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Freezing is regarded as the most suitable method of food preservation intended for long-term shelf life. However, lipids can suffer alterations due to oxidation processes during frozen storage that might lead to decreased nutritional quality owing to significant changes in fatty acid profile, and particularly, to decrease in PUFA contents. 
The effects of freezing and freezing-thawing cycles during further cold storage have been studied in meagre (Argyrosomus regius) fillets. Seventy-two fillets were subjected to three conservation protocols (24 fillets each): fresh (C), freezing at -20 ºC (F), and repeated freezing-thawing cycles (F-T). Fresh fillets were straightaway stored (4 ºC, 15 days), and the same protocol was followed for F and F-T after the freezing period (20 weeks). Possible lipid deterioration was assessed by measuring thiobarbituric reactive substances (TBARS), fatty acid profiles (FA), and polyene index (PI). 
The results showed that, despite meagre is a lean species (1.3% lipids in fillets), clear modifications in fatty acid profile were found as result of the frozen storage. Thus, n-3 and n-6 polyunsaturated fatty acids (PUFA) decreased markedly, and n-3/n-6 ratio was altered. In parallel, PI decreased and TBARS increased, both parameters suggesting alterations in PUFA chemical integrity. These effects were more intense with repeated freezing-thawing cycles. 
These data confirm that chemical deterioration (such as oxidation of lipids) was not prevented by frozen storage. Furthermore, cold storage after thawing indicated that lipids oxidation increased in all lots, although C and F values were kept below the limits that characterize fish of acceptable quality. 

