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Temperature control step #3: 40°C — 35°C
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Temperature control step #4: 35°C — 25°C

Temperature control step #5: 25°C — 18°C
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Peroxide value (mEqg/kg)

Effect of storage under elevated temperature, light and moisture
on the oxidation of Omega 3-rich marine oils in the chews versus

the oils alone

Weeks

48 » Greenshell mussel oil
exfles Greenshell mussel chew
o ofp » Hoki roe oil

«mges Hoki roe chew
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