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INTRODUCTION 

 dietary supplement called cod liver oil 

is made from the liver of Atlantic cod, 

a member of the family Gadidae. It 

also has vitamin A and vitamin D, as well as 

omega-3 fatty acids including eicosapentaenoic 

and docosahexaenoic acid. Children are 

typically given it to treat vitamin D deficiency, 

which helps to prevent rickets. Cod liver oil for 

human consumption has a moderate flavour and 

is pale and straw in colour. Only the livers of 

cod can be used to extract cod liver oil. It was 

originally applied to the treatment of 

rheumatism in 1789. Omega -3 fatty acids are 

present in other fish oils, whereas cod liver oil 

has a higher concentration of vitamin A and D 

and less omega -3 fatty acid. 

 

Figure 1: Atlantic cod (Adopted from: 

https://conservefish.org/ wordpress/wp-

content/ uploads/atlantic-cod-NOAA.png) 
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ABSTRACT 
Cod liver oil (CLO) is widely used to separate and purify PUFA because it is a rich source of 
various polyunsaturated fatty acids (PUFA), which are both economical and healthy. Cod 
liver oil contains vitamin A and D in addition to PUFA, and because of this, it is 
utilised more frequently than any other fish oil. It has numerous health adv antages 
that have improved the way diseases are treated in people. It is frequently utilised 
as a supplement for newborns as well as in the development of drugs and 
therapies. However, using cod liver oil excessively can have certain negative 
consequences on people. 
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Extraction method 

The Moller method, created by Peter Moller in 

1850, involves blending the liver into a paste, 

heating it gradually until the oil rises to the top, 

then heating and purifying it to produce cod 

liver oil. The Cold Float Process, pressure 

extraction, and pressure cooking are further 

extraction techniques. Degumming, 

neutralisation, bleaching, and deodorization are 

a few of the processes in the conventional 

purification process. To get rid of undesirable 

contaminants, free fatty acids, moisture, 

pigments, organic pollutants, and 

phospholipids, purification is required. These 

should be eliminated to make it safe for 

ingestion by both people and animals. 

The Scandinavian Vikings used fresh livers and 

birch tree branches to cover a kettle of water to 

create cod liver oil. The liver oil was separated, 

dripped into the water, and afterwards separated 

from it after the water was heated and steam 

rose. The use of cod liver oil in industry is well 

known. The primary method of oil production 

involves rotting oil-skimmed liver by storing it 

in a barrel for a year. The produced oil would 

have a bad taste and be dark in colour. Brown 

oil is less expensive and easy to make. Three 

main processes are involved in the extraction of 

n-3 fatty acids from fish: saponification, urea 

concentration, esterification, and lastly 

separation using an appropriate technique like 

HPLC. Energy (41 calories), vitamin A (4500 

IU), vitamin D (450 IU), cholesterol (26 mg), 

PUFA (1.014g), MUFA (2.102g), and saturated 

fatty acid are all included in cod liver oil's 

nutritional profile (1.017g). 

 

Figure 1:Cod liver oil capsules (Adopted 

from: https://therahealth.com.au/wp-

content/uploads/ 2020/12/Fish- oil-soft-gels-

in-wooden-spoon-450x307.jpg)  

Therapeutic uses 

Even though cod liver oil has a similar quantity 

of fatty acids as other fish oils, it is high in 

vitamins A and D. Because it contains vitamin 

A and D, cod liver oil is unique from other fish 

oils. It supports healthy foetal brain 

development and eyesight, lowers anxiety and 

depression, repairs damaged teeth, nails, hair, 

and skin, protects upper respiratory illnesses, 

lowers blood pressure, raises HDL (good 

cholesterol), and inhibits plaque build-up in 

arteries, among many other health advantages. 

Health risks of cod liver oil 

 More intake of vitamin D causes anorexia, 

weight loss, polyuria, irregular heart 

rhythms.  

 Increases calcium level in blood results in 

calcification of tissues and blood vessels.  

 Chances of kidney stone development.  

 It causes belching, nosebleeds, heartburn, 

makes blood thinner.  

 Excess intake of cod liver during 

pregnancy may lead to some adverse 

condition which is still in research and 

being studied by researchers. 
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CONCLUSION 

Atlantic cod has cod liver oil that is rich in 

omega-3 fatty acid that has many health 

benefits. It has therapeutic uses and can be used 

in pharmacology in antibiotic production. It 

also finds application in cosmetics production. 

Inclusion of cod liver oil in state Medicaid 

formularies would make it available to low-

income children, whose families may not be 

able to pay for it out-of-pocket. Though it has 

many benefits it also has risk that causes disease 

in humans at frequent consumption.  
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