
In the of protein hydrolysates from silver carp (Hypophthalmichthys molitrix) viscera were 

investigated. For this purpose, hydrolyzed proteins were produced using different present study 

the effect of enzymatic hydrolysis time and temperatures on the properties time and 

temperatures of hydrolysis and the samples were analyzed for the amounts of total protein, 

soluble protein, hydrolisis degree, protein solubility, capacity foam, foam stability and color 

parameters (brightness, redness and yellowness). According to the results, protein hydrolysates 

with 50°C temperature-40 min time had the higher amounts of hydrolysis degree, solubility and 

brightness index and hydrolysates with 50°C temperature-90 min time had the higher amounts 

of soluble protein, capacity foam, foam stability, redness and yellowness indexes. Generally, in 

terms of the higher degree of hydrolysis and the soluble protein is more suitable using protein 

hydrolysates with 50°C temperature-40 min time, but in terms of functional properties the 

hydrolysates with 50°C temperature-40 min time will be more affordable. 
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Abstract 
According to the FAO statistics, 30 percent of the total aquaculture is related to marine 

aquaculture. One of the main problems in the cultivation of fish in enclosed environments is 

the existence of sticky or biofouling organisms that, by clinging to equipment, structures, and 

devices at sea and forming biofilms, destroyed them so that the statistics show that between 5-

10 the percentage of the total cost spent on aquaculture is related to the control of fouling’s 

beings, which amounts to $ 1.5-3 million. Biofouling creatures include microfouling (bacteria, 

diatoms and micro-algae) and macrofouling (balloons, bivalves, mosquitoes, and jellyfish). By 

blocking cage tours, it can disrupt water flow and slow down, accumulate excreta and food 

waste, reduce dissolved oxygen and increase stress in fish, and as a result, by reducing the 

immune system, fish are susceptible to various diseases. One of the most important 

characteristics of biofouling communities is the change in species composition and population 

structure at different times. These variations are influenced by biological factors (competition, 

primary seedlings, larval storage) and non-biological (temperature, salinity, pH, and bedding, 

Type of tour and cage and blue streams). In this study, the most important sticky organisms in 

aquaculture and the impact of various factors on their population are referred. 
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Abstract 

The rapid growth of aquaculture industry in recent years, has become a concern for ecologists, 

and has raised deep concerns about the destructive effects of aquaculture on the environment. It 

has also been mentioned that these effects can also affect the long-term development of 

aquaculture. For this reason, the poly culture method  has been regarded for optimal use of 

food resources in the environment, but this method has little positive effect on reducing the 

environmental impacts of aquaculture, so the idea “Integrated Multi Trophic Aquaculture“ 

(IMTA) has been introduced  as a new method to  create an aquaculture system based on the 

use of all levels of food for the sustainability of the environment (biological control), economic 

stability (product diversity and risk reduction), and social acceptance (better management). The 

water around fish cages in the sea is full of suspended and dissolved nutrients that can be used 

to culture other aquatic organisms, including oysters and seaweed, the use of a combined 

aquaculture system in these areas not only reduce the environmental effects of aquaculture in 

these areas, but also boost culturing new species, including oysters and algae.  
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Abstract 

This study was conducted to investigate the effects of different concentrations of pomegranate 

juice on chemical, sensory and oxidative properties marinade of Chelon Subviridis during 

storage in a refrigerator for 100 days. The treatments included 25%, 35% and 50% of 

pomegranate juice and also pomegranate juice control as control. After preparing the marinade 

and adding various concentrations of pomegranate juice, the experiments were performed at 

intervals of 20 days and lasted for up to 100 days. The results showed that in the lipid oxidation 

indices, 50% treatment showed the lowest lipid oxidation at the end of the experiment. In terms 

of the index of total volatile bases nitrogen, the lowest and the best results were obtained in 

35% treatment. In the pH index, 50% treatment at the end of experiment with the lowest and no 

significant difference with 35% treatment and also control treatment had the highest pH. In 

terms of sensory evaluation factors, the lowest score was obtained for control treatment and the 

highest overall acceptance score was 35%. At the end of the experiment, all treatments in terms 

of chemical, sensory and oxidative indices were in a usable state. Based on the results of this 

study, adding pomegranate juice to marinade Chelon subviridis in 35% and 50% 

concentrations has a favorable effect on the chemical, sensory and oxidative indices of 

marinade . 
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