
INTRODUCTION 

Attention to fish and seafood as a reasonable source of 
nutrition has been increased. Fish and seafood can attribute in 
solving the problem of nutrition in Egypt Thus reliable data on 
various fresh fish and seafood as well as the form in which they 
are eaten may be necessary. Therefore, during the last few years; 
there have been many studies about the beneficial effects of 
consuming fish and its products in the diet. These advantages 
have been related with the fat composition of fish, which is rich 
in  long-chain unsaturated  fatty acids, particularly 
eicosapentaenoic (EPA) and docosahexaenoic (DHA) fatty acids. 
Diets with high content of these long-chain unsaturated fatty 
acids obtained by consuming fish or its products with high 
quality may reduce not only the risk of cardiovascular diseases 
but also the risks of hypertension and arthritis (Hearn et al., 

1987 ; Morris et al., 1995 and Echarte et al., 2001). 

Fish oil is generally characterized with specified groups of 
saturated and unsaturated fatty acids, which are commonly 
associated with mixed triglycerides. The relative ease of fish oil 
oxidation is due to the presence high percentage of fatty acids 
that are unsaturated and requires good protection against 
oxidation (Novikov, 1983). Also, rancidity as a serious quality 
problem confronting the fishery industry and fish oils that are 
highly susceptible to oxidation may be giving a rise of free 
radicals that have been related with aging and different diseases, 
such as cancer, diabetes and Parkinson' disease (Echarte et al., 

2001). Bandarra et al. (1997) reported that polyunsaturated 
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fatty acids are highly susceptible to oxidation due to the high 
number of reactive double bonds, in addition, phosphatidyl 
choline seems to be important in fish lipid degradation. 

Fish may be consumed either in the fresh state after 
preparing and cooking or in the processed and preserved forms 
such as smoked, salted and frozen fish. During fish processing 
(smoking, salting etc ................ ),  cooking (frying, grilling, 
roasting etc ................ ) and frozen conditions, quality of fish 
particularly fish oil may decline because of several factors. One 
of the most important is lipid oxidation, which occurs due to the 
highly unsaturated fatty acids and the great diversity and varying 
content of pro-oxidant molecules presented in fish muscle. As a 
result, the degree of lipid deterioration during processing, 
cooking and storage of fish had been found to be closely related 
to the final product quality and shelf life. 

Overall, the importance of fish as source of healthy oil 
had been increased. It is proven and reported that the consuming 
of fish and fish oil is useful in reducing or preventing many 
diseases symptoms provided that fish and its products are 
characterized with high quality, accordingly consuming fish oils 
with high quality. In addition, fish and its products are more 
sensitive for deterioration particularly by lipid oxidation. 
Therefore, great deals of studies and investigations will be 
required to optimize the conditions of processing, cooking 
methods and storage of fish thus, find out the best conditions that 
keep the fish oils with high quality attributes. 
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