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ABSTRACT

EEL I [ ET Kol SRR The purpose of this study is to evaluate the body composition in the muscles

of four species of Caspian sea fish in autumn and spring.

M Proximate composition including moisture, protein, fat, ash and carbohyrate were determined in
four fish species, Alburnus chalcoides (A. ch.), Rutilus rutilus (R. r.), Luciobarbus capito (L. c.) and Alosa kessleri
(A. k.) from South Caspian Sea in autumn and spring.

m The obtained results indicated that carbohydrate and ash content were not significantly different
among the four species in both seasons and also between the two seasons (P<0.05). Changes in moisture,
fat and protein indicate that while there was a decline in moisture content, fat and protein content evidently
increased in both seasons. In autumn, it is found that L. c. and R. r. had the highest moisture and lowest
protein and fat content while significant declines in the moisture content of A. k. and A. ch. was observed
which is in good agreement with the increase in both fat and protein contents of these two species in this
season. Similar trend to autumn was observed in spring so that R. r. and L. c. with the highest amount of
moisture had the lowest content of fat while A. k. and A. ch. with the lowest amount of moisture had the
highest content of protein and fat. L. c,, R. r., A. ch. and A. k. are classified as lean, low fat, medium fat and
high fat fish respectively based on the results. Results also showed that in most cases there was a significant
difference among the moisture, protein and fat content of the four fish species between the two seasons of
autumn and spring (P<0.05).

Overall, the results showed that these four fish species might be in spawning period and have
developing eggs in spring and so that had more moisture and less fat and protein in their flesh in this season.
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