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ImanpouM.R., Shabani
A.:

Comparison of farmed
and wild common carp
(Cyprinus carpio):
Seasonal variations In
chemical composition
and fatty acid profile

Czech J. Food Sci., 30 (2012): 503-511

Chemical composition and fatty aci
profile of fillets from farmed and wil
common carp were assessed iIn th
course of four seasons. Ten wild and ten
farmed fish were collected in the midd|
month of each season (except summe
due to unavailability of wild fish) durin
the year. Lipid and protein contents of th
samples decreased from summer
spring (protein: 17.6 &= 0.3—15.9 =+ 1.
18.2 + 0.1—17.9 %+ 1.4%, In the farme
and wild carp samples, lipid (5.1 =% 0.2-
1.5 &= 0.5; 3.8+ 0.6—2.8 = 0.9¥%



respectively; P > 0.05), moisture contetr
of both samples increased in this perio
(76.7 = 1.4—81.4 + 0.4, 755+ 0.6-
78.5 %+ 0.2 in the farmed and wild carj
respectively). Protein content of wild car
fillet was higher (17.7 &= 0.8% protein v
and 16.2 &+ 1.2%) and moisture contel
was lower than those of the farme
counterparts (77.65 *+ 0.6 vs. and 79.
+ 0.1, P < 0.05). In all seasons, MUF
were higher than SFA and also the PUF/
In the wild carp fillet, PUFA was highe
than SFA in winter and spring but in th
farmed carp it was higher in all season
except the spring. Palmitic, oleic, an
DHA were the major SFA, MUFA, an



