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I Fish canning Is a process used to extend
the shelf life of the product. However,
guality losses and nutrient breakdown can
occur due to the multistep nature of this
process and the use of pretreatments. Lipid
oxidation leads to the formation of rancid
flavours that lower the sensory quality of
canned fish. As a result, 1t significantly
contributes to food waste and economic
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sustainable bioeconomy solutions, this from algae sunflower oil

study  Investigates macroalgae-based

antioxidants as environmentally friendly FE

alternatives to synthetic preservatives to -
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Preliminary tests show that both types of algae inhibit significantly lipid oxidation. It also shows that the most effective
between the two types of algae Is Palmaria palmata.
Regarding the quantity of extract, the preliminary tests don’t show a significant correlation.
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By enhancing oxidative stability naturally, seaweed extracts potentially provide a sustainable solution to extend shelf life and minimiz

' spoilage-related food losses. This follows circular bioeconomy principles by increasing the value of marine biomass for foo
. preservation. Further research will examine their application in canned fish, contributing to low-waste agri-food systems.
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