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Figure 1: Total Fat content (% from fillet weight) in
fillets of fish species studied
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Figure 4: PUFA, DHA and EPA (% of total fatty
acids) in fillets of fish species studied.
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Figure 2: SFA (% of total fatty acids) in fillets of fish
species studied.
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Figure 3: MUFA (% of total fatty acids) in fillets of
fish species studied.
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PUFA in fillets of fish species studied.

-
shls 2l slags, a5 cwl ools plis olassy
sl 4 =i SFATMUFA oYL slcas
9 Ol wdle b (g ngnd sle by pls
o Dlogrge pla g ludl yo Gulyd cdat il
Fie e ole dhl, Cwlge 4zl 808
03,5 aseine Gflpl et b eldl Gz slaol
slanl s o> sas e plas 3 Slidss Ll wel
mpl by eldl I elal orr laaul adg
aJg alex> ;| ¢ stearoyl-coenzyme A desaturase
Cnglie ¢ Sl sl aile Slluial 5 Syl ol

28,5 (505 097 sz SIP g (g
O Glime L IYONY IS oy olime eGudios ol yo
Cewds LYINY=Y/FY 06 l5e 5 1VOFY —FY/F).3
Hossain lwg a5 ()90 llia wlol p . ol
ez sl oS5 g @z Ol 9yse 3 (T00))
63155 ez ilie L 5l nge plosle 31 aisS i
i o NAE Glale ul IS sz Glies w32 00
o ole MN-YO @65 le 5 LAN-FEY -3
2le asdllas 550 lale L ;o (Hossain, 2011)
s 7 AV Jlade b 1 oy oliee e Vb owies lgl>

YA



VéJLmJ.:/C_\SAJC,\“e.\JLw

Ol M gale oo

Shaffer and Nakamura, ) aes oo (iolpsl wgd o
Sl Brae Cad Sroljdl 2had 31y ege (1989
S5 P Sosa]l wl & EPA G
L EPAG,> ool ;I prostaglandinE3 (PGE3)
Shaffer ) asb . Cyclooxygenase-2 ;1 5l eslau!
PGE3 45 uaw, - ,ku (and Nakamura, 1989
G 0 S (o0 S5l Sl s 5 EPA I grie
il 1 oldl (Ssganil)] ol 5l gie PGE2 as
sacwl g0 ;o canl oal eols i Sl aes e
2o sleahawly oLl oo 0 DHA 4 EPA O >

oS 5 sl olsie b ond ables el
(Shahidi and Wanasundara, <o (o oo
Sl 4 dpul Sogansl)] S @i ;o .1998).
Jole o bl 2l88 w5, 53 N3 oy Wil oz
s Lo b i35S ol iVl o s i
o oelat ) oale o) EPA Lae L b Seigudl)]
sl 5o bl Gt 0°6/0-3 cos 1S
i dle (b ln g0 Jlods (Ble €9, oS
4 g 0-6/0-3 Cos Hlade oy yin sl aaulgl> b
5 posdhd S Glgee 9 FSuop ) sae
oles Bz o cwll | das o iealasls
s o5 e o sl Jibsn 5 (OFAY)
oyl S 5V -3 4 06 oy sl
Weaver g.iss o a5 Lods olo b anslio o cus
AYY) o) Ken 5 (g0l50 Guds ,o o (BT al., 2008)
St Jloa] Cas o g ool Cewns ¥ 5YL
Geiod 5o axlllas 550 Lol b annlio [0 Ll g, oo
k> alo 4y bgsye odal sy Jlade oy 5YL 5l ol
ez el Jlgn p adlas )0 ol SVL sk
ooy NBMN3  laces  oy5n  olele 58
CIN iy Jsene 555 g seel ey (Sl
Ll5en 5 Sl z) o8 B VIF g ST o /F]
A5y EP 8 Jyere j95 0 il axg Al (VYAY
4 NB/N3 ccs )ls lale 155 plo 4 s 5 5Y0

Lol 2605 V) s ol

Qols plaidl sgty aaulgl> el o I, ke
LIl abe (09w a5 col ool olis Slidss
Loz slasd Gie (2l ol &5 S Lo G
Ot Sl S g e e lE SOl 0 o)l
Aib e 0-6/0-3 cos oo oy sluds o)
Slogiash o Cud il oslhe polie adls (ol
e lp el sas 53 slite slasl il
S0l jo Yoo A Jlo yo il Ko g Weaver iagh
2 S Sl ) Sl eS®6/0-3 Gl ool co
$lp 0-6/0-3 sliaws b wallas 5,50 slodisS
ol 00,5 Laseie g el Ceway Lo [ V—+/VF 5l Lo ald
©-6/0-3 Jloay! slacas lyls cw,yp 0,50 olale
,» (Weaver et al,, 2008) aiib o Bpae slp
a5 W8 Lasin (Ve 0 A) oK s Weaver s
aly Gy slawl 1Y sga> (gol> Lodls ele ald
5 ¥ Kl oy laacnl 70 & Kl gldl e o,
Sl J s a5 L el sl 0-6/0-3 s
SIF Y S En el 1) Gl Gras pgs s,
ail oy ol e a5 ol Jos ol s S
Bl s o YT U3 o Kl g gladl e oy
g Ve 5l S olnl g ol po (e (selle
5 09) Sl 035 LYD-Yo sg0 ¥ KUl > slaasl
NS TIPRAJCONS

el pas &dly jo 4 Cal ools las Cladgo u-‘)"T
Ol oo i o VKl 5 7 Kl Gy slaosl polie
3 oSl iy aedal Gll e 4y WlgE g s
O Cud EPAG > aisl Grae ilidl sge &)1
ol ls S el Sigacalyl
Gl V=5 Tl e 31,k 5 sl S|
(Rubio-Rodriguez et al., 2012; Saify et al.,
Sl 25,00 laeSM a5l la Jolo 0gdley 2003)
@ V=565 Tl ]l eolaul L 1) EPAG >
Sasaki, 1989; ) aus Los thromboxane A3
wized EPAC > ol (Schneedorferova, 2015
oSN sexs 3l &le a5 1, prostacyclin o Jes



oS 53 Glaale (B g3 g3 02 el Bl

s 5 (p g0 s 9o

content, fatty acid and trace mineral
composition. Food Chemistry, 79: 145-
150.

Folch, J., Lees, M. and Stanley, G.H.S.,
1957. A simple method for the isolation
and purification of total lipids from
animal tissues. Journal of Biological
Chemistry, 226(1): 497-500.

He, K., Song Y, Daviglus M.L., Liu K.,
Van Horn L., Dyer A.R. and
Greenland P., 2004. Accumulated
evidence on fish consumption and
coronary heart disease mortality: A
meta-analysis of cohort studies.
Circulation. 8, 109(22): 2705-2711,
DOI:10.1161/01.CIR.0000132503.1941
0.6B.

Hossain, M.A., 2011. Fish as source of n-3

polyunsaturated fatty acids (PUFAS),
which one is better-farmed or wild?
Advance Journal of Food Science and
Technology, 3(6): 455-466.
Joordens, J.C., Kuipers, R.S,
Wanink, J. H., andMuskiet, F.A.,
2014. A fish is not a fish: Patterns in
fatty acid composition of aquatic food
may have had implications for hominin
evolution. Journal of human evolution,
77:107-116. DOI:
10.1016/j.jhevol.2014.04.004. Epub
2014 Jul 26.

Kris-Etherton, P. M., Harris, W. S. and
Appel, L. J., 2002. Fish consumption,
fish oil, omega-3 fatty acids, and
cardiovascular disease.  Circulation,
106(21): 2747-2757.

S5 A
wlllae 550 (labe (s 03250« 2byo Glple oo
polie lls xaS golazdl oyl sy lale ol las
S ) g ¥ Kl o poy w02 slaosul SYL

RCRPY) )‘0)95]3 ®-6/®-3 4

&bw

‘Y%Y 6.C ‘(5“'?)'? 9 .‘ s‘ﬁgﬁ s.w s‘s;l.?).?
ez ol by 5 oled oS 5 anlis
Pl sl gl alecdygn olele )5S alae
AB-AAAAAD XYY (g0 )15 ol

ool blsy s IR o (i) (Lilesd
Bl SlsS )0 derse gl DlaS S s oz
5 e pole al>e (Otholithes ruber)sa, s
YY-AFAT-FYY AV wdss

\\“ﬂ* «C 6‘5W w,o “o s@l.';d.ld.‘? e 6‘505
oS5 s ael snul 5 oz senl Ll anlic
ObeS 55, YT U3E plale jo ady pleards
Jeere 55 {Oncorhynchus  mykiss)
)% by aiaw el o(Cyprinus carpio)
A=A Y edls aslilad J(Rutilus frisii kutum)

s.é LM 8)‘} 6.&7) 560)5 6.0 6‘;L~:a-0 6.‘5 5‘5~>|)-D
5 @z saesl ¢ (o) DS S oy p TR
Jo sl el cbss e b))
Syed s ¢ (Oreochromis niloticus)
Bl iy o3d A Dl o ead 0ls hygy 5ey8

Koy alio WAZ o (Slg 8L wp 53959
e JUS ale sole 5 5 lomiz ol
Ao )35 b, s> J>lsw yo(Liza aurata)
FY-Fo ¥ ol OMd sele

Alasalvar, C., Taylor, K.D.A., Zubcov,

E., Shahidi, F. and Alexis, M., 2002.

Differentiation of cultured and wild sea

bass (Dicentrarchus labrax): total lipid
Yo


https://doi.org/10.1161/01.CIR.0000132503.19410.6B
https://doi.org/10.1161/01.CIR.0000132503.19410.6B

VéJLuJ.:/C_\SAJC_\ue.\JLu

Ol M gale oo

DOI:10.1161/01.CIR.0000132503.1941
0.6B.

Lichtenstein, A.H., Appel, L.J., Brands,
M., Carnethon, M., Daniels, S.,
Franch, H.A., Franklin, B., Kiris-
Etherton, P., Harris, W.S., Howard,
B., Karanja, N., Lefevre, M., Rudel,
L., Sacks, F., Van Horn, L. and
Winston, M., 2006. Summary of
American Heart Association Diet and
Lifestyle Recommendations Revision.
Circulation, 114(2): 82-96.
DOI:10.1161/01.CIR.0000132503.1941
0.6B.

Mozaffarian, D., Psaty, B.M., Rimm,
E.B., Lemaitre, R.N., Burke, G.L.,
Lyles, M.F., Lefkowitz, D. and
Siscovick, D.S., 2004. Fish intake and
risk of incident atrial fibrillation.
Circulation, 110:368-373.
DOI:10.1161/01.CIR.0000132503.1941
0.6B.

Rubio-Rodriguez, N., Sara, M., Beltran,
S., Jaime, I., Sanz, M.T. and Rovira,
J., 2012. Supercritical fluid extraction
of fish oil from fish by-products: A
comparison  with  other extraction
methods. Journal of Food Engineering,
109(2): 238-248. DOl :10.1016/
j.jfoodeng.2011.10.011

Saify, Z.S., Akhtar, S., Khan, K.M,,
Perveen, S., Ayattollahi, S.A.M,,
Hassan, S. and Khan, M.Z., 2003. A
study on the fatty acid composition of
fish liver oil from two marine fish,

A

Eusphyra blochii and Carcharhinus
bleekeri. Turkish Journal of Chemistry,
27(2), 251-258pp.

Sasaki, K., 1989. Phylogeny of the family
Sciaenidae, with notes on its
zoogeography (Teleostei: Perciformes).
Memoirs of the Faculty of Fisheries-
Hokkaido University (Japan).

Schneedorferova, 1., Tom¢ala, A. and
Valterova, 1., 2015. Effect of heat
treatment on the n-3/n-6 ratio and
content of polyunsaturated fatty acids in
fish tissues. Food Chemistry, 176: 205-
211.

Shaffer, R.V. and Nakamura, L.E.,
1989. Synopsis of Biological Data on
the Cobia Rachycentron canadum
(Pisces: Rachycentridae). NOAA
Technical Report NMFS 82.32pp.

Shahidi, F. and Wanasundara, U. N,
1998. Omega-3 fatty acid concentrates:
nutritional aspects and production
technologies. Trends in Food Science
and Technology, 9(6):230-240.

Suzuki, H., Okazaki, K., Hayakawa, S.,
Wuda, S. and Tamaura, S., 1986.
Influence of commercial dietary fatty
acids on PUFA of cultured freshwater
fish and compersion with those of wild
fish of wild fish of the same species.
Journal of Agricultural and Food
Chemitry, 34:58-60.
DOI: 10.1021/jf00067a016.

Wada, M., Delong, C.J., Hong, Y.H.,
Rieke, C.J., Song, I., Sidhu, R.S,,


https://doi.org/10.1161/01.CIR.0000132503.19410.6B
https://doi.org/10.1161/01.CIR.0000132503.19410.6B
http://circ.ahajournals.org/content/114/1
https://doi.org/10.1161/01.CIR.0000132503.19410.6B
https://doi.org/10.1161/01.CIR.0000132503.19410.6B
https://doi.org/10.1161/01.CIR.0000132503.19410.6B
https://doi.org/10.1161/01.CIR.0000132503.19410.6B

oS 53 Glaale (B g3 g3 02 el Bl

s 5 (p g0 s 9o

Yuan, C., Warnock, M., Schmaier,
A.H., Yokoyama, C., Smyth, E.M.,
Wilson, S.J., FitzGerald, G.A,,
Garavito, R.M., Sui de, X., Regan,
J.W., Smith, W.L., 2007. Enzymes and
receptors of prostaglandin pathways
with  arachidonicacid-derived versus
eicosapentaenoic acid-derived
substrates and products. Journal of
Biological Chememistry, 282:22254-
22266. DOI: 10.1074/jbc.M703169200.

Weaver, K.L., lvester, P., Chilton, J.A.,

Wilson, M.D., Pandey, P. and
Chilton, F.H., 2008. The = Content of
Favorable and Unfavorable
Polyunsaturated Fatty Acids Found in
Commonly Eaten Fish. Journal of
American Dietetic Association,
108:1178-1185.
DOI:10.1016/j.jada.2008.04.02.

YY


https://doi.org/10.1074/jbc.M703169200
https://doi.org/10.1016/j.jada.2008.04.023

Iranian Scientific Fisheries Journal Vol. 27, No.2

Fatty acid profiles in some of most common fish species from the southern coasts of Iran
Mousavi Nadushan R.*"; Abbasi F.}

“mousavi.nadushan@gmail.com

1-Department of fisheries, Marine Science and Technology Campus, Tehran North Branch,
Islamic Azad University, Tehran, Iran

Abstract

Changes in diet during the recent years have caused a marked increase in consumption of
saturated fatty acids and n-6 polyunsaturated fatty acids (PUFAs) with a concomitant decrease
in the intake of n-3 PUFASs. Increased fish consumption has been shown to be one of the best
way to increase dietary intake of long-chain n-3 PUFAs such as eicosapentaenoic acid and
docosahexaenoic acid and more balanced n-6: n-3 ratios. Our objective in this research was to
characterize fatty acid profile of 7 commonly consumed fish species with different prices,
from Persian Gulf. Fishes were collected from local market of Bandar abbas. Fatty acid
composition of samples was determined using gas chromatography. This analysis revealed
that Pomadasys kakkam and Pseudorhombus elevates contained highest concentrations of n-
3 PUFA, low saturated fatty acids (42.41%, 35%) and Pampus argennteus, as one of the most
expensive among southern marine fishes contained lowest concentrations of n-3 PUFA,
higher saturated fatty acids (6.72% , 42%).
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