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tceffa	tceffa	tceffa	noiger	niatre	A	Gnivil	Seiceps	Eht	Morf	Sutas	Noitcud	Dna	,	sweiveR	lacitirC	.hsif	eniram	ni	%26.01	dna	86.4	neewteb	erew	yeht	saerehw	,%14.1	dna	36.0	neewteb	hsif	retawhserf	ni	soitar	APE	dnuof	aisyalaM	morf	hsif	retawhserf	dna	eniram	htiw	tuo	deirrac	saw	yduts	A.]03[	19.0	dna	40.0	neewteb	deirav	oitar	3Â​	â€â€â€â—
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advancing	feed	sector	now	can	offer	the	most	suitable	and	best	quality	feeds.In	its	early	years,	aquaculture	was	carried	out	in	small	areas	using	artificial	feeds	and	simple	techniques,	and	the	only	way	to	handle	disease	factors	was	to	use	antibiotics.	doi:10.1093/cvr/cvp16918.	Cardiovascular	Research.	Aquaculture	Research,	2010,41:717-732.
doi:10.1016/S0044¢Ã​Â​Â8486(01)00700¢Ã​Â​Â144.	Considering	that,	in	general,	the	n¢Ã​Â​Â3/n¢Ã​Â​Â6	ratio	in	a	healthy	aquaculture	food	should	be	at	least	1:1,	and	these	three	species	were	well	above	this	value,	an	indicator	of	the	quality	of	the	aquaculture	environment	and	feeds	used	in	aquaculture	[59].In	a	study	carried	out	in	Turkey,	the	nutritional
compositions	of	wild	fish	caught	in	the	Atat​Ã¼Ârk	Dam	Lake	were	investigated:	the	EPA	level	was	7.18%,	the	DHA	level	was	5.39%,	the	¢Ã​Â​ÂPUFA	level	was	23.09%,	the	¢Ã​Â​Ân¢Ã​Â​Â3	level	was	15.64%,	the	¢Ã​Â​Ân¢Ã​Â​Â6	level	was	7.45%,	and	the	n¢Ã​Â​Â3/n¢Ã​Â​Â6	ratio	was	2.10	[60].Males	and	females	(a	total	of	10	individual	fish)	from	the	shabbout
(Barbus	grypus)	species	obtained	from	the	same	region	were	used.	Cod	fish	was	given	as	the	best	example	of	lean	fish,	and	some	salmon	species,	herring	and	mackerel,	were	placed	in	the	fatty	fish	group.	These	factors	are	elaborated	in	the	sub¢Ã​Â​Âsections	that	follow.Fish	are	divided	into	two	groups	based	on	their	habitat:	marine	fish	and
freshwater	fish.	The	n¢Ã​Â​Â3/n¢Ã​Â​Â6	fatty	acid	ratio	recommended	by	the	World	Health	Organization	is	1:1	or	above	[3];	hence,	fish	consumption	should	be	increased	or	foods	rich	in	n¢Ã​Â​Â3	fatty	acids	should	be	consumed	for	proper	nutrition	and	disease	prevention.Fish	are	the	most	important	sources	of	these	fatty	acids;	fatty	fish,	such	as	sardines,
mackerel,	anchovies,	and	some	salmon	species,	are	rich	in	EPA	and	DHA.	Although	the	ability	to	digest	lipids	is	affected	by	many	factors,	the	superior	lipid	digestion	ability	of	carnivorous	species	is	suhcrartneciD,atarua	surapSseiceps	hsif	eerht	gnoma	ycneiciffe	nietorp	dna	ygrene	fo	nosirapmoC	:D	nalkS	,WG	lissiK	,I	hcstapuL	.scitsiretcarahc
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content	in	fish	can	vary	significantly.	Reviews	in	Aquaculture,	2009,1:	71-124.	2000,49:	165-180.	British	Nutrition	Magazine.	2007,20:	275-285.	STD;	2007,	p.	Sargent	JR,	McEvoy	LA,	Bell	JG:	Requirements,	presentation	and	sources	of	polyunsaturated	fatty	acids	in	marine	fish	larval	foods.	Piggott	GM,	Tucker	BW:	seafood:	Effects	of	nutrition
technology.	Fats	and	fats	in	human	nutrition:	introduction.	Nutrition	of	aquaculture.	Although	the	fatty	acids	of	the	group	N	3	that	cannot	be	synthesized	in	the	varie	body	in	different	species	and	individuals,	the	fish	contain	significant	amounts	of	N	3	fatty	acids.	Grekãçe	MA,	Tasbozan	O,	Elik	M,	Tabakoäÿlu	SS:	Seasonal	variations	in	the	compositions
of	nearby	acids	and	fatty	acids	of	the	female	common	sole	(Solea	Solea).	Duda1	MK,	O'Shea	KM,	Stanley	WC:	N	”3	Supplementation	of	polyunsaturated	fatty	acids	for	the	treatment	of	heart	failure:	mechanisms	and	clinical	potential.	Ã	-zoäÿul	y,	ã	-zoäÿul	f,	‡	iã§ek	e,	polat	A,	kãley	and:	fat	content	and	compositions	of	fatty	acids	of	34	species	of	marine
fish	in	the	Mediterranean	Sea.	Among	marine	fish,	at	22.6%,	the	lowest	proportion	of	PUFA	The	lowest	was	found	in	Waker	and,	with	44.2%,	the	highest	proportion	was	found	in	blue	fish.	Levels	€	3	ranged	between	18.21	and	26.31%;	The	highest	value	was	determined	in	sea-wretched	fish,	the	values	"6	of	6	years	varied	between	7.11%	(savages)	and
13.1%	(jailed	fish).	2016.	doi:	10.1016/s0044	8486	(03)	00278	-	345.	1998,20	(1):	41-47.	doi:	10.1111/j.1365	-	2109.2008.02150.x27.	The	growing	demand	for	fish	and	the	stabilization	of	marine	fish	and	freshwater	landings	contributed	to	a	growing	gap	between	demand	and	supply	of	fish	and	fish	products.	2009,84:	33-41.	Some	studies	show	that	they
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,am	eckog	,m	kilec	.erutlucauqa	by	HSIF	DNA	SPEMIRHS	ROF	SDEEF	SDEEF	SDUOPMOC	FO	mid¢Ã​Â​Âfat	fish	(5¢Ã​Â​Â10%	fat),	and	fatty	fish	(10¢Ã​Â​Â25%	fat).	Handbook	on	Ingredients	for	Aquaculture	Feeds.	The	National	Institute	of	Nutrition	and	Seafood	Research	[Internet].	Polar	Biology,	1998,20(1):41-7.	This	is	less	straightforward	in	marine
fish.	Dordrecht,	The	Netherlands:	Kluwer	Academic	Publishers;	2000.	Aquaculture,	2004,240:385-398.	384.23.	Hossu	B,	Korkut	AY,	F​Ã±Ârat	A:	Bal​Ã±Âk	Besleme	ve	Yem	Teknolojisi	I.	The	EPA	and	DHA	values	of	marine	species	were	4.23¢Ã​Â​Â7.02%	and	11.7¢Ã​Â​Â36.01%,	respectively.	Because	this	fish	species	is	an	extreme	carnivore	consuming
smaller	fish,	it	does	not	have	high	amounts	of	18:3	n¢Ã​Â​Â3	and	18:2	n¢Ã​Â​Â6	fatty	acids	[27].The	nutritional	compositions	of	the	foods	in	the	natural	environment	of	marine	and	freshwater	fish	necessitate	providing	farmed	fish	with	food	sources	that	meet	the	requirements	of	their	species.	doi:10.1111/j.1365¢Ã​Â​Â2095.2007.00510.x39.	Other	studies
on	the	same	subject	have	focused	on	breast	cancer,	colon	and	colorectal	cancers,	prostate	cancer,	lung	cancer,	and	neuroblastoma	[20].Fish	consumption	has	an	important	role	in	n¢Ã​Â​Â3	PUFA	(EPA	and	DHA)	intake.	Cod	fish	are	known	to	be	lean	fish;	they	do	not	store	lipids	in	their	muscle	tissues	(fillet)	but	store	them	only	in	the	liver,	whereas
salmon	and	trout	species	store	lipids	in	their	muscle	tissues	and	the	surrounding	organs	and	do	not	store	lipids	in	their	liver	[53].Table​Ã	Â2	shows	the	nutritional	composition	in	lean,	mid¢Ã​Â​Âfat,	and	fatty	fish	[52].Fish	speciesFat	(g)Protein	(g)Water	(g)Lean	fishHaddock0.216.681Cod0.318.180Common	sole0.514.884Bluefish	tuna1.024.074European
perch1.318.181Medium	fat	fishTurbot2.415.979Redfish/ocean	perch2.817.179Sea	trout3.320.074Char7.116.173Fatty	fishFarmed	trout10.217.270Halibut10.416.272Wild	salmon11.519.766Farmed	salmon13.419.967Mackerel20.218.560Fatty	herring25.017.056Eel32.517.346Nutritional	content	per	100¢Ã​Â​Âg	in	different	fish	species.The	lipids	in	fish
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¡ukurova	£	-Niversitesi,	su	£	-r	£	Onleri	Fakã¼ltesi,	Seri	No:	10;	2003.	and	n¢Ã​Â​Â3	ALA	can	be	converted	to	eicosapentaenoic	acid	(EPA)	and	docosahexaenoic	acid	(DHA);	these	conversion	rates	vary	between	1	and	10%.	The	fish	species	that	are	widely	farmed	are:	euryphagous	carnivores,	such	as	salmon,	basses,	breams,	halibut,	flounders,	and
groupers;	euryphagous	herbivores,	such	as	some	carp	and	tilapia	species,	milkfish;	or	euryphagous	omnivores,	such	as	common	carp,	channel	catfish,	grey	mullet,	and	eels.The	anatomic	structures	of	fish	digestion	systems	differ	depending	on	their	feeding	habits.	The	highest	EPA	value	(8.74%)	was	found	in	the	wild	fish,	whereas	the	lowest	EPA	value
(3.14%)	was	determined	in	the	lake¢Ã​Â​Âcaged	fish.	When	compared	to	marine	microalgae,	freshwater	microalgae	contain	higher	levels	of	18:3	n¢Ã​Â​Â3	fatty	acids	than	EPA	and	DHA.	Heenemann	GmbH.	276.9.	Kaya	Y,	Duyar	HA,	Erdem	ME:	Bal​Ã±Âk	ya​Ã​Â	asitlerinin	insan	sa​Ã​Âl​Ã±Â​Ã​Â​Ã±Â	i​Ã§Âin	​Ã¶Ânemi.	The	ability	of	young	fish	and,	especially,
fish	at	the	larval	stage	to	digest	foods	containing	high	amounts	of	lipid	and	lipids	in	feeds	is	markedly	insufficient	[36,	37,	39,	40].	doi:10.1016/S0044¢Ã​Â​Â8486(03)00288¢Ã​Â​Â648.	Among	the	marine	fish	species,	turbot	require	n¢Ã​Â​Â3	HUFA	at	a	ratio	of	0.8,	and	red	sea	bream	(Pagrus	major)	require	n¢Ã​Â​Â3	HUFA	at	a	ratio	of	0.5.	The	EPA	and	DHA
requirements	of	red	sea	bream	are	1.0	and	0.5,	respectively.	Fats	are	important	components	of	hormones,	cell	membranes,	and	signaling	molecules,	as	well	as	being	important	energy	sources.	In	contrast,	fish	species	that	have	herbivorous	and	omnivorous	feeding	habits	have	a	lower	capacity	to	digest	nutrients	or	feeds	with	high	lipid	content	[48].
The	digestion	ratio	of	food	is	higher	in	carnivorous	fish	when	compared	with	other	groups	because	semi¢Ã​Â​Âdigested	foods	are	stored	in	the	chyme,	that	is,	in	the	stomach,	for	shorter	periods	[35].Common	carp,	one	of	the	omnivorous	species,	does	not	have	a	stomach	because	it	tends	to	consume	herbal	foods;	however,	some	Srehcraeser	eht
.Segnahc	Lanosaes	dna	doirep	gninwaps	eht	no	dneped	seedops	hsif	niatreck	fo	snoitisismoc	dipil	of	secnereffid	eht	,Legeneg	of	.544-244:)1(44,6102	,6102	,6102	,6	tsum	taht	dica	yttaf	eht	eht	Si	)3â	â€â	3:81(	No	Cinelonilâ	â€â€ââñãž	,burn	tsrifffffffffffating	hsif	,]05[	)srehto	glef	,]	aipalit(	stibah	gnideef	suorovinmo	dna	suorovibreh	evah	yltsom	taht
,puorg	hsif	etamilcÂ​Â​Ã¢etarepmet	eht	si	puorg	driht	eht	;maerb	aes	dna	ssab	aes	sniatnoc	hcihw	puorg	hsif	eniram	suorovinrac	eht	si	puorg	dnoces	eht	;ylimaf	eadinomlaS	eht	morf	seiceps	erovinrac	suomordana	dna	retawhserf	era	hcihw	,puorg	tuort	wobniar	dna	nomlas	eht	si	puorg	tsrif	ehT	.srotcaf	suoirav	no	gnidneped	,reffid	hsif	fo	snoitisopmoc
dica	yttaf	dna	stnetnoc	lanoitirtun	ehT	.derots	era	sdipil	eht	erehw	dna	woh	no	sdneped	yllausu	hsif	yttaf	ro	nael	ni	oitar	dipil	ehT	.]25[	tnetnoc	dipil	eht	tceffa	yltcerid	Ytilauq	dna	tnetnoc	deef	eht	,hsif	demraf	ni	;emusnoc	yeht	stneirtun	eht	dna	,doirep	noitcudorper	,ytirutam	lauxes	,segnahc	lanosaes	,hsif	dliw	nI	.retaw	dloc	morf	deniatbo	erew	5	dna
,retawhserf	morf	deniatbo	erew	41	,retaw	hsikcarb	morf	deniatbo	erew	3	,retaw	eniram	morf	deniatbo	erew	21	,hsif	eseht	gnomA	.yrav	hsif	fo	snoitisopmoc	dica	yttaf	dna	tnetnoc	lanoitirtun	eht	,ylsuoiverp	detats	sa	,dna	ytisrevid	seiceps	tsehgih	eht	evah	hsif	,setarbetrev	gnomAtnemesitrevdA.]3[	1:1	fo	oitar	yrateid	a	setacidni	noitulove	namuh	gnirud
ekatni	doof	Detamit	dna	slamina	dliw	Dnuof	Ecnedive	,Oitar	6â€â€â€â's/3Ch	â€â€ân	Eht	ROF	Noitadnemer	CIPIPS	on	the	Ereht	hguohtla	.45.]	/hsifÂ​Â​Ã¢tsubor/erutlucÂ​Â​Ã¢auqa/scipotÂ​Â​Ã¢hcraeser/ne/on.sefin.www//:sptth:morf	elbaliavA	.ygoloiB	raloP	.imenÂ​Ã​	ninireltisA	Â​	ã„ay	my	idolâ£„lab	:Mantit	:Planamata	,â£„h	Ulââÿâÿã„Lalilah	,Mn	sara
.Seniceps	surovinrac	eht	fo	esoht	erlams	era	seccap	seicepsâ	sicepsâ	sicepsâ	,%2,84	e	2,52	ertne	mavatse	sahniram	seic©Ãpse	sad	AFUP	seµÃzar	sA	.stneraB	ed	ram	on	lanigram	oleg	ed	anoz	ad	notcn¢Ãlpotif	e	oleg	ed	sagla	me	soxarg	sodic¡Ã	e	soid​Ãpil	:BY	vokdolokO	,H	poH	,NE	htesgeH	,J	nosredneH	,RJ	tnegraS	,S	nesreteP	klaF	.4.364-834
:45,1991	.serbop	sam	,serbop	sam	,socir	afum	e	AFS	a	sodavitluc	sexiep	me	soxiab	siam	siev​Ãn	so	mar​Ãubirta	serodasiuqsep	sO	.)ralas	ralas(	ocitn¢ÃltA	od	o£Ãmlas	od	lanitsetniortsag	otart	od	sotnemges	setnerefid	me	acid​Ãpil	o£Ã§Ãrosba	:H	mloH	,MG	egreB	,MA	pulleKcM'	ekkaB	,A	lhadgorK	,A	ladsugeV	,V	ildatsneD	.051-541	:)2(	97,2002
,yrtsimehC	dooF	.)anrom	aug¡Ã	e	airf	aug¡Ã(	ecod	aug¡Ã	ed	e	sohniram	sexiep	sod	soxarg	sodic¡Ã	e	soid​Ãpil	ed	seµÃ§Ãisopmoc	sa	ranimreted	me	marartnecnoc	es	sodutse	sotiuM	.]62	,52[	0,1	©Ã	,etnatropmi	ahniram	eic©Ãpse	artuo	,)xarbal	suhcrartneciD(	olabor	ed	AFUH	3	¬​â	¢ÃN	ed	otisiuqer	o	otnauqne	,9,1	e	9,0	ertne	¡Ãtse	)atarua	surapS(
daehtliG	raM	od	maerB	od	AFUH	3	ed	otisiuqer	O	.]46	-	75[	sianoicirtun	soic​Ãfeneb	met	e	anamuh	edºÃas	a	atefa	sexiep	sod	lanoicirtun	o£Ã§Ãisopmoc	a	uarg	euq	me	ranimreted	maratnet	e	o£Ãtseuq	assen	marartnecnoc	es	setnecer	sodutse	sotiuM	.nepohcetnI	odaicneciL	.dtL	M	±Â	¤ÃT	±Â	¤Ã¿Ã¤Ãad	n	±Â	¤ÃyaY	leboN	,aracnA	.pp	,4	olut​ÃpaC	,7002
,AUE	,kroY	avoN	.sodanoiceles	ais¡ÃlaM	ad	sexiep	ed	soxarg	sodic¡Ã	sod	o£Ã§ÃisopmoC	:J	damahuM	,AN	damahuM	.aiuqruT	an	,maD	maD	ed	ogal	od	adarutpac	)sulebmecatsaM	sulebmecatsaM(	asohnipse	aiugne	ad	lanoicirtun	o£Ã§ÃisopmoC	:A	atsusaB	,A	zemlugkucuK	,SS	ulgokabaT	,M	kileC	,AM	eckoG	,O	nazobsaT	.edadilauq	ed	sotnemila	ed
omusnoc	o	e	anamuh	edºÃas	a	arap	sodajesed	siev​Ãn	son	mavatse	sexiep	so	sodot	ed	soxarg	sodic¡Ã	ed	siev​Ãn	so	euq	marartsom	oen¢ÃrretideM	raM	od	seic©Ãpse	sA	sohniram	sohniram	sexiep	setnerefid	43	erbos	odutse	mu	me	soditbo	sodatluser	sO	.]92[	)omix¡Ãm	on	0,4(	odinU	onieR	od	edºÃaS	ed	otnematrapeD	olep	adadnemocer	o£Ã§Ãroporp	ad
oxiaba	mavatse	ahniram	an	e	ecod	aug¡Ã	ed	sexiep	son	3	¬​â	manoicroporp	saN/6	¬​â	euQ	e	e	sexiep	ed	seic©Ãpse	ed	m©ÃlA	.ecod	aug¡Ã	ed	seic©Ãpse	me	%8,34	e	2,32	ertne	mavatse	,erovitirted(	ovitirted	e	orov​Ãno	,orov​Ãbreh	,orov​Ãnrac	omoc	sodacifissalc	o£Ãs	sexiep	sO	.p	,0991	.62.428	.83330.40.7002.erutlucauqa.j/6101.01:iod	.]12[	etneicifus
res	odataler	©Ã	AHD	e	APE	gm	002	ed	air¡Ãid	o£Ãtsegni	amu	uo	odrog	exiep	ed	g	003	ed	lanames	omusnoc	o	,missa	;g	51	rop	AFUP	ed	gm	004	mªÃt	alavac	a	e	euqnera	o	omoc	,sodrog	sexiep	so	,olpmexe	roP	.12100.11.6102.xmihmb.j/6101.01:iod	.sotnemila	me	AHD	e	APE	ed	etneicifusni	e	etneicifus	ocin©Ãlonil-±Î	odic¡Ã	revuoh	es	otnemagnola	rop
ocinªÃlonil	odic¡Ã	ed	ritrap	a	sodazitetnis	res	medop	³Ãs	AHD	e	APE	ed	siev​Ãn	sodanimreteD	.13571838108473690/0801.01:iod	.isigreD	isetl¼ÃkaF	taariZ	isetisrevin​Ã	kr¼ÃtatA	.sairogetac	saud	me	sodailava	marof	sorgam	sexiep	e	socid​Ãpil	siev​Ãn	sues	me	esab	moc	sopurg	ortauq	me	sodidivid	marof	sexiep	so	,lepap	mu	me	,olpmexe	roP	.olsO	ed
edadisrevinU	e	edºÃaS	ed	aseugeuroN	o£Ã§ÃceriD	,ratnemilA	a§ÃnarugeS	ed	aseugeuroN	edadirotuA	alep	odaraperP	.serotide	,WR	,ydraH	,E	J	,revlaH	:mE	.seram	arap	sacserf	saug¡Ã	ed	uo	sacserf	saug¡Ã	arap	seram	ed	margim	sexiep	ed	seic©Ãpse	samugla	,ossid	m©ÃlA	.la	te	ravasalA	.01	073-563:)4-3(12,4002	,secneicS	citauqA	&	seirehsiF	fo
lanruoJ	.U.E	.sodavitluc	sexiep	sod	lanoicirtun	rolav	o	ragitsevni	arap	sodazilaer	marof	sodutse	sotium	,otnatrop	;sona	somitlºÃ	son	sehlated	me	soditucsid	marof	e	rodimusnoc	od	esseretni	o	mearta	exiep	ed	sosrucer	sO	.arudrog	ed	otnemanezamrA	.etnemavitcepser	,45.4	e	,58.2	,48,3	marof	exiep	ed	eic©Ãpse	adac	arap	6-n/3-n	seµÃzar	sA	.05.282-
352:11,3791	,acim​ÃuqotiC	e	acim​ÃuqotsiH	ed	ailoF	.nehcsifressaw²Î¼ÃS	dnu	leg¼ÃlfeG	,niewhcS	,drefP	,fahcS	,dniR	nov	gnurett¼ÃF	nehcsitkarp	red	hcubdnaH	.]tenretnI[	ocsiram	od	edºÃas	ed	sotaF	.313-703:)6(81,1102	.]tenretnI[	esuoheerT	rop	odatejorp	©Ã	sªÃlgni	me	.]61-41[	romuh	e	o£Ãsserped	ed	sonrotsnart	so	e	3-n	AFUP	ed	aicnªÃicifed	a
ertne	o£Ã§Ãaler	a	marailava	sodutse	soir¡Ãv	,ossid	m©ÃlA	.89-39:418002	.acid​Ãpil	o£Ãtsegid	a	matefa	m©Ãbmat	serotaf	sortuo	snugla	,sotib¡Ãh	or	debris	feeder)	based	on	your	ed	e	ram	od	aug¡Ã	ed	sexiep	ed	seic©Ãpse	ed	arudrog	ed	roet	e	sodrog	sodic¡Ã	ed	sifreP	:S	z¶ÃgalA	,F	lu​Äoz​Ã	,Y	lu​Äoz​Ã	.34.8891	;sserP	ytisrevinU	egdirbmaC	:egdirbmaC
.]2	,1[	sonacirema-etron	e	siatnedico	sueporue	sod	airoiam	ad	sateid	san	1:02	e	1:7	ertne	airav	)3-n/6-n(	o£Ã§Ãroporp	asse	sam	,1:5	©Ã	anamuh	o£Ã§Ãirtun	an	3-n/6-n	soxarg	sodic¡Ã	ed	adadnemocer	o£Ã§Ãroporp	A	.032-322:810102	.sodrog	sexiep	omoc	sodaredisnoc	mare	%8	ed	amica	socid​Ãpil	siev​Ãn	moc	sexiep	;soid©Ãm	sexiep	omoc	sodaredisnoc
mare	%8	e	2	ertne	socid​Ãpil	siev​Ãn	moc	sexiep	;sorgam	sexiep	omoc	sodaredisnoc	mare	%2	ed	oxiaba	socid​Ãpil	siev​Ãn	moc	sexiep	sO	.%11,7	,6-nedadilibatnetsuS	lev​Ãn	e	%61,41	,3-nedadilibatnetsuS	lev​Ãn	;%47,12	ed	iof	AFUPedadilibatnetsuS	ed	lev​Ãn	O	.rimz°Ä	avonroB	,ivem±ÄsaB	isetisrevin​Ã	egE	.5991	;9:oN	n±ÄyaY	,isetisrevin​Ã	l±ÄY
¼Ãcn¼Ãz¼ÃY	:naV	.51959678.3102.89380401/0801.01:iod	.981-571:522,3002	,arutluciuqA	.31-1:66,7102	.dipiL	asiuqseP	an	ossergorP	.57.0	e	5.0	ertne	AFUH	3-n	e	0.2	e	0.1	ertne	3-n	3:81	ed	soxarg	sodic¡Ã	mereuqer	lanac	ed	otag-sexiep	sO	.)7771	,itteC(ozzatnup	sudolpiD,ram	od	maerb	odaifa	megavles	e	odairc	ertne	odicet	ed	soxarg	sodic¡Ã	ed
o£Ã§Ãisopmoc	an	sa§ÃnerefiD	:JF	zenitraM	,B	aicraG	,F	odaugA	,AM	aegE	,DM	zednanreH	,MF	adeuR	.sada§Ãnava	e	siev¡Ãgima	etnemlatneibma	arutluciuqa	ed	sacinc©Ãt	s	Ã	sa§Ãarg	sona	somitlºÃ	son	uorohlem	sodavitluc	sexiep	sod	lanoicirtun	edadilauq	A	.tsoet	ed	avral	me	omsilobatem	e	soxarg	sodic¡Ã	ed	o£Ã§Ãrosba	a	atefa	acid​Ãpil	azerutan	e
acid​Ãpil	o£Ãzar	:acit©Ãteid	an​ÃetoR	:CEL	oaciecnoC	,TM	siniD	,I	datsennoR	,W	nevoK	,S	siaroM	.J	hceC	,B	P	elyoM	.oviv	ni	).Lsuicul	xosE(	ekip	rop	dellebal-C41	ed	sodarutasniilop	soxarg	sodic¡Ã	ed	otnemagnola	e	o£Ã§Ãarutased	A	:RJ	tnegraS	,TM	kraP	,JR	,nosredneH	.H	ekceseirF	.rolav	roiam	o	ahnit	rednaz	o	,%4,82	me	euq	otnauqne	,)%50,11(
AFUP	3-n	rolav	ronem	o	ahnit	onacirfa-etron	otag-exiep	o	,ecod	aug¡Ã	ed	sexiep	so	ertnE	.]23[	siarutan	statibah	sues	me	ratnemila	megiro	ed	saicnªÃreferp	O	O	.23.49-18:)1(14	,2102	.317140.1102.lco/1501.01:iod	.ovitarapmoc	odutse	mu	:aiuqruT	ad	setnatropmi	etnemlaicremoc	ecod	Important	biological	characteristics	are	foods	of	food.	In	addition,
the	noda	of	6	in	marine	fish	were	between	0.43	and	14.4%	and	between	5.27	and	16.8%	in	the	fish	of	sweet	water	[28].	Doi:	10.1016/J.Foodchem.2005.05.05360.	The	nutritional	compositions	of	the	fish	obtained	from	clay	ponds,	sea	cages,	lake	cages	(sweet	water)	and	their	natural	habitats	in	lakes	were	compared.	In	addition,	living	in	aquatic
environments	with	different	ecological	conditions	is	an	important	source	of	variation	in	nutritional	components.	These	fish	spings,	along	with	the	linonal,	require	linonian	(18:	3n	3)	and	Arachidanic	(20:	4n	6)	[50]	[50].	Table	1	shows	the	requirements	of	fatty	fatty	ones	of	some	lord	-and	-herbaric	fish.	Specifications	of	fatty	requirements	(in%dry	food)
1.	DOI:	10.1016/j.jnim.2016.04.00416.	The	EPA	and	DHA	values	​​of	fish	were	between	1.94	and	10.0%and	3.31	and	31.03%,	respectively.	Gastroenterology	request,	hepatology	and	nutrition.	The	essential	amount	of	necessary	fatty	ones	in	food	of	commercial	freshwater	and	marine	fish	(older	or	older	or	youth)	is	determined	in	terms	of	dry	diet%.	The
samples	taken	from	the	Spinning,	a	bone	and	rude	growth,	weighed	between	1.5	and	2	kg.	These	fish,	such	as	salmonamos	and	eels,	are	called	diopromas	spirit	[23].	2016.5:	96ã?	Â	»-106.	Doi:	10.1007/S10499	Malaysian	sains.	It	was	observed	that	the	compositions	of	fatty	fatty	of	both	fatty	fish	were	especially	rich	in	HUFA,	EPA,	DHA	and	Nã	¢	â	€	3
fatty.	The	Cancer	causes	control.	SIMOPOULOS	AP:	ã´Mega	'3	fatty	fats	in	health	and	disease	and	growing	and	development,	a	review.	These	two	fatty	fats	are	called	N	HUFA	(highly	unsaturated	fatty)	or	LC	(long	chain)	N	3	PUFA	(GRAXED	POLICE	POLY).	DOI:	10.1016/S0044	8486	(97)	00122	-	€.	The	number	and	position	of	double	bonds	determine
the	physical	properties	and	functional	characteristics	ofacids.	Although	the	lipid	content	of	fish	depends	on	many	factors,	they	are	usually	divided	into	three	groups	based	on	their	composition:	thin,	medium	or	medium	fat,	and	fat	fish.	HMSO,	United	Kingdom:	Nutritional	aspects	of	cardiovascular	disease	(report	on	health	and	social	affairs	No.	46).
Again,	although	Rastrelliger	kanagurtaand	Stolephorus	waitei	(lipid	fish;	less	than	2%	fat)	of	marine	water	had	low	lipid	content,	they	were	rich	in	EPA,	DHA	and	SPECT	N-3	fatty	acid	in	relation	to	other	fish	in	the	same	group	[56].	There	are	significant	differences	in	nutritional	compositions	of	cultivated	fish	and	wild	fish.	[Access:	2017.01.25]52.	4-
35.33.	DHA	levels	were	between	0.14	and	0.25%,	and	2.50	and	10.05%	in	freshwater	fish	and	marine	fish	respectively.	These	fatty	acids	are	also	intended	to	relieve	dementia,	hyperactivity	and	some	psychiatric	disorders	[10].	Many	studies	have	carefully	evaluated	the	effects	of	the	lack	of	fatty	acids	in	the	diet	after	the	onset	of	prenatal	pregnancy
and	the	postnatal	development	of	newborns	and	children	[6,	10-12].	This	explains	why	freshwater	fish	require	larger	amounts	of	linoleic	and	linoleic	acid	in	relation	to	marine	fish	[25,	26].	195.55.	Its	ability	to	digest	better	lipids	is	attributable	to	its	genetic	potential	to	store	lipids	[47].	These	groups	were:	Very	low	fat	(less	than	2%):	cod,	haddock,
flounder/sole	and	tuna	Low	fat	(2–5%):	tilapia,	halibut,	ocean	perch	and	salmon	(chum,	pink)	Sodium	fat	(5–10%):	blue	fish,	catfish,	rainbow	trout	and	swordfish	High	fat	(10%	or	more):	herring,	mackerel,	sardines	and	salmon	(Atlantic,	sockeye,	coho	and	chinook)	[51].	In	another	study,	the	fish	were	separated	into	three	different	classes.	Falk‐Petersen
S,	Sargent	JR,	Henderson	J,	Hegseth	EN,	Hop	H,	Okolodkov	YB:	Lipids	and	fatty	acids	in	algae	,ossid	,ossid	m©ÃlA	.ocix©ÃM	litnafnI	latipsoH	led	ocideM	niteloB	.stneraB	ed	raM	on	lanigraM	oleG	ed	anoZ	ad	notcn¢Ãlpotif	e	aquaculture	aquaculture	conditions	and	feeds	used	in	fish	aquaculture	also	cause	variations	in	the	fatty	acid	compositions	of
fish	that	were	supplied	to	the	market	using	aquaculture.	2005,268:106-122.	P.182.51.	The	n¢Ã​Â​Â3/n¢Ã​Â​Â6	ratios	of	fish	from	each	different	environment	were	reported	to	be	at	acceptable	values	[63].AdvertisementThe	nutrients	in	fish	are	important	for	human	health,	but	are	easily	obtained	from	fish	oils.	The	EPA	and	DHA	values	of	freshwater
species	were	between	2.10	and	13.8%,	and	between	6.72	and	24.8%,	respectively.	The	fatty	acid	composition	of	fish	differs	depending	on	a	variety	of	factors,	including	species,	diet,	as	well	as	environmental	factors	such	as	salinity,	temperature,	season,	geographical	location,	and	whether	the	fish	are	farmed	or	wild.	Chou	BS,	Shiau	SY:	Optimal	dietary
lipid	level	for	growth	of	juvenile	hybrid	tilapia,Oreochromis	niloticus​Ã​ÂOreochromis	aureus.	The	researchers	asserted	that	these	were	the	first	studies	on	wild	shabbout	and	spiny	eel	in	the	region	studied	and	stated	that	their	results	showed	that	the	nutritional	and	fatty	acid	compositions	of	both	species	were	of	high	quality	and	can	have	economic
value.Interesting	results	were	obtained	in	a	study	carried	out	with	individual	farmed	and	wild	trout.	Messamore	E,	Almeida	DM,	Jandacek	RJ,	McNamara	RK:	Polyunsaturated	fatty	acids	and	recurrent	mood	disorders:	phenomenology,	mechanisms,	and	clinical	application.	Bal​Ã±Âk	Besleme.	doi:10.1007/s0030000502745.	London:	HMSO;	1994.30.
2009,60(6):464¯Ã»Â¿Â-475.	Therefore,	consumption	of	fish	should	routinely	take	place	in	human	nutrition.	The	fatty	acid	composition	of	Tenualosa	ilisha,a	freshwater	species,	contained	2.9%	EPA,	8.9%	DHA,	and	14.2%	¢Ã​Â​Â	n¢Ã​Â​Â3	fatty	acid	[56].Although	the	lipid	level	of	Catla	catlafish,	which	is	a	freshwater	species	having	low	lipid	levels
(2¢Ã​Â​Â4%)	and	was	obtained	from	farms,	was	low	in	the	body	composition,	it	had	high	levels	of	EPA,	DHA	and	¢Ã​Â​Â	n¢Ã​Â​Â3	fatty	acid.	Metabolism	Cardiovascular	Diseases,	2004,14	(1):	34-41.	Prospective	studies,	ingestion	of	linolenic	acid	and	risk	of	prostate	cancer:	a	meta	analysis	-â€.	In:	Hertrampf	JW,	Pascual	FP,	editors.	Fish	nutrition.	doi:
10.1016/j.plipres.2017.01.00117.	Umhau	JC,	Dauphinais	KM:	omega	'3	polyunsaturated	fatty	acids	and	health.	368-451.34.	1997,155:	117-127.	2017,57	(1):	212-223.	The	fat	ingested	in	the	body	is	first	stored	in	the	liver,	hypodermic	connective	tissues,	mesentery	and	muscles	and	used	when	needed	[6].	The	acids	of	the	facts	have	a	methyl	group	at
one	end	and	have	long	chains	of	hydrocarbons	that	carry	a	carboxy	group	at	the	other	end.	International	Journal	of	Food	Sciences	and	Nutrition.	doi:	10.1016/s0939	4753	(04)	80045	€	0	Submitted:	October	14,	2016	Reviewed:	February	21,	2017	Published:	June	21,	2017	©	2017	The	Author	(s).	The	ideal	temperatures	for	hot	water	species	are	about
25	€30	°	C,	while	cold	water	species	prefer	temperatures	below	20	°	C.	Although	their	anti-cancer	roles	have	not	yet	been	proven,	many	studies	have	shown	that	€3	and	6	PUFA	have	positively	affected	the	prevention	of	the	development	of	different	types	of	tumors.	Biomed	Research	International,	2016,	Article	ID	4027437,	doi:
10.1155/2016/402743757.	doi:	10.1079/bjn200143858.	In	this	chapter,	information	about	the	fatty	acids	of	fish	will	be	provided	based	on	their	ecology,	eating	habits,	lipid	content	and	environmental	conditions	where	they	are	harvested.	Marine	studies	of	fishfreshwater	fishpadhapufahufan3/n6Many	investigated	the	effects	of	lipids	and	fatty	acids	on
human	nutrition	on	health.	New	York:	Marcel	Dekker.	Journal	of	Nutrition	and	intermediate	metabolism.	Food	Chemistry,	2004,88	(3):	419-423.	doi:	10.1016/j.foodchem.2004.01.05165.	Hagstrup	IP:	Marine	3	€	3	fatty	acids,	intake	of	wine	and	.ygoloyhthcI	.ygoloyhthcI		Ã	o£Ã§ÃudortnI	amU	:sexieP	.serotide	,K	sweiT	,EJ	revlaH	:nI	.o£Ã§Ãalucric
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