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Figure 1: Total Fat content (% from fillet weight) in
fillets of fish species studied
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sl Aged O ®-3 e ol u‘)...a )_.5\..\:>
4 £22:6N3DHA o > sl & by oo ioles]
RS g SaS u_a:l.o 4 (LYATA) Q‘}yo Oy i
A g pSoslul shw Il als o (LPIVY) e

Ly 00l (5,503l ¥ Kol Gy aul lode oy 2eS
b gl ald o ol Jlade i £18:3n3 4

60
2z
S 50
<
£
E 40
g
< 30 A
S
b
< 20
5
10
o
b | akd et b gk add [P PSR PR R B AT T S0

Sbale ad 33 (05 (sl J5 317 SFA gz ¥ S
Sg29 o Lis (wglae (piY c_ég)a) axflbo 8590
(p<0.05) cawl 415 S0 BB

Figure 2: SFA (% of total fatty acids) in fillets of fish
species studied.

e sl e eSS Sas ale ald o
i fgl> ple 1o g a0 VOITA Jlaie & MUFA
(Y JK8) ol (655 ojlail as o

b
a
{ a
a a
25 -
20 2 a
15
10 -
5 |
. . ‘ ‘ ‘ - ‘

olulghs ali  pdald  pelaald  ileald yuSiodld adolls ald A ald

MUFA (% of total fatty acids)

ald 30 (wye ol U5 51 7) MUFA 4l oY JSCo
ol gl (¥ Ugye) addlae 890 Lol
(Pp<0.05) caul 415 (S0 B 392 g o

Figure 3: MUFA (% of total fatty acids) in fillets of
fish species studied.

Ol PUFA O > ool (e a4 by mlbo
el 0al ools Hlas B S o adllas 5,90 (2L
Ol (pyeS st ol ol ald jlogai ol ]
Seas ol g PUFA C > sleacul (1VA/F0)

e LIS |y (LEVIVY) (e (i


http://dx.doi.org/10.22092/ISFJ.2018.116692
https://dor.isc.ac/dor/20.1001.1.10261354.1397.27.2.6.2
http://isfj.ir/article-1-1839-fa.html

[ Downloaded from isfj.ir on 2025-10-19 ]

[ DOR: 20.1001.1.10261354.1397.27.2.6.2 ]

[ DOI: 10.22092/1SFJ.2018.116692 ]

w6/w3 ratio

Ol 2l pale lae

450 -
4.00 -
350 1 4 a

3.00 a a
2.50 -
200 -
1.50 -

6 (% of total fatty acids)w

1.00
0.50 -

0.00 !
ol i el ald pbdd Lo Sl bl dd SLAS S

ool J5 51 7) 60 Oz slaaml J5 ol F Ui
Wyldte (¥ Bgy>) axlllo 3)50 lale ald yo (0

(p<0.05) cawl 415 (S0 BB 352 g oo L
Figure 6: Total 6 fatty acids and AA fatty acid (%

of total fatty acids) in fillets of fish species
studied.

®-6/0-3 o

Sl VS 5o daadllas 9590 labe 4o 0-6/0-3 s
olale jo Cand (pl Gle pyeS el odl oold
5 o ald o o] ke (i 5 S 5 St
Sl Gy s lol> als

02 4
0.18
0.16
0.14 -

c
ab ab ab
a

0.12 -
01 - 4 2
0.08 -
0.06 -
0.04 -
0.02

0 T T T — T 1

sladyle Al odald  pelhald  Sloald  eficald sdale abd Sl ald

30 (@2 ol 5 517) 0-6/0-3 Cauns 3 0lio 1Y JSCo

ol (glisn i Bg ) axdllan 0,50 Ll ald
(p<0.05) ! 415 (Sxo BB D92 g o

Figure 7: ® 6/ ®3 ratio in fillets of fish species studied.

SFA C 2 b al e caslllas 550 Lol 25T
om0 g os eSS glal e O slal
e sl al Glhe gLl e o slaol

(A JS5) sl cawss MUFA 51 e, PUFA

(L1FY) i ol ald o o] e o (LYIVF)
i K28 ale alid 53 03 (lpe Egezma o
e o teS aihw lol> ald jo 9 (LFY/FY) laie

OJS) ols plais! sgsu 1, (£VOYY)

60.00 -
50.00 -

40.00

b
ab
] ab a
30.00 2
20.00 °
10.00 - .
0.00 : : -

a
slople ald pulald bl dleddd  eiodd abuh dd S A

3 (% of total fatty acids)

obale Al 55 (0 sl JS 317 300 olime i8S
Sg29 ouddd LS (glisio oy Bg o )axillae 8590
(p<0.05) cawl 415 S0 S

Figure 5: » 3 (% of total fatty acids) in fillets of fish
species studied.

0-6 0,2 ol ¢l
0)'6 < .\_u.u‘ ).‘5‘.\> 50..\.0" Cowdo GL\.’ u,uLw‘f
Jolas 5 (AYIFY) e a0 ole SiaS ald 4 by je

o saalie (LYY lo ale ald o 55 o s
(P US5)

0.8
0.7
0.6
0.5 -
04 b

03 - b

AA (% of total fatty acids)

0.2

01 a

0

ol i pedaki i leald  eSuali sidhloali Sl


http://dx.doi.org/10.22092/ISFJ.2018.116692
https://dor.isc.ac/dor/20.1001.1.10261354.1397.27.2.6.2
http://isfj.ir/article-1-1839-fa.html

[ Downloaded from isfj.ir on 2025-10-19 ]

[ DOR: 20.1001.1.10261354.1397.27.2.6.2 ]

[ DOI: 10.22092/1SFJ.2018.116692 ]

S i 53 Glaale (B g3 g3 0 Slasswl Bl 5

s 5 Gl s s 5o

LeIVD (ale (nfoyzeS 5 SiiS oale g aBL (oo
WoS o walis 4y Yhors| B! ol s Bl o
S 5 435 5 00 bauld (oldlee Coxdse
sl blon 5 @2 Olme 2 NS 36 Jelge &5
AYAP Bl 5 i) S sl il oz
YV F Jl o a8 aegss o Joordens et al., 2014
ool e e BT el Glale o 2 Ol
P x5k (85 Spge Jled Glys g v
RYINRCTPSPIA ) (T PP RSV [SRRNUUR PN
Ol 08 Gl TVO Jled b ps 5 Y wis gl
Gipgh 50 odel Cawny o ele a5 cwl (S3
G 31 el ploole otz Olies &2 45 035 TYIYD ol
.Joordens et al., 2014) coul Soo3
W&bﬁdl)aouiwgg@u@ppb
Ol 205 @b (nF o Sl el a5 w08
SFA Gz slaaul 4 barye oz slaseul ST
a bgiye 3 oym el e iy 5 (LEVITY) oogs
ol 39 oaizmen 3L e (ZYA/AY) C16:0 &y ol
) Jlaie JBla> @-3 3 06 o, ol e 2l
Ol 50 R Gaw s o (F g Ol i) ol
et 3 (Ple S )3 SFA (e (n S Sl
Ol (S Geizmen b o (Blo ole o
o> cale jo o] cpytias 5 plo SzaS o MUFA
Silgl> 50 0-3 Cz slharw! jlode (piaS g dui
CLEYIEY) Sais abe ,o o] Cpyidan 5 (LVOIFY)
el 5 0y sladel (e ggerme )3 ol osalie
Ll bl oy lasel Sl oy 3550 slo (2le 5o
sl YU ladss (o)) sanaailis (pl a5 0g yideo
SFA+MUFA: cors aiels Geis ool 5o il oo
SdS ale ;974140 5 lsl> ale ,3 7¥/3A PUFA
el

Al a5 0l caslie £ Kab,> slasul Gl o
Shosls sehulsl ole o 1) sl ity SCigacal,l
> 45 EPA 3 DHA G2 sloal S50 gow

OSFA EMUFA OPUFA

Ayl s

(e al I 7|

o

sphe 4ld

S uld I rs I

— T i
o 3
| — " )

0% 20% 40% 60% 80% 100%
% of total fatty acids

S5 (SFA) gledl ©yz il 50 dumglio A JS
23 (PUFA) Ll pué sz 5 (MUFA) gLl i
axdlao 0 50 lalo ald

Figure 8: The comparison between SFA, MUFA and
PUFA in fillets of fish species studied.
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Abstract

Changes in diet during the recent years have caused a marked increase in consumption of
saturated fatty acids and n-6 polyunsaturated fatty acids (PUFAs) with a concomitant decrease
in the intake of n-3 PUFAs. Increased fish consumption has been shown to be one of the best
way to increase dietary intake of long-chain n-3 PUFAs such as eicosapentaenoic acid and
docosahexaenoic acid and more balanced n-6: n-3 ratios. Our objective in this research was to
characterize fatty acid profile of 7 commonly consumed fish species with different prices,
from Persian Gulf. Fishes were collected from local market of Bandar abbas. Fatty acid
composition of samples was determined using gas chromatography. This analysis revealed
that Pomadasys kakkam and Pseudorhombus elevates contained highest concentrations of n-
3 PUFA, low saturated fatty acids (42.41%, 35%) and Pampus argennteus, as one of the most
expensive among southern marine fishes contained lowest concentrations of n-3 PUFA,
higher saturated fatty acids (6.72% , 42%).
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