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Figure 1: Sea cucumber, H. leucospilota catched from
Sistan and Balucistan Province.
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Figure 2: Satellite map of Iranian southern provinces with three stations.

Olie V dolee 5l colanul b coles jo w005 cil,d
5 2 pS oo e p aSs) 5 g b @ by kS
el ey diged 5 (59

) doles

Chlorophyll a=(19.3 * A663-0.86 * A645) V/L0OW
) el i Jgbna) ot o Jglons o -V
e 5L

U PPY Glagse Jsb )0 )55 odz <A

P e iged 5 ()39 =W

b ool o 3 40325
Sar olone Sl b Jad 5o 4 borye sl S5 Lyt
L Pp- plot SPSS 12 L s sols 040 Jlays awls ;!
,o (One- way- ANOVA) & b G il lg 56T
a S 13 bl gy 950 SPSSI2 I3l 65
sl 5 Jgad jo OloS 5 DS G jglate
5 Sl g ol eolazwl HSD (S cs 3l calizee

W8 )T e 10l S has

Bged 0j9 p ool Cewdy JuSE (59 jslate cnl sl
AOCAC, ) 0o Vv a0 Jobs g pemds a4l
.(2000

A Judg 5 s
Se el gl alwg @ Jdg ST (S oslul olate 4
Lalrs 505 sl ez 1y e lme O 1 2
o FO Slo G5 L idg id by olSiyles]
Fragidy yiSnl S8 L Coles 50 5 w0 S Blo 5,8
5 oAt o1 () cinb fagli PPY (S0 y5 dgumme o
35 85 e 1 8 IS Clie ) dsles o
ysbie oy . (ArNON, 1949) 6o 5 5, Sejlal sl
Oole o el Blo Sl> 5y 5 oole 3l a5 o e
o9 egle 039y Sl edliinl b s el i) (x
b 8Ll diges 4y LA ol ) e Yens S A
A8 )3 j93 P v e ey b Gy il ol 53 s
SBs8 ol lax ojlac g 85 18 adds NV Sae
Syl b Jie laded b 4 jed yile 5l Jol>
g b A ylegidy ISl DggS )0 b S diges |
sl PP oln e o s 4l sk 4 o
h @d lade egidy iSewl bwg @ J39)5 ol

\F


http://dx.doi.org/10.22092/ISFJ.2018.117453                           
https://dor.isc.ac/dor/20.1001.1.10261354.1397.27.4.12.2
http://isfj.ir/article-1-2025-fa.html

[ Downloaded from isfj.ir on 2026-02-22 ]

[ DOR: 20.1001.1.10261354.1397.27.4.12.2 ]

[ DOI: 10.22092/1SFJ.2018.117453

Oloel @V ale s

Olemey  Jad Jlazial gl dges I Cugh,
olol NS 3ly L b 4" ol sy (ADNVEV/EY)
2byo L3 0 ol eSS aSST b (p>0.05) cuslas
GrSoiul (MNEBSY) liasb b 5l ond awo
Ol it Qlazsh g Gl pliwl jo 08
Olimey Jad )5 ool do gladigel 4 bgiype Cugb,
Joicime M3 Joamb plo b a5 g (ASNEV/EY)
ple ladiges ;o Cogb, aST > «(p<0.05) ols Lis

(P>0.05) wslas ylis (5,lo sme WS Jguab

W ez el ) el SleS T b
Fosle p)S Ve 308 e p (Cagb; 5 S
U‘)“"Q el o0 c\jl)‘ \ Jﬁ“\’ o (53['1)") )L._'> 4.;5.0.:
Jdyad jo oald aeo 2by0 JL3 o3 sladiged ;o Cush,
wosls Hlas 1) gyl g WS g liwl alizes
Oliney b 4 by po Cugh; do)s o i 4S5 jekay
AFNVEYEY) Gl o o] oS 5 (AFIVEATY)

aoyd oyt OB, ol o 00,8 saslic

(ot e ) sleme Byl £ b b olo a5 oad awo H. 1EUCOSPIIONE 1l yo Jus sl SlaS i bwgio 1) Jaaz

iz glaglwl )3 (5 (339 P25 Vo0 2 o5 s 2 Cugh) g yuSS
Table 1: Mean + Sdv of proximate composition (protein, lipid, ash and humidity gram per 100 wet weight) of sea

cucumber, H. leucospilota catched different provinces.
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Table 2: Mean + Sdv of proximate composition (protein, lipid, ash and humidity gram per 100 wet weight) of sea
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Abstract:

In this study, proximate composition of Holothuria leucospilota from Sistan and Baluchistan,
Hormozgan to some parts of Bushehr provinces which were caught by diving, during autumn
and winter 2016 and spring and summer 2017, determined. For this purpose, one station was
selected in each province, three specimens from each three replication of different seasons
sampled. In nutrition laboratory, all specimens from replication of each season of separated
province, minced and analyzed proximate compositions protein, lipid, ash and humidity based
on standard methods. Results showed that the studied sea cucumber species compromised
relative high protein level (p<0.05). The highest protein content was found in Hormozgan at
summer season (15+3.69) and lowest not significantly in Bushehr at autumn season (10+1.73)
and Sistan and Baluchistan province at spring season (10+1.8), caused by higher WT. and
consequently higer chlorophyll a contents in Hormozgan water at summer season compare to
samples from other studies provinces at the same seasons. Humidity percentage were the
highest in the sea cucumber caught at winter both in Bushehr (86.1+8.43) and Sistan—
Baluchistan (86.1+7.43) provinces not significantly (p>0.05), while the lowest (p<0.05) was
obtained from Hormozgan samples at spring season (81.1+5.63). Lipid contents with low
levels in this species showed the highest in Sistan and Baluchistan province at winter season
(0.29+0.08) and the lowest lipid content was obtained from sampled in Hormozgan province
at Summer time (0.12+0.02) (p<0.05). Ash body content of H. leucospilota species was the
highest in samples from Bushehr province at winter season (3.0£0.24) and the lowest ash was
found in specimens from Hormozgan province at winter season (2.08+0.24) (p<0.05).

Keywords: Sea cucumber, proximate composition, different seasons, Oman Sea, Persian Gulf

“Corresponding author


mailto:jhafezieh@yahoo.com
http://dx.doi.org/10.22092/ISFJ.2018.117453                           
https://dor.isc.ac/dor/20.1001.1.10261354.1397.27.4.12.2
http://isfj.ir/article-1-2025-fa.html
http://www.tcpdf.org

