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[57] ABSTRACT

A process of treating oils containing Omega-3 fatty
acids, such as fish oils like Menhaden oil, sardine oil,
salmon oil and other oils, to produce odorless and fla-
vorless oils which contain only insignificant amounts of
undesirable minor constituents, such as thermal and
oxidative polymers of unsaturated glycerides, trans-iso-
mers, positional isomers, conjugated dienes and trienes,
cholesterols, pesticides, PCBs and heavy metals, and
which have reasonably good flavor and oxidative stabil-
ities.
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