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Abstract

In this review, using modern technologies in fish and waste oil extraction was reviewed. The extraction of fish
waste oils by Infrared, Ohmic heating, and Solar extraction were very modern methods, and characterized by lower
energy consumption, environmentally friendly and higher efficiency. Fish or fish waste oils are extracted by
conventional methods such as hydraulic pressure, heat extraction and solvent extraction. These methods have
major disadvantages affecting product quality. So, eco-friendly methods have been found such as supercritical
fluids extraction, enzymatic decomposition, ultrasonic extraction and microwave extraction. However, they are
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economically expensive. About of 25% of the total fish production is discarded as a by-product or waste, and these
wastes cause environmental pollution, while these wastes can be used as a source of enzymes and fats. The oil
content in fish wastes ranges between (1.4-40.1)%. Furthermore, consumption of fish in the world is approximately
2% of fat and oil. Fish oils are mainly used as food, the pharmaceutical, and agricultural industries directly and as
food additives or supplements. About 25-30 million tons of fish are produced around the world and 10 million
tons of fish oils are used for various purposes. Only 5% is used to extract omega-3 fatty acids, and the rest is used
in the food industry. The most prominent benefits of marine oils are lowering blood pressure, lowering
triglycerides, slowing the incidence of atherosclerosis, reducing the incidence of heart disorders, sudden death,
stroke, reducing postpartum diseases and depression, improving memory, improving vision, reducing the risk of
Alzheimer's and dementia, and reducing arthritis. Immune system enhancement. In this study, the possibility of
utilizing fish and their wastes in obtaining purified oil and using them for human consumption was discussed as
one of the sources of fat-soluble vitamins or can be used for animal consumption by adding them with feed or diets
or can be used in industrial fields such as waxing, washing, materials, rubber and lubricants.

Keywords: Quality characteristics, Extraction methods, Fish wastes.
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peak R. Time Area % Compound Name

1 3.120 2.64 Stearic acid

2 4.275 1.11 Myristic acid
3 4.458 2.13 Undecanoic acid
4 5.066 1.92 Nonanoic acid
5 4.572 1.10 Linolenic acid
6 5.680 4.43 Caprylic acid
7 6.232 1.49 Capric acid

8 6.360 1.16 Margaric acid
9 8.268 1.05 Myristoleic acid
10 9.053 9.38 Oleic acid

11 10.710 1.33 Palmitic acid
12 12.793 3.58 Tridecoic acid
13 12.905 12.55 Palmitoleic acid
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