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Recent progress in lipid research has produced evidence that not only the 3 PUFAs, but also other different classes of bioactive minor fatty acids, such as furan fatty acids (F-acids), contribute to the nutritional benefits of fish consumption (1). Low concentrations of F-acids are usually found, with salmonid fishes being the richest ones. They are contained in fish fillet as well as in liver and testes of fish. Among the Adriatic Sea fish species, the common sole presents the highest percentage of F-acids in the fillet (3). Low amounts of F-acid were detected in other aquatic species, in particular in the tissues of shrimp, octopus, ascidians, shells, soft corals and sponges.
The present study was designed to assess the distribution of F-acids in the phosphatidylethanolamine (PE) and phosphatidylcholine (PC) of the most economically important crustaceans from central Adriatic sea, such as Caramote prawn (Penaeus kerathurus), mantis shrimp (Squilla mantis) and crab (Liocarcinus vernalis). This type of information could be of particular interest from a nutritional point of view. Furthermore, it could also provide useful information for the identification of discriminating biomarkers for fish genera and species.
The results suggested that F-Acid accumulation in phospholipid classes was strictly dependent on the crustaceans species. For instance, 10,13-epoxy-11,12-dimethyloctadeca-10,12-dienoic acid [DiMe(9,5)] was exclusively detected in PC fraction of caramote prawn. Contrarily, it was absent in the PC fraction of mantis shrimp and crab. Furthermore, the 10,13-epoxy-11-methyloctadeca-10,12-dienoic [MonoMe(9,5)] was present in PE and PC fractions of caramote prawn while it was only detected in crab PC and in  PE mantis shrimp.
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