 
Fatty Acid Profiles of Lesser Known Edible Fishes on Spanish Mediterranean Coast
R. Ramos-Bueno1, S. Cruz2, M.I. Sáez2, E. Venegas-Venegas1, M.A. Rincón-Cervera1, A. González-Montoya1, M.D. Suárez2, J.L. Guil-Guerrero1
1Food Technology Division, University of Almería
2Animal Production Division, University of Almería
Almería (Spain)

The importance of fish consumption has been increased because of its health benefits. Fish oil contains an important amount of long-chain polyunsaturated fatty acids (LCPUFAs), especially EPA (eicosapentaenoic acid, 20:5n-3) and DHA (docosahexaenoic acid, 22:6n-3), which are unable to synthesize by humans. Nevertheless, these types of fatty acid (FA) are involved in the treatment and prevention of several disorders. 
Although the FAs profile stored in fish muscle, the main edible fraction, is one of the most important quality indexes for human consumption, fish liver, which are commonly removed in the processed industries, also constitutes a raw source of LCPUFAs. On the other hand, the FAs profile of fish is certainly influenced by several factors such as temperature or fishing season.
The aim of this study was to determine the total lipid (TL) content and the FA profiles of liver from sixteen fish species commonly discarded in fisheries of the Spanish Mediterranean coast grouped according to their natural habitat. The FA composition was analyzed by GLC and results were given in percentage of TL contained.
For all the samples, it was observed that the total FA content was inversely correlated with the percentage of PUFAs; species having lower lipid content also showed higher percentage of PUFAs. 
Furthermore, species containing the highest lipid percentage showed a higher proportion of monounsaturated fatty acids (MUFAs) and therefore, an important reduction of PUFAs in their lipid profile in both muscle and liver samples.
In conclusion, this study reported that the fatty acid profile of liver fish reflects the content of the dietary lipid sources, as well as the importance of using this organ as a sustainable option.


