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P semusulcanas 193 Present shady
Scomberomorus Conmmerson L7 Present study
Owolsthes Ruber L7 Present study
P semisalcatm <2 Gholspour et al, 2010
Sandes Jucioperca J 53 Hedayatifard et al | 2008
Acipenser stellatus 0.30 Hedayanfard et al | 2007
ACipenser pericus .72 Hedayatufard et 2l 2002
Mastacembelus armatua 000 Gulzar & Zuber, 2000
Labeo calbasuo 0.00 Gulzar & Zuber, 2000
Cypomus carpso 1.00 Aggeloss & Lazos, 1991
Salmo salar 012 Exler, 1587
Onchorbynous mykins 0.26 Exder 15987
Liza sarata 049 Hedayatifard et al, 2002
Muge] cephalus 084 Jenglr et al | 2003
Sardine head 183 Khoddatma et al 2009
Sardane intestine 220 Khoddams ot ol | 2009
Sardme lrver 2.27 Khoddana et al | 2009
Indean mackerel L&7 Osman ef al | 2001
Menhaden 203 Ostan ef 2l 2001
Smped wa cat fish 1.78 Owman ef al . 2001
Tilapea 1.20 Suriah et al . 1995
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Evaluation of Fatty Acids Composition in P.semisulcatus and two fish species
From waters of Persian Gulf (Bushehr, Iran)

Parisa Hossein Khezri
p.h.khezri@gmail.com

Shrimp Research Center, Iranian Fisheries Science Research Institute, Agricultural Research,
Education and Extension Organization, Bushehr, Iran

Abstract

Shrimp and Fish tissues are the main source of long chain polyunsaturated fatty acids (PUFA)
especially essential fatty acids like omega-3 and omega-6. The present study was conducted to
evaluate fatty acids in shrimp (p.semisulcatus) and two fish species (Scomberomorus Commerson
and Otolithes Ruber) were sampled from Persian Gulf northwest coasts of Iran (Bushehr: N 50° 51/,
E 28°59". The results showed that these species are a good source of PUFAS, specially omega-3.
In each of species the sequence of fatty acids in tissues was as following: SFA% > MUFA% >
PUFA%. Also, there was a significant difference between magnitudes of fatty acids in species
(P<0.05). In this way, P.semisulcatus had higher SFA% and lower PUFA% and MUFA% in
comparison to two fish species and also, Scomberomorus Commerson higher PUFA% and lower
SFA% and MUFA% in comparison to Otolithes Ruber. Due to w3 fatty acid compound and ws/®3
ratio in tissue of these species, lipid from these species is a valuable source for human consumption.
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