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Abstract 
Six tropical freshwater species were collected from Philippines in order to study the cha racteristic of polyunsaturated fatty acids distributions. 16:0 and 18: l n-9 were the predominant saturated fatty acid (SFA) and monounsaturated fatty acid (MUFA) in both neutral lipids (NL) and polar lipids (PL). There was an absence or very low values of n3 highly unsaturated fatty acid (HUFA) in NL of all species. However these fatty acids found in PL of all species studied with higher levels. The high proportions of docosahexaenoic acid (DHA) in PL were found with catfish Arius (20.71%), ayungin (17.64%), and snakehead (17.09%) whereas anabas (4.21%) gave lower DHA content. In PL, arachidonic acids (ARA) was found in high proportions, and also is superior to eicosapentaenoic acid (EPA) (ranged from 3.35 to 10.67% and from 0.42 to 4.74%, respectively). Tilapia lipid appears to be intermediate in nutritional quality between all species studied; the proportions of DHA, EPA and ARA in PL were 16.27%, 4.52% and 9.36%, respectively. According to the n-3/n-6 ratio in both fract i ons, only ayungin is in the range typical of freshwater fish. Our results indicate that the wild tropical freshwater fish studied here are not good sources of n-3 HUFA fatty acids. Therefore, aquatic nutritionists and farmers should combine their efforts in order to manipulate the nutritional quality of these species to enhance their n-3 HUFAs concentrations especially when these species are reared in captivity system. The wash-out strategy may provide an adequate description of the changes in the fillet lipid fatty acid profiles of fatty fish. 
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