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TOM TAT

Ca Tra gbng Wi cac kich & bao gm 4 — 10 g, 30 - 40 g va 100-20Qtgoc demdi phan
tich ¢danh giadic diém lipid va acid béoi@ ca lam ¢ sy cho viéc nghién é¢u dinh drdng va
xay drng cong tirc thrc an cho ca. Kt qua phan tich cho #y ca Tra gong c6 hamuong lipid
daodong trong khéng 2,73 - 6,72 %3m chiém ti 1¢ 77,95 - 81,59 %. Hamréng acid béo no
(SFA) chém chi yéu va daadong tir 42,5 — 48 %, MUFA cléim ti 1¢ tir 34 — 39 %, HUFA dao
dong trong khang 4,8 - 10,3 %, PUFAdu nhr khéng thayddi nhiéu va daaiong tr 17,3 - 18,3
%. Ti ¢ acid béo n-3/n-6 dadong trong khang 0,27 - 0,31 vaiié SFA/PUFA trong khang
2,33 -2,75. Acid palmitic va oleic |a hai acid &iti trong chi yéu trong toan & cac acid béo
v6i ham krong lan lrot 1a palmitic (23,27 - 29,34 %) va oleic (28,605,844 %).Dic bigt, co mit
day du cac acid béo tht yéu véi ham rong LOA tr 7 - 13,4 %, LNA (0,61 - 1,2 %), EPA
(0,68 - 0,79 %), DHA (2,15 - 2,64 %), ARA (0,68:28 %).

Tur khéa:acid béo, lipid, ca Tra.

1. MO PAU

Ca Tra |addi tuong thiy sin nudi va xdét khau chi lvc cia nréc ta trong nfing rim qua
va Van dé dinh drdng thrc an 1a mbt trong nhiing yéu 6 quan tong trong véc phat trén nudi
loai c& nay. Thc & cho thiy ring mic du clat lugng c& Tra ngay cangiroc cii thign va sin
lwong xuit khiu ngay cangang. Tuy nhién, cac thong tirtdinh drdng thic an cho c& Tradn
con it it va thit sy chea trong xrng Wi tiém ning phat trén va gia ti kinh € da vadang mang
lai tir loai c& nay. Dinhang lipid 14 nt trong nhiing khia anh then cht trong inh wrc dinh
dudng thrc an thay sin, cac thdng tin &dic diém lipid 1a @ so quan tong cho véc nghién au
dinh drdng thrc an cho thiy sin [1, 2]. Chodén nay nhéu van dé va thong tin ¢ lipid dbi vei
dinh drdng thiy sin vin cin phii tiép tuc nghién ¢u va con nhiu nhiing théng tin ¢ acid béo
chra duoc lam sang d, vai trd cac acid béo trongip thu, tiéu hda,ihg arong src dé
khang..ddi véi thuy san [3, 4, 5, 6, 7]0 khia @nh dinh drdng lipid cho ca Tra, nhuaa lipid
trong khiu phan thic an, thanh phn, dic diém lipid trong © thé c4, vai trd @a cac acid béo
trong thic an anh hrong dén thanh phn lipid trong gan, n&o,ccthit... vin con 1a niing van dé
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chwa duoc lam rd vaday déu la nhiing théng tin én thiét, cung ép cho véc nghién éu dinh
dudng thic an cho ca. Trong rilng nim quada cé ndt sd cac nghiéneu trong véc xacdinh
nguwon chit béo thay th diu c& hay & dung cac ngtn nguyé&n ku thuc vat giau lipid trong
khau phan an nhim cai thién toc do tang trong va t 1é sdng aia c& Tra [8, 9], @t SO cac nghién
ctru \é vai tro lipid cho c& nheo [10, 11, 18)di véi dic diém dinh drang lipid aia ca Tra, cac
nghién &u chodén nay plin nhiéu tip trungd khia @nh dinh drdng thrc prim va nghién éu
trén sin phim phi 1& ¢ia ca. Cac nghiénia ¢ dic diém lipid cua ca Tray giai doan ca gbng
hau nhr it dugc chd y. Vi vy, nghién éu nay fp trung vao rat khia anh nho vé dinh drong
lipid cua cé Tray cac giaidoan ca gbng. K&t qua nghién &u con khiém nhong, tuy nhién éing
c6 ot y ngha nHit dinh trong véc dong gép vao khocess dit liéu cia c& Tra va lamecsd cho vic
nghién &u nhu éu dinh drdng lipid va xay g@ng cong tlic thic an cho ca Tra.

2. VAT LI EU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu

Ca Tra dung trong nghiérire la ca Tra ding Wi 03 kich & bao @m 5 — 10 g/con, chil
dai 5 — 7 cm/con, &30 — 40 g/con, chu dai 10 — 15 cm/con va c& ¢00 — 200 g/con, céu
dai 15— 20 cm/con.

2.2. Phrong phap

Ca Tra co céc kich tidc khac nhaw cac giaidoan phat trén, cadugc wong nudi bi tai
Trung Tam Qéc Gia Gbng Thiy San Nuéc Ngot Nam B Tién Giang vaduoc choin hing
thirc in cong nghip. C4a sau khi chan 12 giv duoc thu nmiu ndiu nhién i sb lwong 30 conddi
véi ca nho (5 - 10 g/con), 20 con (30 - 40 g/con) va 5 cdd0(1 200 g/con). Céugc rea sich,
mb loai bo phan trong d day va rdt, tién hanhdua vao may ngtén xay nin, 1oi Iay mau dem
di phan tich, pin con hi duoc demdi bao quan & -20 °C. P6 4m dugc xacdinh king TCVN
4326 : 2001, hamubng lipid thé dugc xacdinh theo AOAC 920.39; acid balmroc xacdinh
bang sgic ki khi GC —ISO/CD5509: 94.

3. KET QUA VA THAO LUAN

Két qua phan tich thanh @in 4m, lipid thé va thanh pgim cac acid béo trongrahit ca Tra
nguyén cordugc moé & ¢ bang 1 va 2.

Bang 1.Thanh phn lipid vaam cia @ thit ca Trao cac giaidoan.

Ham lwgng (%)
Chi tiéu
4-10¢ 30-40¢g 100 - 200 g
Lipid tho 6,72+ 0,75 5,8% 0,92 2,73+ 0,68
Do Am 77,95 + 2,60 79,18+ 2,40 81,59+ 3,10

S5 ligu lagia ti mean + SD, Cadddiéu c6 cuing kit trong cung rat hang la khac bt khong cé y ngia
(p > 0,05).
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O cac giaidoan khac nhau,&liéu phan tich (ing 1) cho thy c6 sr khac bét (p < 0,05)
dbi voi ham rong 4m va lipid trong o thit cd, trongdd ham trong lipid thayddi va theo chiu
hudng gim dan. O giai doan c& 100 - 200 g, ca thé hamrong lipid thd 2,73 % né hon rat
nhiéu so i giai doan ca 4 - 10 g.

Bang 2.Thanh phn cac acid béo trongrdhit ca Trag cac giaidoan.

stt | Acid béo Ham lwong (g/100 g niu wét)
4-10 g 30-40 g 100-200 g

1 | C12:0 0,004 0,022 0,023
2 | C13( 0,00( 0,007 0,00(

3 | c14:0 0,210 0,226 0,066
4 | C14:1 0,000 0,003 0,000
5 | C15:( 0,01¢ 0,01¢ 0,04¢

6 | C16:0 1,745 1,673 0,493
7 | C161 0,110 0,083 0,092
8 | cC17« 0,021 0,02( 0,04(

9 | C18:0 0,584 0,594 0,252
10 | C18:1n-9 2,258 1,884 0,606
11 | C18:2r-6 (LOA) 0,847 0,70z 0,15:

12 | C18:3n-3 (LNA) 0,059 0,069 0,013
13 | C20:0 0,019 0,013 0,015
14 | C20:1 0,08¢ 0,08¢ 0,03:

15 | C20:4n-6 (ARA) 0,060 0,053 0,133
16 | C20:5n-3 (EPA) 0,049 0,039 0,016
17 | c22:«( 0,00¢ 0,007 0,007

18 | C22:1 0,012 0,004 0,000
19 | C23:0 0,021 0,024 0,046
20 | C24:( 0,05¢ 0,05: 0,03(

21 | C22:6n-3 (DHA) 0,136 0,125 0,056

Tong acid béo (g/100 g) 6,300 5,700 2,120

LOA: Linoleic acid; LNA: a-Linolenic acid, ARA: Arachidonic acid; EPA: Eicqsantaenoic acid,;
DHA: Docosahexaenoic acid

Tir bang 2 cho thy tong acid béo trongecthé ca thayddi & cac kich & khac nhau vaap
Xi voi ham krong béo thd trongecthé ¢4, trongdd ti 1é cac acid béo khong thagi nhiéu o hai
kich @ ca nlo (4 - 40 g), nirng ¢6 s chénh éch kh& &n ¢ kich @& 100 - 200 g. Trongecthit ca
Tra ¢ cac giaidoan cho thy c6 mit 21 acid béo, trondé coday du cac acid béo thi yéu nhom
n-3 va n-6 i cac hamiong khac nhau. Thanh fm acid béo no (SFA), khéng no (MUFA,
PUFA, HUFA) trong o thit caA¢ cac giaidoan dugc mé & ¢ bang 3.
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Bang 3.Ti Ié cac acid béo trongahit cad cac giaidoan.

stt Acid béo Ham lwong (g/100 g niu wét)

4-10 ¢ 3C-40 ¢ 10C-200 ¢
1 Téng n-3 0,240 0,230 0,090
2 Téng n-6 0,910 0,750 0,290
3 Tilén-3/n-6 0,27( 0,31( 0,30(
4 EPA/DHA 0,360 0,310 0,290
5 DHA/EPA 2,740 3,200 3,410
6 SFA 2,68( 2,65( 1,02(
7 MUFA 2,467 2,063 0,730
8 PUFA 1,151 0,988 0,371
9 HUFA 0,30¢ 0,28¢ 0,21¢
10 SFA/PUFA 2,330 2,680 2,750

SFA: Saturated fatty acids; PUFA: Polyunsaturated fatigs; MUFA: Monounsaturated fatty acids

Mit du cac acid béo n - 3, n - 6 aflg 3) trong o thit cA c6 hamudong khac nhau. Tuy
nhién, t 1€ caa céc acid béo n- 3/n- 6 (0,27 - 0,31); EPA/DHAR%30,36) va SFA/PUFA (2,33 -
2,75) gin nhr twong duong & cac kich & c&,ddng thyi co ti 1é cac acid béo thi yéu EPA/DHA
< 1 va SFA/PUFA > 1. C4c acid béo d¢dét cao trong ¢ thit ca nhr palmitic, oleicdwoc thé
hién & bang 4.

Bang 4.Ham rong acid béo palmitic va oleic trong thé ca (%/ bng acid béo).

Ham lwgng
Acid béo 4-10¢g 30-40g 100 - 200 g
Acid palmitic (C16:0) 27,70 29,34 23,27
Acid oleic (C18:1n-9) 35,84 33,05 28,60
Tong 63,54 62,39 51,87

Ham krong acid palmitic (23,27 - 29,34 %) va oleic (28;685,84%) chim ti 18 (%) kha
cao so vi cac acid béo khac, trortp ham trong oleic > palmitic va ahriéng hai acid béo nay
da chém ti 1€ > 50 % dng krong acid béo cé trongahit (51,87 - 63,54 %).

Ti 1& (%) cia céc acid béo trongrahé ca (%/6ng acid béojtuoc xacdinh va md 4 ¢ hinh
1. Ham trong acid béo no (SFA) dhin chi yéu trong bng cac acid béodr ham krong dao
dong tr 42,5 — 48 %, hamrbng acid béo khéng no 15inddi MUFA chiéu ti 1& tir 34 — 39 %,
ham rong HUFA & céc kich & khac nhau dadong trong khéng 4,8 - 10,3 %. Nt diu ham
luong béo tho thaydi theo & ca nhing  1é ham lrgng céc acid bao PUFAih nhr khéng thay
dbi nhiéu va daaiong trong khang 17,3 - 18,3 %. Tlé cac acid béo thi yéu (EFAs)duoc thé
hién & hinh 2.
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S5 liéu phan tich té hién ar khac bét vé ham lrong céc acid béo téti yéu trong o thit ca
Tra. Tuy nhién, hu nhr khéng c6 8 khac bét vé ti 1¢ cua cac acid béo LOA, LNA va ARA
hai giaidoan ca nld, cing nhr khdng c6 8 khac bét vé ham lrong EPA va DHAG ca ba giai
doan c&.0 giai doan ca bn (100 - 200 g), c6 khacdikha ré & ham trong LOA, LNA, ARA
S0 Wi hai giaidoan d¢au. Ham lrong LOA va DHA chém ti 1& cao nlat trong nhém céc acid béo
thiét yéu woi LOA daodong trong khang tr 7-13,4 %, trong khité thi hamrong ARA c6 gia
trj caodang K (6,28 %) giai doan cé bn so i hai giaidoan ca nié (0,94 %).

Két qua phan tich thanh gin béo thé trong@thit cA Tra¢ cac giaidoan cho thy c6 sr
khac bét (p > 0,05) ¢ ham trong lipid vaam (bing 1). Ham kong lipid trong © thit c& dao
dong trong khang (2,73 — 6,72)am (77,95 - 81,59 %), hanxdng lipid theo txéng gim din
khi ca cangdn vadac biét co gia ti kha thip (2,73 %)o giai doan ca 100 - 200 @piéu nay co
thé Iy giai do hai nguyén nharad dén hién trong nay, trongté van dé dinh drdng thirc an co B
la yéu t chinh dn dén ham trong lipid kha thp, c6 tit do ca khéngiugc choin du, dén dén
lwong béo tichily trong @ thé nhur [a ngwn ning krong dr trir duoc giai phdng cho cac ho
dong aia ca lam cho céilgay (6m) hay lam gim d¢ang K ham lrong béo. Ngoai ray giai doan
cé 100 - 200 g, giatoan nay catuoc nudi trong ao (khacdv giai doan wong nubi trong veo),
nén ca di chun nhidu din ti mat nhiéu ning lrong fon. Tuy nhién, nghiéniw cia Trén Thi
Lé Diéu [13] v ham lrgng lipid aia c& Tray cac giaidoan (500 - 3500 g) cho fly ham trgng
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lipid cua céa &ing din theo kidi luong va daaiong tir 8,34 — 15,95 %.Bkhac bét vé ham Lrong
béo trong o thit & cac giaidoan phat trén cia c& va cac nghiéneu khac nhau 1a hoan toan
phu hyp do hamkong béo tichily trong @ thé ca h tacdong boi thuc an, laai thie an, cké d6
chiam séc ca trong qué trinh nudi...Khagi ¢4 nguyén conddi vai phi Ié ca Tra xét ban i thi
truong EU c6im 84,5 %, protein va lipid fip voi khoang 12,6 % proein va 1,4 % lipid [14]. Phi
|&é ca Tra banat Italia c6 hamiongdm cao (80% - 85%), protein (12,6 -15%) va c6 haom
lipid (1,1 - 3,0%) thp [15].

S lieu phan tichitlé cac acid bém-3/n-6 @ia ca Tray cac giaidoan cho thy daodong tir
0,27 - 0,31. Tlé nay thip hon so Wi nghién du cia Asdasi & 6ng sr [8] d6i voi thanh pln
lipid trong @ thit ca Tra gbng (10 g) i ti I¢ n-3/n-6 tr 0,3 - 0,7. § khac bét vé ti Ié n-3 va
n-6 1a do taeiong chi yéu V& khia @nh dinh drdng thirc an, lcai thic dn st dung khac nhauds
anh hréng dén ti 16 caa n-3 va n-6 trongacthé ca. Nghién ¢u caa Asdasi [8] con chaing i 18
n-3/n-6 trong tirc an cang gim thi H¢ do ting tnrong aia ca cang cao. Khéngdgig nhr trong
toan [ co thit c&,ddi vai phi lé ca Tra,itlé n-3/n-6 theo Orban [15] I 0,72; Ho & Paul [16] &
0,4. Khéac bit Vé ti 18 n-3 va n-6 trong c& nguyén con va phi lé 1a haan top ly do co & khac
biét vé ham lrong lipid trong phi |& va trong ca nguyén camrg lipid aia ca Tra khong rimg
cO mit trong @ thit phi 18 ma condn tai dudi I6p md bung, da va cacccquan i tang dia ca,
ddng thoi c6 ar phan 16 khac nhau & cac acid béd cac 1 phan khac nhauia @ thé ca. T 1é
n-3/n-6 @a ca Tra cé gia itrcao fon so Wi mot sb loai cd méc ngpt nhe c& chép Cyprinus
carpio), tréi An (Labeo rohitd va ro phi Oreochromis mossambiguesi ti I¢ n-3/n-6 & 0,23-
0,27 [17]. Tuy nhién, c6 giaitnhd hon so \6i Mot 5 loai ca e ngot sdng Nile i ti 1€ n-3/n-
6 tr 0,9 - 3,6 [18]. Khac & ca nréc ngot, dbi voi mot s loai ca bén cho thy ti 1& nay kha cao
tir 1,68- 4,13 [19], ca mirt1-8 ngay tdi co ti I¢ n-3/n-6 daadong tr 0,45 - 0,9 [20], ca mu
giéng (8 — 12 g) céitlé 1a 0,9 [21]. T I¢ cac acid béo nay prthuoc rat nhidu vao loai c4, dinh
dudng thic an, giéi tinh, mua v, tudi cia ca. Vi vy, co sr khac bét V8 ti 1é n-3, n-6 gira cac
loai c4, tuy nhiénddi voi mot lodi ca thi vic khau phan thic 3n c6 hamwong quéa ntéu n-3
haic n-6déu dan t6i biéu hién ca tr chdi thirc an va tacdong dén kha nang Hip thu, tiéu hoa va
ting trong aia ca.

Két qua phan tich cac acid béo cdinrong @ thit (bang 3) cho thy ti I¢ acid béo oleic
cao fon palmitic va c6 hamuong lan luot 1a (28,60 - 35,84 %) va (23,27 - 29,34 %}t I§ua
dat duoc c6 gia tf trong duong Wi két qua nghién ¢u cia Hemung & 6ng sr [22] trongdd
palmitic (23,59 %), oleic (38,84 %) khi so sarh #6i vé6i acid béo trong e thit ca Tra. Thanh
phan palmitic @ing dugc Plam Thanh & [23] nghién &u d6i véi phi lé ca Tra vi ham krong
31,59 % trongdng acid béo. Nghiéniw cia Men & @ng sr [24] d6i véi phi I& c& Tra (250
g/phi &) cho thy palmitic chém ti 1&6 31 — 34 %, oleic acidrt38 — 39 %, Orban &amg sr [15],
v6i ham krgng palmitic (28 %), oleic (31 %). Hamdng palmitic va oleic cléim chi yéu trong
co thit ciing da duoc Stickney [25] nghiénia ddi véi cd nheo M va khing dinh ring trong
thanh plAn acid béo ta ca nheoing chra chi yéu la acid oleic va palmitic, trongd ham
lwong oleic > palmitic i ti 1& lan luot 1a palmitic (10 — 18 %) va oleic (30,6 - 59,5 %)am
lwong palmitic va oleic #ng dugc xacdinh 1a nhing thanh phn c6 mit chi yéu trong ndt s
loai ca nrgc ngpt séng Nile [18, 26, 27], Khaasvca Tra, nghiénieu cia Jabeen &ang sr [17]
d6i véi ca chép, ca tréhn va ré phi, cho thy palmitic co6 hamitong cao lon oleic Wi palmitic
(32 — 46 %) va oleic acid (13 — 23 %). Hamrig cac acid béo nayieg c6 nit nhiéu trong ©
thit cia mbt sd loai ca bén tai Malaysia Wi palmitic (19 — 32 %), oleiat 7 — 14 % [19], ca mU
chim cam i palmitic (21,11 %), oleic cBim 21,4 % [10]. Lobb & Chow [28] chaimg acid
béo khong no nBu nhit trong @ thé c4 1a acid palmitic (C16:0), Ackman & Eaton [2B] tho
rang palmitic c6 hamugng cao viday |a acid béo khéng no cé vai trounka chit traodoi chinh
trong @ thé ca vatlé acid béo nay khongiinh hrong bsi thirc an. Tuy nhién, cac nghiénra
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gan day déu cho Eng hiu hét ti 1é cac acid béo trongocthit ca & bi thay doi theo thanh pin
chit béo, lai chat béo trong ttric an [11, 25, 30]. Ackman [31] chaimg oleic 1a acid béo c6
nguwdn gdc ngaii sinh va t 1 acid béo nay trongocthit ca theong phin anh loai thirc @n cho ca.
Ruping& cong sr [30] néu ra s khac bét & hau hét cac acid béo trong gan va thit & cac Khu
phan thic an khac nhau, thanh ph tong acid béo trong gan va ¢hit gan tuong duong Wi cac
acid béo nay trong lln phan thic an. Tuy nhién, thanh @ih acid béo trong ndo ca it inh
huong hoi thire an, trongdé déi voi ndo ca thi Bu nhr khéng thayddi ti 18 palmitic du cé thay
d6i thanh plan cac acid béo trong kb pHin thic an. Mic du palmitic va oleic cd 1¢ kha bn
trong @ thit va gan c&, ning Van chra thiy nhirng nghién @¢u \é vai trd vaanh hréng aia cac
acid béo nayén dinh drdng, Hip thu, tiéu héai@ ca da n néi chung va ca Tra néi riéng.

S6 ligu tir hinh 1 va hinh 2 cho i SFA daodong tr 42,5 — 48 %, MUFA (34 — 39 %),
HUFA (4,8 - 10,3 %), PUFA daéong tir (17,3 - 18,3 %); LOA 7 - 13,4 %, DHA (2,15 - 2,64
%), cac acid béo LNA (0,61 - 1,2 %), EPA (0,68 70%), ARA (0,68 - 6,28) chin ti I¢ kha
thap. Béi vi phi I& ca Tra, nghiéniw cia Ho & Paul [16] cho thy ham lrong SFA (42,6 %),
EPA (0,31 %) va DHA (4,74 %). Nghiérine cia Caprino & éng sr[14] ddi véi phi |é ca Tra
ban ti ltalia c6 hamirong SFA cao (43%), MUFA (38.8%) va hanvhg PUFA ttp (18,2 %)
trongdé LOA chi chiém 8,9% Hemung & éng sr [22] v6i EPA (0,2 %), DHA (0,43 %), SFA
34,84 % va nghiénuw cdia Men & dng sr [24] véi LOA (9 — 13 %), EPA® 0,8 — 1 %. Nhr
vy c6 th thiy rang mit du phan tich trén hdii trong khac nhau la ca Tradgig nguyén con
va phi |8, tuy nhiédéu cé 1 1¢ gin twong dwong di véi SFA, PUFA, palmitic, oleic, LOA.

4. KET LUAN

Két qua nghién ¢u thanh phn acid béo trongacthit c& Tra gong ¢ cac giaidoan (4 - 10
g; 30 - 40 g; 100 - 200 @) xacdinh duoc thanh phn béo thd dadong tr 2,73 - 6,72 %. Acid
béo no (SFA) ckim chi yéu v6i ham krong daodong tr 42,5 — 48 %, MUFA cléim ti 1¢ tir 34 -
39 %, thanh pﬁn HUFA daodong trong khéang 4,8 - 10,3 %. PUFAxt17,3 - 18,3 %,itlé
n-3/n-6 daaiong trong khéang 0,27 - 0,31,itlé SFA/PUFA trong khéng 2,33 - 2,75. Cac acid
béo cotlé cao trong ¢ thit ca Tra ghng Wi ham krong acid oleic (28,60 - 35,84 %) va palmitic
(23,27 - 29,34 %). E€thit ca chira hau hét cac acid béo thi yéu voi LOA daodong tr 7 - 13,4
%, LNA (0,61 - 1,2 %), EPA (0,68 - 0,79 %), DHA 18, - 2,64 %), ARA (0,68 - 6,28). Dinh
dudng thrc an va ngén nguyén ku cung ép chit béo cé vai trd quandng vaanh hréng dén
thanh pln, ham irgng, 1 Ié caa lipid va cac acid béo trong ¢hé ca Tra.
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ABSTRACT

LIPID PROPERTIES AND FATTY ACID PROFILES OF TRA CATSH JUVENILES

(Pangasianodon hypophthalmus
Nguyen Van Nguyen’, Nguyen Ngoc Tram Arth
'Research institute for Aquaculture No.2, Ho Chi IMaity
®Sai Gon Technology University, Ho Chi Minh city

Email: nqguyenria2 @gmail.com

Tra catfish juveniles of three different sizes (40-g, 30 - 40 g and 100 - 200 g) were

obtained from The National Breeding Center for Sett Freshwater Aquaculture (Tien Giang
province). Fish were fed commercial diet and starfeg 12 h, and then collected for lipid and
fatty acid analyses. The results indicated thadelipid and moisture content of the whole body
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tissue from different size groups of Tra juvenilasged from 2.73 to 6.72 % and 77.95 to 81.59
%, respectively. Fatty acid composition were chirdzed by SFA (42 — 48 %), MUFA (34 —
39 %), HUFA (4.8 - 10.3 %) and PUFA with 17.3 -386 of the total fatty acids. The ratio of
n-3/n-6 and SFA/PUFA were 2.33 - 2.75 and 0.27310respectively. The most abundant
saturated and mono-unsaturated fatty acids weire at@ds (28.60 - 35.84 %) and palmitic
(23.27 - 29.34 %). Among polyunsaturated fatty adi®@A was found with the highest
concentrations of (7 - 13.4 %) followed by DHA (2.12.64 %), ARA (0.68 - 6.28); LNA (0.61

- 1.2 %) and EPA (0.68 - 0.79 %).

Key wordsfatty acid profile, lipid, Tra catfish.
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