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Eicosapentaenoic acid (EPA, 20:5n-3) and docosahexaenoic acid (DHA, 22:6n-3) are key nutrients widely used in supplements for human consumption because of their positive health effects. In recent years, the market for EPA and DHA has expanded to pet feeding and the number of premium pet food products containing EPA and DHA is rising. In the same way as for humans, EPA and DHA have been reported to have positive effects on pets´ health such as reduction of inflammation caused by osteoarthritis of inflammatory bowel disease, improvement of cognitive and visual function, reduction of dermatitis and allergies, and improvement of coat health and cardiovascular system. 
Current formulas for animal feeding use fish oil or microalgae oil as sources of EPA and DHA. However, fish oil is no longer as available as it used to be in the past due to the overexploitation of fisheries resources, and microalgae oil production is still expensive. These factors impact on the final price of the pet products containing EPA and DHA. 
Fish by-products (non-edible fish parts) are currently a very low added value biomass which is often discarded. However, they can be sources of EPA and DHA, with potential as functional ingredients to be used for animal feeding. In this work, by-products (viscera) from three fish species produced in Chile (salmon, Salmo salar; yellowtail kingfish, Seriola lalandi; and red cusk-eel, Genypterus chilensis), which are currently discarded, were dried to obtain fine, inertized and easy-to-handle powders. Their lipid fraction was extracted in order to analyze their fatty acid composition, polar lipids/neutral lipids ratio, free acidity, cholesterol content and oxidative stability. Results obtained in this work show that by-products from S. salar, S. lalandi and G. chilensis may become alternative sources as functional products to provide EPA and DHA for animal feeding, thus giving a high-added value to that biomass and minimizing the negative impact that discarding causes to the marine environment.

