Modulation of the Lipase Catalyzed Hydrolysis of Fats under
Simulated Duodenal Conditions
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INTRODUCTION AND OBJECTIVE
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v Different silica materials were prepared and their effect on the fat T pancrote |
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the insets showing the porous (U7, U7-3C1, MS and MS-3C1) or massive (SP and SP-3C1) nature of the

. . . uvm-7(U7) materials.
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CONCLUSION

Silica hybrid nanomaterials have great potential as new modulators of the digestive activity. Both the textural structure and their surface
functionalization are key factors over the fat hydrolysis control, either increasing or reducing it, under duodenal conditions . Depending
of the material, relative fat hydrolysis rate of 75 to 140% in comparison with absence of material were obtained. The effects are more
pronounced for materials containing long alkyl chains and/or in absence of NaTC.
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