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:notgnihsaW	.86110002	:sermina/1501.01	:iod	.is	ertne	)sirÃ-	ocra	aturt	e	ohniram	o£Ãrg	,olabor(	seic©ÃpsE	setnerefid	sexiep	sªÃrt	ed	sianoicirtun	seµÃ§Ãisopmoc	sa	uorapmoc	euq	odutse	mu	me	soditbo	marof	setnerefid	sodatluseR	.]85[	seratnemila	setnof	socir	-	soxarg	sodic¡Ã	3	moc	sodatnemila	e	setneirtun	me	acir	o£Ãiger	amu	me	odneviv
mavatse	snegavles	sexiep	so	euq	maramrifa	m©Ãbmat	selE	.eic©Ãpse	assen	marartnecnoc	es	sodutse	sotiuM	;aiuqruT	an	otnauq	aporuE	an	otnat	,odavitluc	etnemetneuqerf	©Ã	)xarbal	suhcrartneCiD(	ssaB	aeS.	]	75[	35,3	ed	iof	6	¬â	N/3	N	o£Ã§Ãroporp	a	e	57,42	ed	iof	¬â	3	ed	3	levÃn	o	,92,23	ed	are	AFUp	ed	levÃn	o	,82,9	ed	are	AHD	ed	levÃn	o
,68,6	ed	are	APE	ad	levÃn	o	,megavles	exiep	oN	.otnemaertsar	ed	larenim	o£Ã§Ãisopmoc	e	oxarg	odic¡Ã	,latot	ocidÃpil	roet	o	,)xarbal	suhcrtneciD(	megavles	e	odavitluc	o£Ã§Ãaicnerefid	ed	ocidÃpil	odºÃetnoC	:M	sixelA	,F	idihahS	,E	vocbuZ	,ADK	rolyaT	,C	ravlasalA	.recn¢Ãc	od	otnemivlovnesed	on	6	¬â	agem´Ã	e	3'	agem´Ã	me	sacir	sateid	ed	lepaP	:O
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.3x.07700.7002.x772	-	5631.j/1111.01	:iod	.226-716	:68,1002	,noitirtuN	fo	lanruoJ	hsitirB	.65472050000300s/7001.01	:iod	.3991	;sserP	ymedacA	sihT	.seiceps	gnoma	secnereffid	eht	era	hsif	fo	seliforp	dica	yttaf	eht	ni	noitairav	eht	fo	sesuac	tnatropmi	tsom	ehT	.GK	oC	tE	.de	ht3	.steid	detalumrof	ot	snoitacilppa	dna	snoitacilpmiÂÂÃ¢selinevuj	dna
eavral	hsif	ni	semyzne	evitsegiD	:S	iksvokloK	.1[1[[1	(	Sdica	Yttaf	Eseht	Gniatnoc	Sdoof	Gnimusnoc	Dnemmocer	Ylgnisercteid	snaiciteid	,erofereht	;sesesid	emos	Fo	Noitneverp	,21ahrae	,ahtlaeh.	[	No	CioneatNepasaocie(	3â€ã¢€	5:02	ylralucitrap	,)Afup	3â€â€ân	Cl(	Sdica	Yttaf	detautasnu	ylop	3€â	2	rom	)	â€â€â'	Noitisopmoc	you	etamixorp	ot
snoitiddnoc	gniworg	tnereffid	fo	tceffe	eht	,c	sabe	,am	eckog	,o	nazobed	.hsif	elam	Denimreted	saw	Ehgihgih	,	%7	2.5	neewteb	seulav	AHD	dna	%7.3	dna	7.2	neewteb	eb	ot	seulav	APE	taht	dewohs	yletarapes	sehsif	laudividni	gnitaulavE	.yrtsimehcoiB	dna	ygoloisyhP	hsiF	.35.]52.10.7102	:desseccA[	.puorg	hsif	retawÂÂÃ¢dloc	dna	puorg	hsif	retawÂ
â€âmwraw	eht	,spy	owt	otni	dedivid	neht	dna	neutararemet	rewit	if	deiduks	tsrif	era	sehsif	,supaht	;srotcaf	tnatropmi	somas	eht	eht	,	(Ahsili	Ugalaut	dna	)Retaw	eniram(specignol	allenidras	.]43[	depahsâ	â€ã¢et	yllausu	era	shcamot	rieht	dna	,spurg	rehto	eht	shser	scamots	evahtat	evahtat	evahtat	evahtattags	evahtattags	evahtattags	evahtattags
evahtsser	shimsser.	Eaglaororcim	Eniram	Dica	Yttaf	6â€â€â	2:81	fox	fox	stuoma	when	Ereht	hguoht	Neve	,o	ayakniteâ‡â‡â	âtninm(Nomlalas	Citinm	DNA	â€â€âretse	Xaw	,â€â€ã¢'lorecylglycairt	:er	Neslo	,r	rieht	no	desab	deifissalc	rehtruf	si	ssalc	hcae	,revoeroM	.detic	ylreporp	si	krow	lanigiro	eht	dedivorp	,muidem	yna	ni	noitcudorper	dna
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EsenapAj%1ââ€TREEâ€â€â€â€â€â%TONI	;%1	Celonil)oirpac	Sunirpyc(	Practocserovinmo	.Stibah	Doof	Tnereffid	Htiw	fo	Htuqan	lantateretse	Etilk	Ev	Etila	atkâ£„Lab	ingezat	:a	Zemlâ1⁄4â1â1â¼çâ¼çגâ°k	,M	kileâ‡ö602-191,300	,	Dliw	Laudividni	Htiw	HSF	Demraf	Laudividni	Derapmoc	Taht	Yadts	A.]56	,36	,95[	sdica	yttaf	3â	â€ã¢n	Rehcir	era	yeht
,erofereht	;hsf	dliw	dliw	dliw	dliw	dliw	tnetsnoc	era	hsif	depses	,ylaices	of	,ylaicenit	eht	,ylaicessomoc	,ylaicessomoc.	taem	Ecruos	)ala(	not	cinelon	ÂÃ¢n	,steid	namuh	tnerruc	nI	.regnol	dna	depoleved	erom	si	erutcurts	lanitsetni	rieht	,revoeroM	.92900.80.6002.mehcdoof.j/6101.01:iod	.ygolonhceT	dooF	hsiF	dna	noitirtuN	hsifniF
.7387315002NJB/9701.01:iod	.seliforp	dica	yttaf	ni	secnereffid	cipsartni	dna	cipsretni	emos	era	ereht	hguohtla	,teid	namuh	eht	AFUP	3â€ã¢€ân	Fo	Srotubirtnoc	Eht	eht	sliv	opi	siltu	edirnitarnuitarnitarnitarnitarnitarnitarnitarnitarnitarnitarto	aitarun	6â€â€â's/3â€â€ân	Eht	,eromrettruf	.Hcraf	.hcraf	yltnetsnocni	tahwemos	detroper	neeb	evah	dna	dna
dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	dna	tsehgih	eht	dh	tellum	daehtalf	DNA	%	42.1	ta	tavel	afup	6â	â€Ã¢n	tsewool	eht	da	da	da	da	da	da	dada	daaerehw	,)ekah	naoporu(	45.63	dna	)maerb	aes	rlunna(	66.21	Newteb	Erew	Slevel	APAP	3â	â€ã¢n	eht
.7351.3.61.3102.nhgp/3225.01:iod	.ssab	aes	dliw	dna	demraf	fo	snoitisopmoc	lanoitirtun	eht	detroper	.doof	aes	fo	tifeneb	dna	tnetnoc	lanoitirtuN	.snoitcerid	erutuf	dna	sutats	tnerruc	:noisserped	fo	noitneverp	dna	,tnemtaert	,ygoloite	eht	ni	sdica	yttaf	3Â	â€Ã¢Agemo	fo	Elor	:KR	Aramancm	.8231340000fb/7001.01:IOD	.42.53-4	.756-156:301,1002
.7102	.11â¿Â¿â»Ã	̄101-78	.Seiceps	erutlucauqa	yb	Sdica	yttaf	laitnessee	rof	rof	dnaled	lanmed	lanmed	:DB	Ssorcnelg	.weivrevoâ	â€œSremusnocâ	â€¢DNAâ€	â€¢Stanteitap/Noitirtunâ	â€œDoofas/FDPTTRP/	Gro.stcafhtlaehdoofas.www//:tlaeh:tlaeh	namuh	,fo	ssneerawa	dna	,fo	ssneerawa	dna	,fo	ssneerawa	dna	,ni	tseretni	tseretni	tseretni	tseretni
tseretni	tseretni	tseretni	tseretni	gni	yltnecercni	yltnecercni	yltnecercni	yltnecercni	yltnecercni	yltnecercni	yltnecercni	yltnecer	eht	htwnecercni	yltnecer	eht	htwnecercni	sah	gninimaxe	yb	retpahc	siht	ni	dedivorp	era	htlaeh	namuh	ni	noitpmusnoc	hsif	fo	ecnatropmi	eht	dna	hsif	gnoma	snoitisopmoc	dica	yttaf	dna	dipil	ni	segnahc	eht	no	noitamrofni
deliated	,eroferehT.]5[	noitisopmoc	dica	yttaf/dipil	eht	tceffa	statibah	larutan	ni	nworg	ro	erutlucauqa	ni	deraer	rehtehw	dna	,stibah	gnideef	,seiceps	,doirep	gninwaps	dna	ytirutam	lauxes	,noitargim	,segnahc	lanosaes	,oslA	.p	.eagla	dna	,setarbetrevni	citauqa	,hsif	gnimusnoc	yb	)AHD(	dica	cioneaxehasocod	dna	)APE(	dica	cioneatnepasocie	rieht	fo
tsom	niatbo	snamuh	,erofereht	;)Afup(	sdica	yttaf	detarutasnuylop	fo	secrus	niam	eht	eht	eht	eb	otank	er	er	sdoof	citauqa	rehto	dna	hsif	.028-318:39,5002	.BM	Wen	.667-167:38,7002	tnempoloved	namuh	ylrae	.notcudorp	erutuqauqa	evodorpmipmima.	sdael	siht	.emelsebkâ±Ã„Lab	:a	talop	.]33[	)doof	fo	epyt	eno	ylno	no	deef(	suogahponom	ro	,)sdof	fo
yteirv	dtimil	a	no	deef(	suogahponets	,)sdof	fo	yteiriv	taerg	a	no	def(	suogahpyrue	sa	secneferpp	Ecrus	StneirTon	Hcir	Afuh	3â€â€ân	Eht	ot	ot	ot	dnopser	HSF	Fo	Stneiuqer	Ahd	dna	Ape	Eht	.tcejbus	siht	otni	tgisni	Reffo	Stat	between	20amafeps	HSF	EULB	,Lereccam	,gnitihw	,Dranrug	but	,Rew(	statiah	larutan	rieht	ni	Thguac	ro	Demraf	Rehtie	Erew
Taht	seedps	hsif	tnereffid	Thgie	Fo	ssayfam	-taulave	ot	dna	stmnorivne	citauqa	tnereffid	morf	HSF	Fo	snoitosc	dica	yttaf	gnoma	secnereffid	eht	dnif	ot	ot	setodos	%ht	fo	laog	eht	3.21	Dahspecignol	allenidras	.Srotide	,Pf	laucsap	,wj	fpmartreh	.yluj	Devresbo	saw	dna	%5	Ahd	dna	ape	dna	)Submetamitam	Subsecmecatsam(	Le	E	ynips	no	deirrac	saw
yduts	rismis	a.]16	hsf	elamef	denimreted	saw	6â	â€â€â€â€ãt¢€T	tsehgih	,8	ã¢n/3â	â€ã¢n	tsewol	eht	,4.2	for	,suht	;hsof	elam	Denimreted	dna	6.7	saw	ulav	6â	â€â€â€Tâ€TM.	SAW	EULAV	6â	â€â€â	́‘â	̣£¢	tsewol	eht	.hsif	eniram	dna	retaghsserf	in	the	deifisssalc	erehtruf	era	hsof	retatâ€â€âmdloc	.60010.9002.1315â	â€â3571.J/1111.01:De	ts1	.noitarv
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—
6â€â€ã¢n	Eht	;%67.21	because	level	appup	sianozas	seµÃ§Ãaretla	sa	euq	sadataler	marof	,olpmexe	roP	.sonamuh	edºÃas	e	otnemivlovnesed	on	soxarg	sodic¡Ã	3	¬â	¢ÃN	ed	edadissecen	a	e	aicn¢Ãtropmi	a	marartsom	setnecer	sodutse	sotiuM	.]9	¬â	-	7[	sodivlovnesed	sesÃap	me	exiep	ed	sotudorp	e	sexiep	ed	omusnoc	on	aicnªÃicifed	ad	etnerroced
,oxiab	etnemavitaler	©Ã	omusnoc	ues	,anamuh	edºÃas	an	ocitÃrc	lepap	mu	mahnet	,soxarg	sodic¡Ã	3	me	agnol	aiedac	22	ed	22	-	02	moc	,AHD	o	e	APE	a	arobmE	.25,0	¬â	='	ahad	:APE	,%9,1	AHD	¬â	¬â+'ape1	¬â	¢Ã	¬â	¢Ã	='	ahad	:APE	,%1	aHd	¬â	¢Ã+°â	oxes	od%1	ed	ram	od%1	ahD	¬â	¬â	¢Ã	¬â	¢Ã	¬â+)xaps(	ram	od	onerrapse	od%1	AHD	¬â	¬â
¬â	¬â	¬â	¬â	¬â+)ae	)xarbal	suhcrtnecid(	olabor	ed%5,0	4,0	AHD	¬â	¬â	¢Ã+'	APE%8,0	ocinªÃlonil%1	ocinªÃlonil	)ssikym	suhcnyhrocno(	wobniarserovinrac	aturT	.654-644	:)6(	37,6102	.53.731	.95x	-	22100	)20(	6418	8030s/6101.01	:iod	.aiuqruT	,krutatA	ed	ogal	on	odarutpac	)lekcehsupyrG	subraB(	tuobbahS	ed	soxarg	sodic¡Ã	ed	lifrep	e	amix³Ãrp
o£Ã§ÃisopmoC	:A	atsusaB	,F	naczO	,M	kileC	,SS	ulgokabaT	,O	nazobsaT	,AM	eckoG	.sodavitluc	sexiep	ed	seic©Ãpse	sªÃrt	ed	lartnev	e	lasrod	setelif	ed	sianoicirtun	so§Ãart	:A	inaidaB	,PP	attaG	,A	odlanoB	,S	itseT	.onilucsam	exiep	mu	me	odanimreted	iof	otla	siam	rolav	o	,etnemavon	,e%2,81	e	7,41	ertne	serolav	3	¬â	¢Ã	¬â	¢Ã	;%1,62	e	2,91	ertne
mavatse	AFUp"	ed	serolav	sueS	.aidnÃ	ad	sotnemila	ed	sexiep	93	ed	soxarg	sodic¡Ã	ed	lifrep	e	roet	APE	e	AHD	:N	rahdirS	,P	lapogayajiV	,SM	rathkA	,	.P	saD	,N	ihahS	,S	adnahC	,T	artiM	,D	narakanuraK	,KK	ahsA	,S	wehtaM	,G	ulrawhsetakneV	,SJ	layaD	,D	amraS	,NB	luaP	,K	ytrobarkahC	,R	nadnanA	,VT	raknaS	,A	ytnahaM	,S	ylugnaG	,PB	ytnahoM	.)3
n3	:81(	ocinªÃlonil	odic¡Ã	on	etnemlapicnirp	sodacof	o£Ãtse	AFE	3	¬â	¢ÃN	ed	sotisiuqer	sues	euq	rartsom	marartsom	ecod	aug¡Ã	ed	sexiep	me	sodutsE	.]62	,52[	ocinªÃlonil	odic¡Ã	e	oci©Ãlonil	odic¡Ã	ed	soxiab	siam	sievÃn	mªÃtnoc	e	AHD	e	APE	me	sacir	meres	rop	sadicehnoc	o£Ãs	,seratnemila	setnof	sartuo	m©Ãbmat	e	,snotknalp	e	sahniram	sagla
omoc	,sair¡Ãmirp	seratnemila	setnof	euqrop	setneibmA	Significantly	the	lipid	compositions	of	the	herd	(club	harengus)	and	mackerel	(scomber	scombrus).	239-247.42.	Berlin,	Germany,	Germany,	3	N	3	:81	retrevnoc	ed	edadicapac	a	met	)suicuL	xosE(	ecod	aug¡Ã	ed	sexiep	so	ertne	eic©Ãpse	amu	sanepa	,odal	ortuo	roP	.lanoicirtun	o£Ã§Ãisopmoc	ed
somret	me	snegavles	e	sodavitluc	sexiep	ertne	avitacifingis	a§Ãnerefid	aivah	o£Ãn	euq	uortsom	sodutse	sod	airoiam	A	.aogal	ad	sexiep	ed	o£Ã§ÃirtuN	:B	rehpeH	.ticif©Ãd	edadivitarepih	ed	onrotsnart	od	o£Ã§Ãneta	moc	sa§Ãnairc	me	sdicA	yttaF	detarutasnuyloP	niahC"	gnoL	:L	kceP	,W	gnahZ	,L	snevetS	,RJ	ssegruB	.591-581	:341.6991	,erutlucauqA
.sorovÃno	e	sorovÃbreh	o£Ã§Ãatnemila	ed	sotib¡Ãh	ahneT	euq	seic©Ãpse	ed	oxarg	odic¡Ã	ed	otisiuqer	etnatropmi	siam	o	res	rop	odicehnoc	©Ã	)6	n2	:81(	oci©Ãlonill	odic¡Ã	O	.]05[	salocÃrga	seµÃ§Ãidnoc	me	uo	siarutan	statibah	sues	me	,AHD	e	APE	me	socir	setneirtun	ed	ratnemila	es	a	mednet	sele	,otnatroP	;eadinomlaS	opurg	od	sexiep	sod		Ã
roirefni	©Ã	soxarg	sodic¡Ã	sortuo	odnasu	AHD	e	APE	razitetnis	ed	edadicapac	auS	.36.28-87	:)2(	7,3102	,secneicS	lacigoloiB	deilppA	fo	lanruoJ	.]93	-	73[	acidÃpil	o£Ãtsegid	an	etnatropmi	siam	rotaf	o	©Ã	exiep	od	edadi	A	.2eB0306070d4a449884b	=	dI	?psa.daolnwodcod/ofni.paef.www//	:ptth	:me	levÃnopsiD	.sotnemila	ed	o£Ãtsegni	e	avitsegid
aigoloisif	an	sotiefe	:sohniram	sexiep	ed	savral	san	ateid	an	ortuen	etnof	e	ortuen	ocidÃpil	levÃN	:LJ	etnafnI	ninobmaZ	,C	uhaC	,W	nevoK	,I	datsennoR	,CEL	oaciecnoC	,S	siaroM	.26.151-841	:)2(	9,1102	,tnemnorivnE	&	erutlucirgA	,dooF	fo	lanruoJ	.sotnemila	ed	o£Ãtsegni	ad	s©Ãvarta	soditbo	res	masicerp	)sAFE(	siaicnesse	soxarg	sodic¡Ã	sessE	.pp
.soxarg	sodic¡Ã	ed	o£Ã§Ãisopmoc	an	o£Ã§Ãatnemila	ed	oel³Ã	ed	saicnªÃulfni	:uahlacab	ed	odagÃf	ed	oel³Ã	:O	senkeL	,J	gnilboJ	.1.exiep	od	sievÃtsemoc	setrap	san	e	sexiep	ed	sadnef	sad	edadilauq	a	e	edaditnauq	a	etnemlapicnirp	uocof	sodutse	sessed	ovitacifingis	oremºÃn	mU	.]91	,81[	esotpopa	uo	esorcen	ad	s©Ãvarta	ralulec	etrom	a	odnatnemua	uo
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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¢ÃÂÂ8486(01)00700¢ÃÂÂ144.	Considering	that,	in	general,	the	n¢ÃÂÂ3/n¢ÃÂÂ6	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	AtatÃ¼Ârk	Dam	Lake	were	investigated:	the	EPA	level	was	7.18%,	the	DHA	level	was	5.39%,	the	¢ÃÂÂPUFA	level	was	23.09%,	the	¢ÃÂÂn¢ÃÂÂ3	level	was	15.64%,	the	¢ÃÂÂn¢ÃÂÂ6	level	was	7.45%,	and	the	n¢ÃÂÂ3/n¢ÃÂÂ6	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¢ÃÂÂsections	that	follow.Fish	are	divided	into	two	groups	based	on	their	habitat:	marine	fish	and
freshwater	fish.	The	n¢ÃÂÂ3/n¢ÃÂÂ6	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¢ÃÂÂ3	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¢ÃÂÂfat	fish	(5¢ÃÂÂ10%	fat),	and	fatty	fish	(10¢ÃÂÂ25%	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,	FÃ±Ârat	A:	BalÃ±Âk	Besleme	ve	Yem	Teknolojisi	I.	The	EPA	and	DHA	values	of	marine	species	were	4.23¢ÃÂÂ7.02%	and	11.7¢ÃÂÂ36.01%,	respectively.	Because	this	fish	species	is	an	extreme	carnivore	consuming
smaller	fish,	it	does	not	have	high	amounts	of	18:3	n¢ÃÂÂ3	and	18:2	n¢ÃÂÂ6	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¢ÃÂÂ2095.2007.00510.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¢ÃÂÂ3	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].TableÃ	Â2	shows	the	nutritional	composition	in	lean,	mid¢ÃÂÂfat,	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¢ÃÂÂg	in	different	fish	species.The	lipids	in	fish
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¡ukurova	£	-Niversitesi,	su	£	-r	£	Onleri	Fakã¼ltesi,	Seri	No:	10;	2003.	and	n¢ÃÂÂ3	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¢ÃÂÂcaged	fish.	When	compared	to	marine	microalgae,	freshwater	microalgae	contain	higher	levels	of	18:3	n¢ÃÂÂ3	fatty	acids	than	EPA	and	DHA.	Heenemann	GmbH.	276.9.	Kaya	Y,	Duyar	HA,	Erdem	ME:	BalÃ±Âk	yaÃÂ	asitlerinin	insan	saÃÂlÃ±ÂÃÂÃ±Â	iÃ§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¢ÃÂÂ8486(03)00288¢ÃÂÂ648.	Among	the	marine	fish	species,	turbot	require	n¢ÃÂÂ3	HUFA	at	a	ratio	of	0.8,	and	red	sea	bream	(Pagrus	major)	require	n¢ÃÂÂ3	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¢ÃÂÂdigested	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
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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¢ÃÂÂ3/n¢ÃÂÂ6	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	niloticusÃÂOreochromis	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.	BalÃ±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%	¢ÃÂÂ	n¢ÃÂÂ3	fatty	acid	[56].Although	the	lipid	level	of	Catla	catlafish,	which	is	a	freshwater	species	having	low	lipid	levels
(2¢ÃÂÂ4%)	and	was	obtained	from	farms,	was	low	in	the	body	composition,	it	had	high	levels	of	EPA,	DHA	and	¢ÃÂÂ	n¢ÃÂÂ3	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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