


Volume 1 • Issue 1 • 1000101J Fisheries Livest Prod
ISSN: 2332-2608 JFLP, an open access journal

Citation: Sampels S (2013) Processing and Preparation-Two Key Issues to Increase and Preserve Nutritional Value of Fish and Meat Products. J 
Fisheries Livest Prod 1: 101. doi:10.4172/2332-2608.1000101

Page 2 of 2

8. Gladyshev MI (2006) Effect of way of cooking on content of essential
polyunsaturated fatty acids in muscle tissue of humpback salmon
(Oncorhynchus gorbuscha). Food Chemistry96:  446-451.

9. Gladyshev MI (2007) Effect of boiling and frying on the content of essential
polyunsaturated fatty acids in muscle tissue of four fish species. Food 
Chemistry 101: 1694-1700.

10.	Sampels S, Strandvik B, Pickova J (2009) Processed animal products with
emphasis on polyunsaturated fatty acid content. European Journal of Lipid
Science and Technology 111: 481-488.

11. Maqbool A, Strandvik B, Stallings VA (2011) The skinny on tuna fat: health
implications. Public Health Nutrition 14: 2049-2054.

12.	Ansorena D, Astiasaran I (2004) The use of linseed oil improves nutritional
quality of the lipid fraction of dry-fermented sausages. Food Chemistry 87:
69-74.

13.	Bryhni EA (2002) Polyunsaturated fat and fish oil in diets for growing-finishing 


	Title
	Corresponding author
	References

