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ABSTRACT 
Cholesterol (C27H46O) is a biochemical compound of great importance for human health because it is associated with 
cardiovascular diseases. It is essential for the execution of several functions in the human body, as it acts as a precursor for the 
synthesis of steroid hormones or bile acids. It also participates in the synthesis of vitamin D and it is a component that provides 
fluidity to cell membranes (Narwal et al., 2019). Two types of cholesterol are known: low-density lipoproteins (LDL), whose 
accumulation in the arteries causes a blockage of blood flow and high-density lipoproteins (HDL), responsible for transporting 
cholesterol to the liver where it is finally eliminated (Kjeldsen et al., 2021). Generally, in fish low levels of cholesterol can be 
found compared to other food groups, such as meat, which presents higher values, although its concentration varies depending 
on the food processing. Therefore, the aim of this work is to determine and compare the cholesterol content in different types of 
fish that have been treated by different processes using an improved analytical method by gas chromatography with flame 
ionization detector (GC-FID). Cholesterol concentrations in white fish, blue fish and some crustacean and mollusk samples were 
determined following several steps. First, saponification was used to separate cholesterol from other compounds using solvents 
such as ethanol and a solution of potassium hydroxide 50% (w/w). Secondly, cholesterol extraction was performed using toluene 
and potassium hydroxide (1M). After several washes and using a rotary evaporator, the solvents were removed. Finally, in the 
separation by gas chromatography with derivatization a silenization reagent (HDMDS:TMCS:pyridine 2:1:10) was used. The 
average determination of cholesterol in white fish (52,7 ± 19,9 mg/100 g, n= 25) is lower than in oily fish (64,3± 33,6 mg/100 g, 
n= 34). In addition, when the food has been processed in the oven, pickled or battered, it increases up to 20%. These data seem 
to indicate that cholesterol levels do indeed vary according to the type of food and how it is processed.  
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