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Fish lip ids ex is t as phospho lip ids  (tissue fat) and trig lyce rides  (depot fa ts  o r neutra l lip ids). 

During storage, fish lip ids  de te rio ra te  by hydro lys is  and ox idation .

Both pho spho lip ids  and tr ig lyce rides  are hydro lyzed by enzym es in to free fa tty  acids. The 

ind ices used fo r m easuring the  degree o f hydro lys is  are:

i) the  phospho lip id  con ten t

ii) the  acid  value (AV)

iii) the  free fa tty  ac id  value (FFA)

iv) the  sapon ifica tion  value (SV)

During ox ida tion , the  h igh ly unsa tu ra ted  fa tty  ac ids o f fish fa ts  react w ith  a tm ospheric  
oxygen to  y ie ld a com p le x  series o f com poun ds  inc lud ing a ldehydes, ketones, and ac ids  o f 
low er m olecu lar w e igh t. These b y -p ro d u c ts  con tribu te  to  the  unp leasant tas te  and rancid  odou r 
o f spo ilt fish. Exposure o f the  fish  to  heat and light, to  m oisture, and to  the  presence o f traces o f 
certa in m eta ls (eg. copper, n ickel and iron) acce lera tes th is  ox ida tion  reaction. The reaction 

involved m ay be sum m arized as fo llow s :-

Chem ica l param eters w h ich  are used fo r de te rm in ing  the  ex ten t o f spo ilage  due to  
ox ida tion  o f fish lip ids are:-

i) the  perox ide  value (POV)

ii) the  th iob a rb itu ric  acid  num ber (TBA)

iii) the  ox ida tion  index
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