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Abstract: n-3 polyunsaturated fatty acids (n-3

PUFA) are a family of fatty acids with important
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tion, extraction, enzymatic digestion etc, is increasingly improved. Processed fish oil began to become

commercially part of the companion animal diet as a raw material. n—3 PUFA show certain effects in ca-

nine and feline diseases, alleviating cardiovascular and cerebrovascular diseases, anti-inflammatory, and

improving metabolic diseases. Meanwhile, it also has potential problems such as anticoagulant and un-

saturated fatty acids peroxidation. However, there are few systematic literature reviews on the application

of fish oil for companion animals. This article reviews the processing technology, function of active ingre-

dients and the research progress of fish oil in dogs and cats, aiming to deliver strategies for the research

and application of fish oil for the pet industry.
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