D 0 aod¥l ol ol jo (yg 5 bdle ya uw! Glzo g JBgy (ow )y

9N Sgwgn Blgd 9 Fogrmegl o5y
Jleas )5 9y oodbal o131 olKtils (ol yd 9id 5 pole aStils ML 05,5
VWASL VYo pdy o VWANVIYA wcdl o ol

e ol (39308 ) 5940 o sl T (i yg 5 yladle 51 4395 aws azdlo oy (SLous] s 5 (i pilo anlllan oLl 51 Bua
ool 2lo)S (hy9p sl asgee I Wglite (39 (il b (lo axlad A Slani .ably (o0 )95 (Blo 9w (Blo (Lo
Sosliiwl b ploj (255 oligS y0 Liol g closl andsd 9 (J5 Al o F) udd 51 am plodlo .ol angd o8 o 50 &89 09 703 eVl
o OF bawgi 9 s 0,5 Ve009u> 159 b (b Alid (il Al 25 51 (e Ao Jiito olSiulojT 4 f 9 (Slgigs Sl Anxa
S el 0l (61T o1, il 4z y0 -V slod 50 Gulojl £90i B g w0010 gl (o1 )5 ilw 4z 0 B gled)
o 3yg0 plo dig aw y yo .cd,S plxil(Gas Chromatography) GC/mass olfuws buwgi olale wyz ool
iy & ((Cl8:1C ) vl Sidgl g ( CL6:0 ) vuw! Sociodly 9 099 1yls ( CL8:1C ) vl gl 1) Oyl (3 yiiaons
2l g (plo b )0 PUFA) gLl i oy ol on i oilslyd wivgy glublpmd I g ebubl ol o 5 lgly9
@2 ol ylime @iz (nl 59 09 ((C2216 ) vl gl 550135595 5925 (2lo 10 3 (C18:2C ) sl S giad ctnions
10 L crimod iz gyl 09 (B/F ) y9u5 (Blo g (A/F) duiowr oBlo & s oo o2y (3/38) (Lo Jud 50 Y5l
axdllio 590 Lo digS (colod .o oudlino +/FF g5 g +/VF tdw BLo 9 Y/AQ Blo Jud 50 o i & W-6/W-3 i (39 s
39 i 5 & PUFAISFA (a5l oy i ool (o0 ol (FUY) 49085 oylawasio (i j1 a5 (W-6/W-3 ) Calhie Camni lylo
Pl 4 Canns VIOF (im0 b (plo Jud 50 EPAFDHA (50 o3yt .o oline +/% dlo Jud 9 Y110 diw « B/YA 595
9 43 390 S (903 plawil g ad )b Sy ilyly Jaloxi gy 3l ooliiunl b b 00ld i oo #/Fushus oale 5 O/F 58
Ol sy S50 plo 4igF dw 43 (P> +/+0) wis sualine (5,15 (Sxo BMST AigF A s g 8,5 1,8 g ko] Judxs
S 9 (e gl S 1 oalo s p2 cW-B/W-3 ogllae (oLl &y azgi b g 091 Lol 51 yidoy eladlpnd 0y b ol
g (o0 Cgmo diosd )l 5l

 (Cprinus carpio) sy 5945 «(Rutilus frisii KUtum) i, gy s (HUSO NUSO) oo yg 0 (Bl Jud 1 guds 5519
8 50 598 o 5 T cW-6/W-3 0 szl S 55

Pegahmahbob93@gmail.com :gKsewly o, K%



VAP Gl Ip)lez ojled [pa03l50 Jlu [ 0bjo (938 9 pole lo gy b

Kal e 9 yz lodwl Joligy avslio g (poad ol
sl STy Lhen pbale 455 4w j8 39250 # oY

Dol oo o8 j0 AtV el (g Bl el

L (09, 9 dlgo

Sl Aiged (09,

el acgerme 3l ole ashad A olowi aaw 2l g 55
@l b s (b pie) 4Vl Gl ple)S (559
A VVAT Ll )0 09,08 col> o8 4 ;o adly( sws
Laol 5 elael el 5 55l (55 ol 5l amr liale
@& Slgn b sz jlesliiul b lej o 5 obsS o
Losle ald iy all 5 5l o 50l Jiie oKl
aryd ¥ led) shie Ol bawgi 5 agd o5 V0 350> s
Sp 50 Uilesl a0 B g ol eols giies (o5 Sl
Wl (5, S5 (oS cile a4z 0 -V sleo)

G Sl (g1 bl (39051
Ko lwg oy S S e
5 sl Pl s plail (6 S5 5ly HGC
)Q S 449,‘0.: 9 A eolatwl U‘J‘ib 9 (BF3))5.: J.:)515
Syl Wga JoSis ag 80V 0 Soe 4y ol sl ax o) -
S eslinul by os abnil Vee ¥ IS by ) L ¥
aalol jo 0l balse oS 5 a8 ) Sue 4y VOrtex e
LastNo g os adlal oy e il (Lo O oS5 4
(L) (Fg) 5L 5l Gay5 3,5 bglse VOITEX (jen
oKiws i 5 plodil g, Sole <10 lhe 4 GC olKiws &
g Ve Jow o5 oS el younglin Sl L GC

LR

& G,y px> o SGE o8 ,s csle BPX70 e
a0 YO+ 58l sles 5 dg,Sole +/0 GC oKiws
VO plaml gles b 91 e lod ol g ol 5 ol
b g 0 s (gl adiBo Ve g5 5 05 (Sle az o
ol 3 sl a0 Ve a aads ol 5 ile a0 b ol
Ozkizilcik, ) og aads Y- Lo RS R L P PR Vo

(1995

1

doddo

wz oy slal 5l oYL ws s g Lls cge 4 ol
Szl ohs 4 W-3 PUFAS ) YISl glal .
oole (DHA) sl Ssgili%al59550 9 (EPA ) ol
Suzuki et T o jled 4 olul Glp cdie 3¢
5 EPA C > Glaocul Gl olele L @l 1995
Luls (ole 45 4 ates o] jlaie Ll wrslb o DHA
b sy S 9)50 4isS aSil 5 ol ) capdad ol oo
Kris-Etherton et 2003)ccl @gline woel 3595
awslie ;o op i o lale a5 Wl eals lis ngu.(al.,
Viieg & Hujls S W-3 olie obys olole b
a5 el ools ylis cwizmen 3l Slisss (DOdy, 1988
ez bl rs B ol 5 el Of Olele
(Ozogul et al., 2007 ) u s W-3

2 W-3 G laaru] siesgw Il sob; Slllas o
o 5 DHA § EPA el oo, oldl 4 olasl coodlas
o i) Ll plaiel ol (0l pd i g o ) s
el el izmed g WS (0 $pTol> o S5, 50 (>
055 Sy pclS 55 1als s (LDL) (53w Jgyids
Millar & Waal-Manning, )es X o9 Lid
cale Sbls oLl (1992
335 ol 51 Ll el (o g 005 TW-3 gloslass
(Alasalvar et al., 2002 oS 1l ccomlio ol
Rutilus frisii ) siw .l (HUuso huso) ols Js
5| mae 4555 4w (CPrinUS carpio) s ale (kutum

o sleal O

2 pel b e g anl s obed a lpl Ly n lele
& Gy oy woleS (Bl by leysill i
5 whowd oS5 o)l oasin Oldlas (euST .aisd
5 okple 155 b &S 5l (S ox Glaasl Ll
plul Slidss 3ST j0 wwl oals plxl (g,Lsls Lol
ULA.DLA )| d.s; 9.) l; sS.s < 6L¢:M‘ JJ[SQJJ Lé‘.u [T W)
uoj.»a} )é @.Al} g.)LC)Ua‘ Lo‘ w‘ odg.\))f R ‘5..»)5).‘
W-3 0z lasenl Cus 5 ¥ el 02 slassl e
o Cwd 50,35 olale 5l anlllas 8,90 sla 4555 ;0 W-6
Cozrdeml coS 5 gl anlie g g 4 jglaie 4 0l
Cyprinus ) 5.8 ale> 5l wgils ailssg, ale 4555 cuin
1S 5 2> lgioe a5 wols pll Sllas (Carpio
Geizs pll 5l Gae a8 85 Ve [p 5 VY



VA7 Glno; [0yl 0)lod [po33lgo Jlo [ 0b)o 93 9 pole lo (gl alx

90 Bl AgS dw (S 0 Sgge oy slaal
5 eal 2ol G slaarwl goome (285 15w
el oo BV K 50 45wl 009 03 Yo ¢ digS a

&obol 3JG6T
Yo ai SPSS 8l ay 5l egylel Judos 5 a3 gl
Judos g, 5l eoliiwl b sael Caway sl ools o oslazul
o35 el (One-way ANOVA) a5, G il )lg
8,8 )1 sl Jelo g a5 50 ¢ [0 b o Sl

120

100

80

WAl Jib

60

40 ]

20

oS

0

Q "U "¢ X .0 A0 X
N A '»&'.\r

<
NS RO

®

O

<
o

NP A oty
SRR

O A9 D

(925 9 S (ool |3 )49 ams 0 Ll 2é g gLl 0z slavel wops Loy (S anmlia -V JSC5

e izmed ol Juo,310/4 )V FATE YE/E A SASE
;05 ol ;o PUFA 3 MUFA | SFA laoul
¢ fYEV Y 55« (Cyprinus  carpio)

RO RWARYVLEIN 28 A 1\ =20 R 5 4

v

elal e S5 ( SFA) glal Oz slaowl e
ol s (PUFA) sl 2 wx 5 (MUFA)
FEFOEDFEY S5 4 Guis opl o (HUSO huso)

Dy doyd FeVYEY/A FF/AEN /VVYY
sl ol (Rutilus frisii kutum Hosaw ale o
cOYEV-YAY 5 4 PUFA |, MUFA | SFA



VA7 Glno; [0yl 0)lod [po33lgo Jlo [ 0b)o 93 9 pole lo (gl alx

60

50

(@]

(@]

o

B SFA ® MUFA

40
3
2
1
0
Al Ji 28 BES

PUFA

adlas 8,90 g8 4w yo glidil e 5 elisl Gy slaawl s o ol anglis =Y S

Ole oS g asls 1, PUFA  Gaoil ol
20 g n tle 4555 aw b awlis o PUFA C>ul

Al odnline ws AL e
(C16:0)

Sl Sall (Shy9n ole 5w o

Sl Gl i Sl 009 gLl oy slasl g8
NYC N VO] I I SOV SR VY IRGHVRR VYL S PR WLoN | 1
gLl e S5 oz slaveal o OlilB ead glulis
el Syl 09,5 (S ol aw (MUFA)
Sidgl g (C16:10) apnl Sedgdl 4 (C18:10)
aw plos jo MUFA 055 5l Gz sl (05 (ool o
ssb & sl Sl Gl 092 (i n Syee (9 n 6T
FYL 00 45 90 b aslie )0 558 ple yo (gl S
s PUFA Glaaisl 05,5 51 olgl3 oy ol .ol casss
Sl Sdoid eS s (Bl sibgls (ol
cwl (€226 ) ol SSgliSalies e o(C18:20)
Plo 455 4w )0 S9zge gLl 2wz 0y slaasdl
SSglagliesal el Selod ol adlae 3 (o890
Sl g vl Sedlsid pul S3gilRal;sS 90

g3 S
yolo adlhae o ouls aslis gluile o o slaa
PSR PR - IR Ve PR W-6,W-3 o535 50 Jolss
039 yuin W-3 C 2 glasl 51 W-6 C 2 (slau
i 4 W-3 W-6 ol lae oolo b 0 ool

YA

. PUFA oy slea! Huso huso sole 8 o

o 1550 0,5 90 s s 1) 2o, 0( T /YY) e (0 i

@ e slal ol it ol 5l aa Sl 0oy
3l SFA Glaow! s MUFA Glasul 05,5 4 e
HUSO  )Lgs ale Jd 10 oy slaasul aujer o)l
o <wxs SFA< MUFA< PUFA 4L, 5l huso
@ Bl oz sl 098 (n 5 Olghd e ol 3 a8
oz ol mijsi g 00g 0/Y SFA C > slaal
s SFA SMUFA > PUFA bl 1 ale ol o
Sl s opzaal 098 (3 ol B e (ole 3 S (e
2l onl yo oy slaawl 5 9 009:(YY) SFA C >
A8 o cuns SFA > MUFA > PUFA aba, 5

Ot Sl 00game 55 (ol 4isS 4w 1o SFA S 5
Gl azils 3o )00+ /Y L YF/TO

ol 48 aw 0 MUFA C > gleasl JS ol
30 el ails wo o FO/F LYF/F (o (sl oogass ¢ (o0y5p
Ol i bl 505y Shan Bl 485 A o
s |, MUFA e 508 st sl 5 MUFA
Sz Sleal JS slyme a5 oy las Gdios ol b
Gl gme BB anlllas 5,50 slo 2l .0 MUFA
P> 1 0) cusls

ol 655 aw 0 PUFA O sloasl IS ol
ool 4y doye FoIVY B A/ o (gl oogaome (o9

R 50 (oale 4365 g0 b anslis o 5Ll el



VA7 Glno; [0yl 0)lod [po33lgo Jlo [ 0b)o 93 9 pole lo (gl alx

= f)fM)é O/f 9\‘/0 ol A W-3 9W'6 g

3 W=6/W-3 o5 (O/F £IF VI0F ) o saline 5.5
g CIFE IVE ) 35 00,0 V5 a8 y0sS g awiw abo
oas s (VA0)as sanlie wwoys V5l i ale b o
e 3 gl L 5l aisF 4w e o PUFA/SFA

35

30

25

20

15

10

Abw ple 005 oz p)5 Ao #5940, YA/AQ
092 2SI sy 4 WBW-6 o zaal e

6L®M‘ u‘)—a—b )5..5 ‘SQLQ 59 Ll 09 oz f“)f QLo

II I. B
ale Ji 2 BT

mW3 mWe6

aslllas 0,50 4ig¥ daw o £ Kl o ¥ Kl 0y sloawl asjo ol - ¥ S

slossl Glie n e (SBion (Ble £ aw o
ol 50wy A e 5 )bl ol ;o WSS G
12 (C20:5 ) EPA (lie il sy 55 cale 5 i
i g N asS 95 Sl 5 ol (VY ) ale Jid
(P= 14 0) wals sy s )b 5 S 5,5l ol ,o ci 5 4 EPA+DHA 5

22 098 95 dw O ELBI 2 g Ll 0y sladeul Jlne Bzl g ggazme ) oo

95 S 2o o <% ol ggoxo
Y £ VY O+IY £ VJYA YE/fO = O/Ff Y SFA
fols £ \Y/fF YEIE £ ASA YEA £ VYV > MUFA
AR SRVA S VO/A £ V/FA FoVY £ VA > PUFA
o/f Uy /a4 > W-3
Yo £ YAIAQ > W-6
o/f ¥ VioF > EPA+DHA
OIYA Yo 34 SFA/PUFA
.15 ¥ -IVf Y/a4 >'W-6/W-3

Y4




VAP Gl Ip)lez ojled [pa03l50 Jlu [ 0bjo (938 9 pole lo gy b

Sl cdsllae

laogl jlade 0 3Ll 5 lale Jgere b o
S St olss cisS o (PUFA Yelislé wiz e
oy ol Jlake ) eS WS oo 4385 o5 e o 3l
Al-Arrayed et al., .ol 1, PUFA ) glisl e ai>
(1999

) 195 2l Glde oone isw a5 cpl a4 azg Lo cplplo
S 25 Omb e (o0 S g5 IS e 2
2 595 b o (PUFA slsl e s oy slaoenl
Olple (Wb 5o e sl 5l 90 00 a3gS g0 b anslie
Q250 (b el SEgl 55 (6)le3 e 2ld w5, b
5o (Ojagh et al., 2009 ) s)ls 1) 2> slaawl s
S5 ESB s, b Jyane GSLS 5 o o
;F ol OVl ,2)

L -‘09%;4 eﬁ%w‘
ol (lree oy iion (hyep ole A Aw m yo
5 b (2l )5 oS A e 5 Bl LS o W-3 0>
Sglie calizea sl 4395 10 YIKal (e wdel Cawds 9uS
LLQQ 66)9—“) cLsLucu\::JsJ 4}).? ‘L.)M ‘o)L.\.a‘ 4J‘ AS.MA.} 9 039.3
Inhamuns & el oglice oLdl > Coxdye 5 Juad
(Franco, 2008
9 EPAs Y‘lia‘ S D).».?u) ..\.».1) &_:)_> L;LQM‘ U’"’ )é
RECOWE-SN BN DHA
51 oeolanal Wl o el cpl cde (Sargent,1995)

5 e o azmale Jolo slid 0 5)0,0 ir slove
Cegas et al., 2004)0:l o5 plosl al> o ;0 4
S RPN S 05 e $)900 o Slaseul 35S
Gapasin et al., )ogs o 4dis ;o 203b LtalS g e g
o EPA+DHA (s oo i yol> gabos o (1998

b osalie 5.8 g s g (Blo B )0 i S
Slyp 650 e g sodS el PUFA/SFA o
ol Aoy Glire PBlas ol oale gl dss 55 oy
PUFA/SFA asls o i ols guiss s (1994
odd osalin oale L5 g dnber le 0 G g )9S 0

G Ao g Sy

Wgmy Wiz b ogldlid 0z glaal azg JB sl
L kil @b s 5 lde (3550 plale jo ailSe
3l b olle Sl as T 52 1) Wl 5 oS (oo aseie
Jo as ool o Ll sl Brae a5 s (o )3
oo Wl ot e e By g B la g )lon
8l 0y el coS 5 ()2 paid Egdee (nl 005
Jorjani, aes e olas |y by b5 obale glyl ald
Sl pll ) 39250 Cyz slasly o2 liime (2012
Coxdge wpo Jad U Cod plele n il
o 03l ¢ (5ypd ol slod (gerldl Lylyh (LAl
Sllos ¢ gz (S oo 3dsi a5 2 i S
Jyad )5 A5 Cendy (lde @) 0p oSS b
2 Slon diged Jome g abae o5 (S5 Jelye calisee
Testi et al., 2006 ;Kandemir & ) s,ls 1,3 alac
.(Polat, 2007; Bayir et al., 2006

Bl @5 4w o SFA S e ol Geios o
G55 dw 0 P> -l d)ealas S e BB Sy p
P olsl# (C16:0) sl Szally caddllas 950 (3595
Olee crytiar S gbdl oz slasanl 05,5 5l o pz a]
ool oS Fl (B9 555 (oale 5o sl Sl
obes jo as ol lis Gladss ol cdslie 8 0 4Vl
ol Seially il a8 5515 b5 0 90 9SL a5 (S
als oo gldl oy sl Hlee o 1, Jlade o i

Mukhopadhyay & Ghosh, 2007, )]
! =t L s ( Mukhopadhyay et al., 2004
il o Sinlen uios
Sl Sl a8 sls (lis lizmes Beio (ol 5 ol gl
MUFA 055 5l w2 del ny Lol
e ek Sl Sl Ol Sl BBoS 0590 (290
Sebes ole g ole b8 b aalie o )5S ole 3 )b
(P< /- 0)cwl 009 YL

Yeganeh et al., ) o( Kolakowska et al., 2000)
5 555 ;500 sla wigS o)bys |, ol b ( 2012b
Sbele sls 468 Koo sl (2004) 1K o Haliloglu
(1993) Silvia 5 Gutierrez .ws,s 5,15 i o

G5 daw o

sl ol olele o Q] Oliee 5 Conl 2oy gl e



VAP Gl Ip)lez ojled [pa03l50 Jlu [ 0bjo (938 9 pole lo gy b

a5 el Cawds /AL < /5F sogaze oo W-6/W-3 coos
Al (oo 435S A Gl (Vb gl adss 35)) (6 eanms s
byl o g adllas 0)50 4 aw p pol> el o
5 g axiwe W-6/W-3 Cgllas slo cos syl oiy9
awlie jo (ool L8 0 w-6/w-3 0 58 S 45" L]

ol B bl sale Jd el iy Koo aiS g0 L
Syl oz | 1.8 5 duk oole 4y ool axlllas (gl 4ydss

DA-QA Y ‘L;J)g)[rw/_:.«i L;‘a[a J[‘b Mjf

Al-Arrayed F.H., Maskati A.L. & Abdullah
F.J. 1999. n3-polyunsaturated Fatty Acid
Content of Some Edible Fish from
Bahrain Waters. Estuarine, Coastal and
Shelf Science, 49: 109-11.

Alasalvar, C. 2002. Seafoods: quality,
technology and nutraceutical application
an overview. In Seafoods-quality,
technology and nutraceutical application.
ed. Cesarettin Alasalvar and Tony Taylor,
New York.

Bayir, A.H., Haliloglu, I., Sirkecioglu, A.N.
& Aras N.M. 2006. Fatty acid
composition in some selected marine fish
species living in Turkish waters. Journal
Science of Food and Agriculture, 86:
163-168.

Cejas, J.R., Almansa, E., Je'rez, S., Bolan"os,
A., Felipe, B. & Lorenzo, A. 2004.
Changes in lipid class and fatty acid
composition during development in white
seabream (Diplodussargus) eggs and
larvae. Comparative Biochemistry and
Physiology, Part B, 139: 209-216.

Gapasin, R.S.J.,, Bombeo, R., Lavens, P.,
Sorgeloos, P. & Nelis, H. 1998.
Enrichment of live food with essential
fatty acids and vitamin C: effects on
milkfish”Chanos chanos” larval
performance. Aquaculture, 162: 269-286.

Gutierrez, L.E. & Da Silva, R.C.M. 1993.
Fatty acid composition of commercial

£y

dss 53, awlie slp conlio casla W-6/W-3 oo
sil33l . Pigott & Tuker, 1990)ccl ol (e, !
o) (el b ludl olaé a5, ;0 W-B/W-3 e
0dged S5 (B9, (o8 sla (5 le 6Ky 4 Ll

aBS e w..cblf |) QUo).M; a )Lu‘ kiw-,{) o
Co odd aog laae (Kinsella et al., 1990)

O 889 0dgume did laasie lawy  W-6/W-3

Sol> sass e (Valencia et al., 2006) co.l £ )

&L
F29p 9 2lond oS 5 anslie NYAY . o Sl >
i - 5 y3 30 Oleple 595 alae o 2 slaau]

fish from Brazil. Scientia Agricola, 50:
478-483.

Haliloglu, H.I., Bayir, A., Sirkecioglu, A.N.,
Aras, N.M. & Atamanalp, M. 2004.
Composition of fatty acid composition in
some tissues of rainbow  trout
(Oncorhynchus mykiss) living in sea-
water and fresh water. Food Chain, 86:
55-59.

Inhamuns, A.J. & Bueno Franco, M.R. 2008.
EPA and DHA quantification in two
species of freshwater fish from central
Amazonia. Food Chemistry, 107: 587—
591.

Kandemir, S. & Polat, N. 2007. Seasonal
Variation of Total Lipid and Total Fatty
Acid in Muscle and Liver of Rainbow
Trout (Oncorhynchus mykiss W., 1792)
Reared in Derbent Dam Lake. Turkish
Journal of Fisheries and Aquatic
Sciences, 7:27-31.

Kinsella E., Lokeshn B. & Stone R.A. 1990.
Dietary n-3 polyunsaturated fatty acids
and amelioration of cardiovascular
disease: possible mechanisms. American
Journal of clinical Nutrition, 52(1): 1-28.

Kolakowska, A., Szczygielski, M.,
Bienkiewicz, G. & Zienkowiz, L. 2000.
Some of fish species as a source of n-3
polyunsatirated  fatty acids. Acta
Ichyhyologica Piscatoria, 30: 59-70.

Kris-Etherton, P.M., Harris, W.S. & Apel,
L.J. 2002. Fish consumption, fish oil,



VAP Gl Ip)lez ojled [pa03l50 Jlu [ 0bjo (938 9 pole lo gy b

omega3 fatty acids, and cardiovascular
disease. Circulation, 106: 2747-2757.

Millar, J.A. & Wall-Manning, H.J. 1992. Fish
Oil in Treatment of Hypertension.N.
Zeitschrift Fur Medizinische
Physik Journal, 105: 155-163.

Mukhopadhyay, T. & Ghosh, S. 2007. Lipid
profile and fatty acid composition of twos
lurid fish eggs. Journal of Oleo Science,
8:399-403.

Mukhopadhyay, T., Nandi, S. & Ghosh, S.
2004. Lipid profile and fatty acid
composition in eggs of Indian feather
back fish Pholui (Notopterus notopterus)
in comparison with body-tissue lipid.
Journal Oleo Science, 7:322-328.

Ojagh, S.M., Rezaee, M. & Khoramgah, M.
2009.The investigation of nutritional
composition and fatty acids in muscle of
common carp (Cyprinus carpio) and
grass carp (Ctenopharyngodon idella).
Journal of Food Science and Technology,
6(1): 77-83.

Ozogul, Y., Ozogul, F. & Alagoz, S. 2007.
Fatty acid profiles and fat contents of
commercially important seawater and
freshwater fish species of Turkey: A
comparative study. Food Chemistry, 103:
217-223.

Piggot, G.M. & Tucker, B.W. 1990. Effects
of Technology on Nutrition. Marcel
Decker, Inc. New York, USA.

&y

Sargent, J.R., Tocher, D.R. & Bell, J.G. 2002.
The lipids. In Fish Nutrition.3th edition,
Sandiego: Academic Press.

Suzuki, H., Tamura, M. & Wada, S. 1995.
Comparison of docosahexaenoic acid
with eicosapentaenoic acid on the
lowering effect of endogenous plasma
cholesterol in adult mice. Fisheries
Science, 61: 525-526.

Testi, S., Bonaldo, A.L., Gatta, P. & Badiani,
A. 2006. Nutritional traits of dorsal and
ventral fillets from three armed fish
species. Food Chemistry, 98: 104-111.

Valencia, I., Ansorena, D. & Astiasaran, I.
2006. Nutritional and sensory properties
of dry fermented sausages enriched with
n-3 PUFAs. Meat Science, 72: 727-733

Vlieg P. & Body D.R. 1988. Lipid contents
and fatty-acid composition of some
NewZealand freshwater finfish and
marine finfish, shellfish, and roes. New
Zealand Journal  of  Marine  and
Freshwater Research, 22: 151-162.

Yeganeh, S., Shabanpour, B., Hesseini, H.,
Imanpour, M.R. & Shabani, A. 2012.
Seasonal  variation  of  chemical
composition and fatty acid profile of fillet
in wild common carp (Cyprinus carpio)
in Caspian Sea. Journal of food
Technology, 10(2): 24-31



VAP Gl Ip)lez ojled [pa03l50 Jlu [ 0bjo (938 9 pole lo gy b

The Profile and Concentration of Fatty Acids in Aquaculture Fish in the
Samenolaemeh Pond in Qom

Abomahbob*, P. & Mousavi Nadoushan, R.
Dept. of Fisheries, Faculty of Marine Science and Technology, Islamic Azad University, North Tehran
Branch

Abstract

Fish is one of the most significant and valuable food resources that plays an important role in nutraceutical
foods and is the most important source of polyunsaturated fatty acids (PUFA), in particular n-3 fatty acids.
Increasing fish consumption is the only realistic way to increase the beneficial PUFAs and to create more
favorable W-6: W-3 in the human food diet. The objective of this project was to determine the fatty acid
composition of the muscle tissue of three species of brackish water fish, carp fish, white fish and beluga. In
all three types of fish, oleic acid (C18:1c) concentration was the highest. The highest levels of PUFA found
in beluga and white fish was linoleic acid (C18:2c) and in carp fish, docosahexaenoic acid (C22:6). The
results showed that the saturated fatty acid in the studied species were 47, 50.2, 24.45 percent respectively.
The results for PUFA was 8.9, 15.9, and 40.73 percent and finally for MUFA were 45.6, 34.4, and 34.9
percent of total fatty acids, respectively. The W6:W3 ratio in these fish species was 0.64, 0.74, and 2.99
respectively. The total amount of fatty acids was analyzed using GC/MS and results were statistically
analyzed using analysis of variance method (one - way ANOVA). No significant difference was observed
among three studied species of fish (P>0.05). In all three species the unsaturated fatty acid levels were higher
than the saturated fatty acid levels and according to their W6:Wa3 ratio, all three species are considered to be
valuable sources of nutrition.

Key words: ( Huso huso) farmed fish, ( Rutilus frisii kutum) farmed fish, (Cprinus carpio )farmed fish,
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