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Omega-3 Fatty Acids
Ácidos grasos omega 3.
Омега-3 Жирные Кислоты
ATC — C10AX06.
ATC Vet — QC10AX06.

Docosahexaenoic Acid
Doconexent (rINN); Cervonic Acid; DHA; Doconexento;
Doconexentum. (all-Z)-Docosahexa-4,7,10,13,16,19-enoic acid.
Доконексент
C22H32O2 = 328.5.
CAS — 6217-54-5; 25167-62-8.

NOTE. DHA is also used as a synonym for dihydroxyacetone
(p.1594).

Docosahexaenoic Acid Ethyl Ester
Doconexent Ethyl (rINNM); Cervonic Acid Ethyl Ester; Doconex-
ent d’Éthyle; Doconexento de etilo; Ethyl Docosahexaenoate;
Ethylum Doconexentum.
Этил Доконексент
C24H36O2 = 356.5.
CAS — 81926-94-5 (all-Z); 84494-72-4.

Eicosapentaenoic Acid
Icosapent (rINN); Acidum Eicosapentaenoicum; Eikosapentaeeni-
happo; Eikosapentaensyra; EPA; Icosapento; Icosapentum; Tim-
nodonic Acid. (all-Z)-Eicosapenta-5,8,11,14,17-enoic acid.
Икозапент
C20H30O2 = 302.5.
CAS — 10417-94-4 (all-z); 1553-41-9.

NOTE. EPA is also used as a synonym for pheneturide.

Eicosapentaenoic Acid Ethyl Ester
Icosapent Ethyl (rINNM); Ethyl Eicosapentaenoate; Ethyl Icosapen-
tate; Ethylum Icosapentum; Icosapent d’Ethyle; Icosapento de eti-
lo; Timnodonic Acid Ethyl Ester.
Этил Икозапент
C22H34O2 = 330.5.
CAS — 73310-10-8 (all-Z); 86227-47-6 (all-Z); 84494-
70-2.
Pharmacopoeias. In Jpn.

Linolenic Acid
ALA; Alpha-linolenic Acid; Kwas linolenowy; α-Linolenic Acid.
(all-Z)-9,12,15-Octadecatrienoic acid.
Линоленовая Кислота
C18H30O2 = 278.4.
CAS — 463-40-1.

NOTE. Do not confuse with γ-linolenic acid (Gamolenic Acid,
p.2308)

Omega-3-acid Ethyl Esters (USAN)

Ethylestery omega-3-kyselin; K-85; Omega-3 Acidorum Esteri
Ethylici; Omega-3 Acidorum Esteri Ettylici; Omega-3
ru
_
gščių etilo esteriai; Omega-3-sav-etilészterek.

Омега-3-кислоты Этиловых Эфиров

Pharmacopoeias. In Eur. (see p.vii). 
Ph. Eur. 6.2 (Omega-3-Acid Ethyl Esters 60). A mixture of ethyl
esters of omega-3 acids. They are obtained by transesterification
of the body oil of fat fish species coming from families such as
Engraulidae, Carangidae, Clupeidae, Osmeridae, Salmonidae,
and Scombridae. The acids consist of alpha-linolenic acid, mo-
roctic acid, eicosatetraenoic acid, eicosapentaenoic acid (timno-
donic acid), heneicosapentaenoic acid, clupanodonic acid, and
docosahexaenoic acid (cervonic acid). The total amount of ome-
ga-3 acid ethyl esters, eicosapentaenoic acid ethyl esters, and do-
cosahexaenoic acid ethyl esters should be stated on the label. For
a total omega-3 acid ethyl ester content of 55%, the amount of ei-
cosapentaenoic acid ethyl esters and docosahexaenoic acid ethyl
esters together is not less than 50% and the content of eicosapen-
taenoic acid ethyl esters is not less than 40%; for a total omega-
3 acid ethyl ester content of 60%, the amount of eicosapentaeno-
ic acid ethyl esters and docosahexaenoic acid ethyl esters togeth-
er is not less than 50% and the content of docosahexaenoic acid
ethyl esters is not less than 40%; and for a total omega-3 acid
ethyl ester content of 65%, the amount of eicosapentaenoic acid
ethyl esters and docosahexaenoic acid ethyl esters together is not
less than 50%, the content of eicosapentaenoic acid ethyl esters
is not less than 25%, and the content of docosahexaenoic acid
ethyl esters is not less than 20%. Tocopherol may be added as an
antoxidant. 
A light yellow liquid with a slight fish-like odour. Practically
insoluble in water; very soluble in acetone, in dehydrated alco-
hol, in heptane, and in methyl alcohol. Store in airtight containers
under inert gas. Protect from light. 
Ph. Eur. 6.2 (Omega-3-Acid Ethyl Esters 90). A mixture of ethyl
esters of omega-3 acids. They are obtained by transesterification
of the body oil of fat fish species coming from families such as
Engraulidae, Carangidae, Clupeidae, Osmeridae, Salmonidae,
and Scombridae. The acids consist of alpha-linolenic acid, mo-
roctic acid, eicosatetraenoic acid, eicosapentaenoic acid (timno-
donic acid), heneicosapentaenoic acid, clupanodonic acid, and
docosahexaenoic acid (cervonic acid). The total amount of ome-
ga-3 acid ethyl esters is not less than 90%, and that of both eicos-
apentaenoic acid ethyl esters and docosahexaenoic acid ethyl es-
ters together is 80%; the content of eicosapentaenoic acid ethyl
esters is not less than 40% and of docosahexaenoic acid ethyl es-
ters is not less than 34%. Tocopherol may be added as an antoxi-
dant. 
A light yellow liquid with a slight fish-like odour. Practically in-
soluble in water; very soluble in acetone, in dehydrated alcohol,
in heptane, and in methyl alcohol. Store in airtight containers un-
der inert gas. Protect from light.

Omega-3 Marine Triglycerides
Deniz Kaynaklı Omega-3 Trigliseridler; Poisson (huile de) riche
en acides oméga-3 (fish oil, rich in omega-3-acids); Saumon d’él-
evage, huile de (salmon oil, farmed); Triglicéridos marinos omega
3.

Омега-3 Триглицериды Морского Происхождения

NOTE. Omega-3 Marine Triglycerides (BAN) is a mixture of trig-
lycerides of fatty acids from marine fish containing the equiva-
lent of about 18% of eicosapentaenoic acid and 12% of docosa-
hexaenoic acid. The content of triglycerides is not the same as
that in Omega-3-Marine Triglycerides BP.
Pharmacopoeias. Eur. (see p.vii) includes Omega-3-Acid
Triglycerides, Fish Oil, Rich in Omega-3-Acids, and Salmon
Oil, Farmed. US includes Fish Oil containing Omega-3 Acids. 
Ph. Eur. 6.2 (Omega-3-Acid Triglycerides; Omega-3 Acidorum
Triglycerida; Omega-3-Marine Triglycerides). A mixture of mono-
, di-, and triesters of omega-3 acids with glycerol, containing
mainly triesters. They are obtained by esterification of concen-
trated and purified omega-3 acids with glycerol or by transester-
ification of the omega-3 acid ethyl esters with glycerol. The ome-
ga-3 acids are from the body oil of fatty fish species coming from
families such as Engraulidae, Carangidae, Clupeidae, Osmeri-
dae, Salmonidae, and Scombridae. The acids consist of alpha-
linolenic acid, moroctic acid, eicosatetraenoic acid, eicosa-
pentaenoic acid (timnodonic acid), heneicosapentaenoic acid,
clupanodonic acid, and docosahexaenoic acid (cervonic acid).
The total amount of omega-3 acids expressed as triglycerides is
not less than 60% and that of both eicosapentaenoic acid and do-
cosahexaenoic acid together, expressed as triglycerides, is not
less than 45%. Tocopherol may be added as an antoxidant. 
A pale yellow liquid. Practically insoluble in water; slightly sol-
uble in dehydrated alcohol; very soluble in acetone and in hep-
tane. Store in well-filled, airtight containers under inert gas. Pro-
tect from light. 
Ph. Eur. 6.2 (Fish Oil, Rich in Omega-3-Acids; Piscis Oleum
Omega-3 Acidis Abundans). The purified, winterised, and deo-
dorised fatty oil obtained from fish of the families Engraulidae,
Carangidae, Clupeidae, Osmeridae, Scombridae, and Ammo-
dytidae. The acids consist of alpha-linolenic acid, moroctic acid,
eicosatetraenoic acid, eicosapentaenoic acid (timnodonic acid),
heneicosapentaenoic acid, clupanodonic acid, and docosahexae-

noic acid (cervonic acid). The minimum content, expressed as
triglycerides, is eicosapentaenoic acid 13%, docosahexaenoic
acid 9%, and total omega-3 acids 28%. Antoxidants may be add-
ed. 
A pale yellow liquid. Practically insoluble in water; slightly sol-
uble in dehydrated alcohol; very soluble in acetone and in hep-
tane. Store in well-filled, airtight containers under inert gas. Pro-
tect from light. 
Ph. Eur. 6.2 (Salmon Oil, Farmed; Salmonis Domestici Oleum).
The purified fatty oil obtained from fresh farmed Salmo salar.
The positional distribution (β(2)-acyl) is 60 to 70% for docosa-
hexaenoic acid (cervonic acid), 25 to 35% for eicosapentaenoic
acid (timnodonic acid), and 40 to 55% for moroctic acid. The
sum of the contents of eicosapentaenoic acid and docosahexae-
noic acid, expressed as triglycerides, is 10.0 to 28.0%. Author-
ised antoxidants may be added. A pale pink liquid. Practically
insoluble in water; slightly soluble in dehydrated alcohol; very
soluble in acetone and in heptane. Store in well-filled airtight
containers under an inert gas. Protect from light. 
USP 31 (Fish Oil containing Omega-3 Acids). The purified, win-
terised, and deodorised fatty oil obtained from fish of the families
Engraulidae, Carangidae, Clupeidae, Osmeridae, Scombroidae,
and Ammodytidae. The acids consist of alpha-linolenic acid,
moroctic acid, eicosatetraenoic acid, eicosapentaenoic acid
(EPA), heneicosapentaenoic acid, docosapentaenoic acid, and
docosahexaenoic acid (DHA). It contains not less than 28%
(w/w) of total omega-3 acids (expressed as free acids) consisting
of not less than 13% of EPA and not less than 9% of DHA.
Antoxidants may be added. A pale yellow liquid. Practically
insoluble in water; slightly soluble in anhydrous alcohol; very
soluble in acetone and in heptane. Store in airtight containers at
a temperature of 20° to 25°, excursions permitted between 15°
and 30°. It may be stored under vacuum or under an inert gas.
Protect from light.

Adverse Effects and Precautions
The most common adverse effects of omega-3 fatty
acid preparations are gastrointestinal disturbances, par-
ticularly at high doses, including nausea, eructation,
vomiting, abdominal distension, diarrhoea, and consti-
pation. There have been rare reports of acne and ecze-
ma. Moderate increases in hepatic transaminases have
been reported in patients with hypertriglyceridaemia. 
Preparations vary widely in concentration and purity.
Some preparations contain significant amounts of vita-
mins A and D and long-term use could cause toxicity.
There is a theoretical possibility of vitamin E deficien-
cy with long-term use, although many preparations
contain vitamin E as an antoxidant. Concern has been
expressed over the high calorific value and cholesterol
content of some preparations. 
Omega-3 fatty acids have antithrombotic activity and
should be given with caution to patients with haemor-
rhagic disorders or to those receiving anticoagulants or
other drugs affecting coagulation. Hepatic function
should be monitored in patients with hepatic impair-
ment, particularly if receiving high doses. Caution may
also be required in asthmatic patients sensitive to aspi-
rin since omega-3 fatty acids may affect prostaglandin
synthesis (but see Inflammatory and Auto-immune
Disorders, below, for studies of fish oils in the manage-
ment of asthma).
◊ Reviews.
1. Bays HE. Safety considerations with omega-3 fatty acid therapy.

Am J Cardiol 2007; 99 (suppl): 35C–43C.

Effects on the blood. Omega-3 fatty acids have antithrombot-
ic effects and may increase bleeding. In a study1 in adolescents
with familial hypercholesterolaemia, epistaxis occurred in 8 of
11 patients treated with a fish oil supplement; prolonged bleeding
time was noted in 3 patients. There have also been case reports
of INR elevation and haematoma in patients taking fish oil prep-
arations with antithrombotics (see Lipid Regulating Drugs under
Interactions of Warfarin, p.1431), although controlled studies
have failed to show an effect.
1. Clarke JTR, et al. Increased incidence of epistaxis in adolescents

with familial hypercholesterolemia treated with fish oil. J Pedi-
atr 1990; 116: 139–41.

Effects on glucose metabolism. Although a deterioration in
glycaemic control has been reported in diabetic patients taking
omega-3 fatty acids and fish oil preparations, a meta-analysis1 of
studies in type 1 and type 2 diabetics, and a systematic review2
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