISH_NEW_2_web

