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------------------------------------------------------------------------------------------------------------ 

ABSTRACT: In the present study protein and Lipid content of Catla (Catla catla) and Tilapia (Oreochromis mossambicus) 

were study to know their nutritional values. The value of Lipid content was 7.20 mg/gm in catla and 10.22 mg/gm in 

Tilapia. The values of protein were, 17.24 mg/gm in Catla and 15.20 mg/gm in Tilapia. Protein variation was highest in 

Catla fishes, Lipid was highest in Tilapia. The study shows that the cultures species are rich in food value. 
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I INTRODUCTION 

Youssouf Ali, (1999) observed that Fish plays a very 

significant role in nutrition, culture and economy of 

Bangladesh from time immemorial. Carbohydrates are the 

most economical and expensive sources of energy for fish 

diets. Fish is rich in low-fat, high protein, omega-3 fatty acids 

and vitamins such as D and B2 (riboflavin) also fish is rich in 

calcium and phosphorus and a great source of minerals, such 

as iron, zinc, iodine, magnesium, and potassium. Cui and 

Wootton [1], explain that protein is a part of fish feed and it is 

made by linkages of individual amino acids and helps in the 

protein requirements for each species. Lipids are high-energy 

nutrients that can be utilized partially to spare protein in 

aquaculture feeds. Lipids provides double source of the 

energy as proteins and carbohydrates. Lipids typically 

comprise about 15% of fish diets, supply essential fatty acids 

(EFA) and serve as transporters for fat-soluble vitamins. 

Huynh [2] observed that fish is having high poly unsaturated 

fatty acids then animal fat .the more content of 

polyunsaturated fatty acids in fish are useful in reducing 

serum cholesterol. Many researchers like Rodriguez Gonzalez 

et.al [3], Ananthi et. al [4] worked on biochemical content of 

fresh water fishes studies on biochemical composition of 

many commercially important fishes. This study gives the 

idea to find out biochemical composition of fish that we 

consume regularly. This study was carried out to provide 

information on biochemical content of Catla and Tilapia fish. 

Many researcher carried out there research on biochemical 

composition of fishes such as  Deshmukh [5] Study on 

biochemical composition in Indian major carps from Paithan 

The protein and lipid contents of fishes  species showed 

successive decrease in their estimated values from June to 

May month and shows the nutritive value of fishes. 

II MATERIALS AND METHODS 

The fishes were collected from Paithan fish market and 

brought to laboratory without any mechanical injury for the 

analysis of biochemical contents of fishes. Biochemical 

contents such as Protein and Lipids of fishes are estimated 

from the fishes.  The Protein is estimated by using Lowry 

method Lowry et al. [6], and Lipids are estimated by Cox and 

Pearson [7], method. The protein and lipid contents of fish 

species were observed from June 2016 to May 2017. 

III RESULTS AND DISCUSSION 

The protein and lipid composition of fishes are shows are 

shown in Table 1. Reay [8] reported that deterioration of 

protein is linked with denaturation of fish protein are linked 

with frozen fish. Das [9], reported that Lipid content of Rohu 

(Labeo rohita), Grass carp (Ctenopharyngodon idella) and 

Tilapia (Oreochromis mossambica) were observed in fresh 
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condition as well as freezing condition it showed different 

lipid level at different condition  like Temperature, Freezing 

time, Location size. Padmawati and Prema Kumari [10], 

reported that  changes in biochemical contents of muscles of 

fish species may also be attributed to alterations is due to 

increased glycogenesis in muscles and accelerated conversion 

of liver glycogen into muscle glycogen. Chamundeshwari 

Devi and Vijayaragahwan [11], observed that changes in 

biochemical in the fishes are related to their habitat and 

nutritive values of each species. Shankar and Kulkarni [12] 

and Shengde and Mane [13];  Viswanathan and Mathew [14], 

studied the  correlation  of GSI value with increase of protein 

and lipids contents and they observed that the increase is 

found and it is due to vitellogenesis in ovary and 

spermatogenesis in testes this phenomenon is occurred due to 

harmones  present during pre-breeding and breeding seasons 

of the fish. Deshmukh [5] observed the biochemical 

composition in Indian major carps from Paithan. The protein 

and lipid contents of fish species showed successive decrease 

in their estimated values from June 2016 to May 2017. 

The biochemical contents of fish provides information, idea  

on physiological and nutritive values of fishes also helps in 

best management practices in inland fisheries and which 

prevent the capture of fish  during breeding season to help in  

the diversity of fishes. These study shows that biochemical 

composition are varies from fish species, the species which 

are rich in protein content are having important source of 

animal protein.  

Table 1. Protein and Lipids contents in fish Catla (Catla 

catla) and Tilapia (Oreochromis mossambicus) (mg/gm of 

tissue) collected from Paithan. 
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Sr.No Name of Fish Protein Lipid 

01 Catla catla 17.24 7.20 

02 Tilapia (Oreochromis 

mossambicus) 

15.20 10.22 


