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The oxidative stability of fish oil in different systems

LI Zhao jie, XUE Chang-hu, LIN Hong, GUO Eirchen, WANG Hong jun
( Fisheries College, Ocean University  Qingdao, Qingdao 266003, China)

Abstract: The oxidative stability of fish oil in different systems was studied by using peroxide value( POV),
conjugated diene hydroperoxide content and fatty acids content as indexes. The results show that fish oil is most
stable under the protection of N2 and most unstable when exposed in the air during storage. If fish oil was
dispersed in water to form an O/ W emulsion system, its oxidative stability would be improved. In conclusion, if
the oil system is secluded from Oz, it might be one of the best ways to increase the oxidative stability of fish oil.
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Fig.2 Changes of conjugated diene hydroperwxides of
fish oil in different systems
1 POV
Tab.1 Changes in POV of peanut oil in different systems
(d)
2 4 6 8 10 12 4 16 18
6.0 6.2 7.1 87 9.7 10.2 11.6 14.4 16.3
9.5 8.2 10.3 1.8 11.8 11.6 12.4 13.0 13.5
N, 6.5 5.7 6.1 7.6 89 10.1 10.8 11.2 12.4
2 EPA DHA
23.6% 10. 2% 17. 6%
20

20 ) ,
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Tab.2 Changes of fatty acids of fish oil during storage
10d 20d
N,
Cl40 5.5 6.2 5.6 6.3 6.9 5.7
Cl16 0 18.5 20.5 18.7 21.0 19.2 18.9
Cl6 1 8.4 9.6 8.8 9.7 9.0 8.6
CI180 3.7 4.2 4.1 5.2 43 4.3
Cl8 1 18.5 21.3 2.5 22.3 20.3 18.2
CI8 20- 6 2.0 2.0 1.9 1.8 1.4 2.0
CI8 30— 3 1.2 2.0 1.5 1.8 L3 1.0
C20 50— 3 11.2 8.3 9.4 5.5 88 9.9
C22 1 4.2 3.4 3.1 3.0 L5 3.8
€223 2.0 1.7 0.3 2.5 / 1.7
C2Z 60— 3 12.4 9.0 9.2 4.7 88 11.2
EPA+ DHA 23.6 17.3 18.6 10.2 17.6 21. 1
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