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Utilization of Enriched Omega-9 Freshwater Fish Qil
as Fish Feed
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Abstract

Adipose tissue, a by-product from industrial processing of freshwater hybrid catfish (P. larnaudii x P.
hypophthalmus) was extracted to produce freshwater fish oil (FFO). Fatty acids composition, physical and
chemical properties as well as the effect of the use of FFO in 4 fish feed formulas on the growth performance
and oxidative defense of 120 hybrid catfish (P. gigas x P. hypophthalmus) were examined through the
measurement of the malondialdehyde level. The amount of saturated fatty acidsin FFO was similar to that of
a commercial marine fish oil (MFO). However, the amount of polyunsaturated fatty acids (FUFA), especially
omega-3 fatty acid, of FFO was lower. FFO contained as much as 4-fold higher amount of monounsaturated
fatty acid, namely, omega-9 (oleic acid) than MFO. FFO exhibited clear yellow color and had acid value,
peroxide value, iodine value and free fatty acids content in the standard levels. There was a significant
increase (p < 0.05) in the growth performance of hybrid catfish treated with the 4" formula containing 1.5%
FFO. However, FFO had no effect on the oxidative defense because it could not reduce the level of lipid
MDA in the fish plasma. Overall, FFO is able to increase the growth performance of the hybrid catfish and can
replace the expensive MFO in fish feed as well as adding the value of by-product from the industrial processing

of freshwater fisheries.
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