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Abstract

This study propessd 2 new application lor chmic Beatsag (0H ), ie., extractisg oil from mrp viscere, a seafood processing
by-product. The effects of temperasse (75 T, BS C, 95 T and electric feld strenggh EF517, 1, 72 YW om)on the sysiem
performane md the physicochemical characie ritics ol the extrcied oil wem studied and compared with comveasoml
heatizg (CH). Bessdes, envionmesial impacts were assesxed baxed on groes extraction principles. Results showed ko
healing raie values wese bagher dfor OH than CH (4.5-51.1 Wminve 10 Cmind. Alsn, the specific energy comsemplion
(SECHof OH was lower them al of CH By 9444%. Furthermome, replacing CH with OH educed the exiraction time fom
T2 1o 30 min. Compered withi CH, OH i tke color values and decmeased the perowide. e faety acids (FFAD, and
\Eicharhituric acsd (TRA ) values by 13635, 44.25%, and 93, 15%, respectvely. An S of 22 ¥icm and a lemperahne of 95
C msuked in the highest system periormana 0AT), productiviey (103 L), md ol vield (2e6T), Mopover, imcressizg
lemperature 2nd BFS smpere d producsvity, Simitarty, emperaome md EFS atecied the viscosity msd density of extracied
oils. G chm —mass spectroaetry GC-ME) ideatitied fouricen major Bty acids i the exracted oil samples.
These include dodecasoic acid, n-hexade comosc acid, and oleic acal The approach proposed @ this stedy valorired the
carpvisoem, vielded a value-added product, and improed process gmenness by S000E 60.07T%. Such an appmach can
cosiribule 1o ackieving sustsnsble dewe lopme ot goals (S0, coasidering o duced energy consumpios, enhanced prooe s
grecasess, and sceased esounce e fhiciency thmugh weske valorirasos.
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Introduction

The production of aquaculiure is sboul 120 M workdwide.
Forty peseat of this is wilired lor mano il hamam
consamplion Delgado et al., 70 3 Al the same Gme, 608
can he considered waske, such ax heads, skin, fins, gills,
sralex, aad viscers (Halim et al, X018 Carp (Tl car-
piv) is @ commos sl i viwious regions, and ils mas pro-
cessing by products. visoer, is a part of the ahow menSosed
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groap of wasie (AL Haphy et al, 2071; Husng et a1, 20200,
This wasie leads e sy imame sl poliuson probiems whie
it can he comveried inio value -adided products sech as gela-
lim, binacliwe peptides, protein, and fish ol (RO (Ghaty,
W3

Among these, Fi) is avital pari of the humes beatthy diet
dne i the pesesce of valuable compomsls sk @ 2ioom-
ietraenoic acid (EPA ) amd docosshesaencic acid HAL Headth
bhenetits of FD include pemvesting heart diseoe., de presion, and
brim dispeece: (Pradecpliman, 20190 Alsn, FD ix the pramany
s ol long-chain polvursatraied ity acids LC-PUFAs)
thai ester uman comsumpson io plry varios e sestial rolkes
weaciaied wills peneral healls and well-beiag. Fish ofl com-
prises iripfyoerdes, phospholipids, was esiers, and ghveerl
eifwers (Saleh et al., 2002). Cossuming I rich in omeg-3
Eaty acids = palarty and iz adeqmuie amoumts provides &
wide ranpe of heail henefits, =ach as ishibiling inflamma-
Lion, crdiwveaular disese, dabeles, arihritis, and ulerative
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