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Abstract of thesis

This study was conducted to demonstrate the fatty acid content of three species of marine fish and three species of
fish river The oil extracted by organic solvent, and the fatty acids estimated using the gas chromatography-mass
spectrometry (calculated on the total amount of the fatty acids), the content and the percentage of saturated fatty acids
(SFA) during winter, spring, summer and autumn 25-45%, 23-40%, 15-45%, 40-30% respectively, and the
proportion of unilateral unsaturated fatty acids double bond MUSA 40-15%, 40-22%, 18-45% and 46-27%,
respectively, and the proportion of fatty acids multi-unsaturated double bond 35-10%, 45-13%,17-44% and 42-20%,
respectively .the palmitic acid C16:0 occupied the highest proportion among the fatty acids during the seasons of the
year except autumn, where was the palmitoleic acid the highest one among the acids. The uncommon fatty acids
studied also during the four seasons and8-Octadecenoic acid has won the highest one among all the fatty acids in the
seasons except winter, which saw Heptadecanoic acid has the highest rate. The types of omega-3 DHA and EPA
examined also for the studied fish types during the four seasons where the proportion of EPA high in winter
(68.73%), followed by summer as it was 50.59%, while the second type of omega-3 DHA was the rate of increase
convergent during the four seasons, which saw summer the highest rate (49.27%) and the lowest rate was in autumn
(40.15%).
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