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Abstract

Oxidation of food is responsible for degradation of sensory qualities, nutritional value and
even the formation of toxic substances ,such as peroxides, which requires thorough knowledge of
these processes and taking appropriate measures to avoid losses that can be recorded.This is the
direction of this study in which was fallowed the oxidative changes during the storage of fish oil.
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INTRODUCTION

Nowadays are recorded numerous metabolic imbalances attributed on the
one hand, reducing physical exertion, sedentary lifestyle,and on the other
hand application of nerve growth, increasing the daily stress and
environmental pollution, and food pollution implicitly.

Antioxidants not only increase the lifetime of the product (shelf life), but
substantially they reduce the nutritional and sensory impairments of
products, increasing range of lipids that can be incorporated into products.
As a consequence, because of the possibility of storing quality and increase
the possibility oils and fats that can be used in foods, antioxidants lead to
lower cost ratio of lipids in the whole product.

Oxidation of fats is the most representative autooxidare process, receive

food taste unpleasant, rancid taste known.
The notion of rank is quite broad and not sufficiently precise because,
depending on the nature of the product, there are nuances of taste, often very
different from each other as a result of decomposition products which are
formed.(62)

Specific substances that cause unpleasant taste, are very active on the
sense organs, and because of this case very small quantities are required to
depreciate the product, so that degradation processes are subject to both
animal products rich in fats and vegetable products low in fat.
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MATERIAL AND METHODS

Fish oil was obtained by melting the fat harvested from farmed carp,
male, age 1 year fish raised in a unit of Bihor County.

Fish oil obtained by melting raw fat carp harvested from the farm, was
stored under refrigeration (2 ... 4 © C) and freezing (-15 ...- 18 ° C), the
research have to study the chemical and physical changes of the moment
when installing alterative processes (oxidation) will be finish.

To assess the state of freshness during storage were determined: index of
peroxide and Kreis reaction (aldehyde epihidrinica).

Measurements were made at intervals of five days for chilled fish oil, and
at intervals of one month for frozen fish oil by oxidative processes during
installation, highlighted by identifying epihidrinice aldehyde.

They studied three sets of samples for each indicator in both methods of
preservation (refrigeration, freezing).

RESULTS AND DISCUTION

Results on oxidative changes during storage of fish oil under refrigeration are shown in
Figure 1.

Fig. 1 Variation of the peroxide for chilled fish oil

Results on oxidative changes during storage of frozen fish oil are shown in Fig.2
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Fig. 2. Variation of peroxide value of frozen fish oil

CONCLUSIONS

Discussion and conclusions on oxidative changes during storage of
fish oil:

- the peroxide value of fresh fish oil was 1.3 mec 02/kg, the
evolution process following an upward slope. In the first 20 days in
refrigerated storage conditions has been a slow increase of the peroxide,
which corresponds to initiate stage of the oxidation , followed by a
corresponding surge propagation phase in which it forms the largest amount
of hydroperoxides as well as primary compounds of oxidation ,reaching 7.2
mec O / kg for 35 days an increase is relatively constant, up to 8.6 mec
02/kg because of balance formed between the peroxide and secondary
compounds, after which the peroxide value decreases as a result of
hydroperoxides split in secondary compounds, Kreis is currently the most
positive reaction and indicates the presence of aldehyde epihidrinice and
installation of advanced oxidation process;

-in the first month of frozen storage conditions has been a slow
increase of the peroxide, which corresponds to the initiation phase of
oxidation, followed by a corresponding surge in the propagation phase is the
most abundant form of peroxides, and in three months the peroxide value
decreases because hydroperoxides split in secondary compounds. Kreis is
currently positive reaction indicating the installation of advanced oxidation
process.
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-between the fats analysis, the highest values of the peroxide during

storage were determined for fish oil, because the fish oil absorb a greater
amount of oxygen due to the multiple double bonds of unsaturated fatty
composition.

The most susceptible to oxidation is fish oil in both refrigeration and
freezing conditions due to high content of unsaturated fatty acids in
the double ties fixing oxygen, leading to shape secondary
compounds that gives rancid taste and smell.
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