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Figure 1: A close-up of the lanternfish
Benthosema pterotum.
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Table 1: Proximate analysis (%) of myctophids
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Table2: Amino acid profiles of the myctophids (g/100g of protein).
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Table 3: Comparison of the total essential amino acids (g/100g of protein) of myctophids with other important
commercial seafoods
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Table 5: Lipids in Benthosema pterotum.
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Table 4: Amino acid compositions (g/kg) of fish meals
developed from Benthosema pterotum, anchovy and
blue whiting.
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Table 6: Fatty acid profiles of Benthosema pterotum
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Table 7: Estimation of total fatty acid composition of
Benthosema pterotum with three local fish species.

Fobbgige  Tmojle  TILS  Tpgigilegizii oz sladm!

YVIY Y#I8 Y/ £ Slaaeal goozme
ebdl oz

Yo/ Y¥/0 YY/A YY/ o gyezme
eldlpd oz

YN \gA Yo/ Y515 o gyezme
el pd vz oy

\idld YA ARIA) YO/f EPA+DHA
olF 10 il /¥ o gyemme
it o

- 15l

YVI$ YO8 YAVIA \R¥/2 ool gomme
it o

YIS

ol N+ 7 #13 a4 Y-8l s
- 15l

-I¥ -NY A% AN a4y Pl G
Yol

o en 9 sax ™ o (EI-Mowafi et al., 2010) *: ;| a:s,5 ,
(\Yay)

Sy obplwgl Spae 0 Jlisl glae,blie

Ol g pls STye5
Sras Gy e bl Coew ool bl Sldlas
(Balue and Ll 5 (Haquea et al., 1981) pols 1,55
Splo gl 29, 5l eolatwl a5 ls S5 Menon, 2006)

oz o (o> JS a0 00) (ege layul 51 e


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

S okl 5 als gl (slals (puels

Gl 5 S

Godxia g oSl Gldlhae aiids 4o F 5l o Job yo
Sealemsil 55 Sl 5 sloyS w595 Paedils Loy
ol Glalllae ol 5 s 9 48,8 Oygo lae b0
03,513 Cle 4y ;eSS g 00g ey Slalllae ¢ plsd 3,9,
2l alsl o Jopl bl sad azlby ol opl

QB.MJ‘SA o)LiZ:‘ o ,.M' LngbiJJ

Plwgild 595 9 )09 CodeS

Sro GLS (ole 5l ones job 4 Lo j5iS o b ey
5 Bl g,miS Slawle )5 wilowy (hassle (Slys 4o ouls
D5 ad wiz bl 5o ead o pliale il
R (VYY) LSS ale 090 p0 (nigrm (liae
OF) ol psld sy 5 (1Y) plosle 5550 (L #1)
Ady Jdo an (VY0 (ol 5 Jolo) canloas )55 (.
CieS g adsl oy 3508 5 Gl (iisn s el
Gl e,y a5, Lol (nl (ole jog DS 00
(ol ply s s roldl 1 o lg 4 Sily aie) g ardls
ol Gl re e 5525 55 (ale jog wes Gl o) s
ATV ($hSi58) ool 5985 Cgir o olalegls 453
TR0 (ol s ol

i Sliis olles plSim oad plnl Slillas )l
220 Voo Glalewgld I (oale 0,90 a5 003l Vg0 9
(Hague et lowgs o e (555 b nge (nl 45 00l #dlel
s Cdllae los 10iS (oS b g dilaie o al., 1981)
2l 3l pos s eajl alis 5 (VYVA lousldl 5 s Jg)
o ploml Slallas sy 53 OFVY (6heSi5) ol loale
Sl pgad )3 5155 0 039l 5l 5 Iy 3590 5
wide Gl Raagh bwg pgigslogigin 4s5 5l (ale e
2P G 505y o8 BT 0,55 o0 iz (215 5 S
195 oo 5T Sl jab 4y ol o Ll A o
VWIS (oyz doy0 IV (usSgp doye PRIV L aloyusild
35751 5 LS oale 150 L Cogb; a0 p0 4 5 uS1s wo o
(A Jgaz) o)l cpline

Slaalie gladlae 5 (laleugls j35 CudeS e sl
252551 Sls ol ole g b plemgils o5 o
Sy gl b planil 0ssy 39290 b Gialejl Bayb 5l g
2 Ol &5 258 bltal Gz (pwyp il 5o oual
Bl o Rl 1) (Bleesils j3g (S (LSl o
(YA e g oLS) o5 Shsjlg

Gras sly pbolewsld 5l ead S ol ody -
lod ;0 ()l plin ole £ 51 ien g Bl L Sl
(Nair et al., 1983) (ol 5 il 4,0 YAZY) Lo

(Nair et al,, 1983; 'sui jJgoms gy cole -
Chai et al., 2012)

9 1Y o33l b pgigilegisin saiss 5l (Bloysg adg -
az, YARY) o sl o o VWY g Bl
(Haque et al., 1981; Nair et al., 1983) (sl 5 L

(Noguchi, 2004;  (Louys) Blopes sl -
Shaviklo and Rafipour, 2013)
(Teutscher, 2001)

5 Diaphus theta slaaisS 31 Lale STe adg -
(Noguchi, ese 7Y LStenobrachius nannochir
2004)

(g 0aiiSplg) (ame Bilas ln ooy oy -
(Noguchi, 2004)

Stenobrachius 455 5l “oudlpab cVgpaxe -
(Noguchi, 2004) nannochir

Gy 4 peislegipis 5455 5l ontisn sl W -
O 5 SLsl YA Ggad; 5 P SG0d) PH i
(\Ya¥

posrlegigin  usS 5l sl y0n g -
.(Shaviklo, 2012a)

6655 5 Gl ras Yoy om g -
honbl oS Sas slaunyd ) eslinal b psislegisi
oo &5l Bl L solesl SSis
.(Shaviklo, 2012b)

ol 5l edlitul b eSS Gamge Silusé -
(Moosavi-Nasab et al., 2018) _als ,usilé iy

Ol 50 ouds plxil gla sid gy gl

! Fish protein hydrolysate
2 surimi

% Fish sauce

4 Fish silage

® Seasoning products

® Fish protein isolate

" Fish protein powder

8 Spray drying

® Freeze drying

a5


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

iéjm/ch.&“.\:h\dld.u

Ol 2l ale s

o galie buuwgi oo ()35 poig pilegjsiis g5 3 Gded (oalo gy (omt 5 ILT 1A Jgur
Table 8: Proximate analysis of Benthosema pterotum fishmeal reported by different sources.

oboil Jme (1) cusby (1) S (L) @ (D) oien &t
59 1\ ANZA) £IY SAID Nair et al. (1983)
S99 VY VE/A AIY £¥/4 Haque et al. (1981)
alyl YIA AAVAS X SOV Johannesson and Valinasab (1994)
ol VY)Y \YIY A& FEIA YY) gl
o,S \YIA VO/A Y10 £210 OYVY) JSyais

S saeS Wiz 3l sudgi (Ao y91 (o FILT A Jguxr
Table 9: Proximate analysis of some commercial fish meals.

P (1) cogby (1) puS (1) wyz (1) ooy Py &9

(¥94) o Kan 5 carkic vIY WYY VIA ¥/ BLS oolo yog;
FAO, (1986) Al Vele q/- \ATE 'S ale o
El-Mowafi et al. (2010) AA Ve AIA $AIA T Sinlgsh oole 59
El-Mowafi et al. (2010) VIV V&Y YA/ £EIV " o997l ale e
Ariyawansa (2000) /- /) /P gals ToksS oo jo0

“Herring; % Blue whiting; * Anchovy; * Capelin

reiie S sloghlen by (ctagh-oole jine slaalne
AV sy 5 JSogh) Cunl a8 )5 1,8 ax gl 0,90 9 00l
.(Shaviklo, 2012a,b; Shaviklo V¥a¥f ., Kes 5 SLsl
and Rafipour, 2013; Shaviklo, 2017; Moosavi-

Nassab et al., 2018

S5 A%
ooliisl 5 5,51,8 o,k ) (535Tb 45 (glos 1S lalllas 4l
ool ol 5 ol (glaiis slojls sl ly leabe pogilé ;]
@t oS 5 g ldss (1)) hlo plale cnl el 0as
oo SYgame Glgie Ll 5l g aen (LT ule alis
s 5l il 05w Gladl g gl Brae Gl )
2 LT Jy i (age layinl 5l (8 0udeiSe
a2 09 g Sel 03l al W3 (pgis plogisin) ol kel
03538 (B3l sleesyslp cale sl o 5l Gl SIS
G5 b sbeesysl s adsl slagsluaises ls 0,5 oolital
) Sl Bran slp g3l onl 5 ags eolaiwl ISl wog38l
ool p3Y e gl 4 sl gl Jl ol b el KT

Dgd ploxil Baa sl ik 4 455 b (6 i sloiagh

ay

2z ol (ouyp )3 AT GlSes 5 (670 Grizen
Wy a2 cpl @ Glos (6L)yd waw jle 5 (Bleugld
Sl sl oy laaul a5l 4 g0 a2 aS
Sies ¢ (C18:1n9C) s ol uwl (C16:0)
o D30 S5 93 ;0 Ll Cpx slanl (n S
156 g (DHA) (C22:6n3)ucel Sigil;5a 156500 Julis
C.’L».: wl.a‘ » ol o009 (EPA) (C205n3) M‘ &JyL».u
o, slaanwl YL polie gl 465 g0 ,o wael e
ol S 5 g polie @ az gl b e YKl pgasy
@ Wlgoe (Blogusld (29, WS g3 (nl )0 35290 )2
My g 2l glie ;o edlitul Cuz omilie glie Ylye
258 18 oolaiul 590 ¥ - Kal onls g8 (slag,le

Olplougild 5 (STyss gros ol 16 colu
Sl ugild 5l Slusl Brae slaos 18 Clo (s p iy OIS
S ooFen gl (ale agsl (ale Sl bt
daige g Olpl Mt lojle laculex b0y g )1 gm
Sldae as el Ivae Jlo 5l eaS MG pgle Sladms
30 9 obole waild ;o 00938l 53l slwl ool 3l sl
oo goladl s, 5 olale (nl e SR e
2 3 sl 53 botags ol @bs b ol ¢ pSaale


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

S okl 5 als gl (slals (puels

Gl 5 S

PP .\Y’A‘ @ 5‘555)5 @ “583‘«0 ﬁ.M @ stsdulﬁs

‘SkLo LgLa) 05) | MLRA 9 ul.o.: Lgb)o (o-\.ds...i.uo
= o)leds 535-? ole salzme . g 59920 (Sl
YA WA

9 9y G TR0 (S8 (o 1D cond (I
Benthosema  ale (weild ailjgy cyw counnd
Ol dh sode alxo L yloe gLy yopterotum
DOI: 10.22092/ISFJ.2017. AfY-1fe: V-Y.
109983

do iyl AYYA 6 ylamolid] (& icud Jg

e 3,1 gt g (adgiSes) plale gl (solal

— ol o SVlie dsgarme ol (S 5 (oS L5 s

2 (Bloydsy S 550 Ohnl Gplp sonls

O ol O algus & 1l 5 olKazsls

Ariyawansa, S., 2000. The evaluation of functional
properties of fish meal. United Nations
University-Fisheries ~ Training  Programme,
Reylyavik, Iceland.

Aygul, K. and Mehmet, C. 2008. Amino acid
composition of blue crab (Callinectes sapidus)
from the north eastern Mediterranean Sea.
Journal of Applied Biology Science, 2(1): 39-42.

Balu, S. and Menon, N.G. 2006. Lantern fish-A
potential deep sea resource. Marine Ecosystem,
5: 3-5.

Belitze, H.D., grosch, W, Schieberle, P. 2009.
Food Chemistry, 4th Ed., pp. 211-218,
Springer-Verlag, Berlin, Germany.

Chai, H.J., Chan, Y.L., Li, T.L., Chen, Y.C., Wu,
C.H. Shiau, C.Y. and Wu, C.J., 2012.
Composition characterization of myctophids
(Benthosema pterotum): Antioxidation and
safety evaluations for myctophids protein
hydrolysates. Food Research International, 46:
118-126  .DOI:10.1016/j.foodres.2011.12.008.

P

«Sigalo (Bolo w.p ( JbyS wp comiggmwge oy S
5 et SlS S o) n IVAF L6 glogade g
@Blowgild 5l oads Wyl g n 60 Shee slaShs
PH 55 5, 5l eolazwl L (Benthosema pterotum)
TOYD A oylad TF alr oyl Md ele b
DOI: 10.22092/1SFJ.2014.103048

Bl o9 A g oS T IFVE (6 lgw oLST
ool les gbys (GMd Dlidizd 35 e 0adeiS
oolee yoi (Dt Slidiod g bjgal

MR o o palio wp syt op okl ol o5y
by 0 o slasel plie S5 lale Gugls
WA Y olads kit ugilidl . lae

oy AYAY Cg (Boljonsae g (g lb gy (o
@le ploiul )5 (Gane Slge 5 0y sladenl (Slgime
13 2l gige 5 $9575T SLS (sl (bl
DYY-0FD F-FY ool yl b ailie alme

SOl 53 (Bl p3g a5 Candy IVVY L JS gl
My olgs S50 Dl mlio g 9o Siglae (S
ot o]

cEle g wdy wwlp gleane W7 ol PSugl
she b (Shsr o)l sl ole Getisn s4si!
5 ol Siegs 3l Coles Geaio AY-FFAFE olis
Ol «rpe Calyy (£8 9 (oole Siglas ol pglid
SANOSS (pyp VR LB ) o PSS
S35 pleplegusild 5l eag3dl (3551l (slaes sl 8 sl
bl sl p lidos e S50 - (4] slagslotises
35S (M pole Dlidod (Gammge

wale 105 S5l 5 Ay sy AFAB (b (orliy of ( Jole
X (6p Gpl dreg 4,85 6590 sl dmwg
AYY-1¥4

T Roxn ool cp Sl & (S & (oulis
Rloydg l idu b eyl jo5 (0l 5AYA.
5 @l o o ;o Sles p 55 by LS
s gole Al a8 055, YIJP laloar iy
DOI: 10.22092/ISFJ.2017.110008.£Y-Y¥ ¥ .Y+

aA


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

iéJl&i/chA&.ﬂ:ﬁedL&.ﬂ

Ol 2l ale s

El-Mowafi, A. Nanton, D. and Berntssen, M.,
2010. Evaluation of lantern fish (Benthosema
Pterotum) as marine source in fish feeds:
nutrient  composition and  contaminants
assessment. Proc. of the 3rd Global Fisheries
and Aquaculture Research Conference. Foreign
Agricultural Relations (FAR), Egypt, 29th Nov.
— 1st Dec., (2010) pp. 12 - 23

FAOQ, 1997. Lanternfishes: a potential fishery in the
northern Arabian Sea. Available:
http://www.fao.org/  docrep/003/w4248e/
w4248e34.htm. Last visit: September 2008

FAO, 1986. The production of fish meal and oil.
Food and Agriculture organization of the United
Nations. Rome, Italy.

Gjosaeter, J. and Kawaguchi, K., 1980. A review
of the world resources of mesopelagic fish,
FAQ Fisheries Technical Papers, 193, FAO,
Rome

GLOBEC, 1993. Implementation Plan and
Workshop Report for US GLOBEC Studies in
the Arabian Sea, US Global Ocean Ecosystems
Dynamics, Report No: 9, US GLOBEC, Dauvis,
CA, USA: 105 p.

Gopakumar, K., 1997. Amino acid composition of
muscle proteins of Indian food fish and
shellfish, In: Biochemical Composition of
Indian Food Fishes (Gopakumar K., Ed.), 2nd
edn., p. 9-17, Central Institute of Fisheries
Technology, Cochin

Gopakumar, K., Nair, K.G.R., Nair, P.G. V.,
Nair, A.L., Radhakrishnan, A.G. and Nair,
P.R., 1983. Studies on lantern fish Benthosema
pterotum biochemical and microbiological
investigations. Fisheries Technology, 20: 17-19.

Haque, A., Peterson, H.A., Larsen, J.T. and
Opstvedt, J., 1981. Fish meal and oil from
lantern fish  (Myctophidae) with special
emphasis on protein quality. Journal of Science

9

of Food and Agriculture, 32: 61-70.
DOI:10.1002/jsfa.2740320110

Johannesson, K., Valinasab, T. 1994. Stock
assessment of demersal resources with Acoustic
method in Oman Sea. Technical Report, Iran
Fisheries Research Institute.

Koizumi, K., Hiratsuka, S. and Saito, H., 2014.
Lipid and fattry acids of three edible
myctophids: High levels of icosapentaenoic and
docosahexaenoic acids. Journal of Oleo
Science, 63 (5): 461-470. DOI:
10.5650/jos.ess13224

Lea, M.A., Nichols, P.D. and Wilson, G., 2002.
Fatty acid compositions of lipid rich myctophids
and mackerel icefish (Champsocephalus
gunnari) - Southern Ocean food web
implications, Polar Biology, 25: 843 - 854.
DOI:10.1007/s00300-002-0428-1

Lekshmy, N.A., Arul, J. M., Mathew, P.T,,
Gopakumar, K., 1983. Studies on lantern fish
(Benthosema  pterotum)  Il.  Nutritional
Evaluation, Fisheries Technology, 20: 17-19.

Moosavi-Nasab, M., Mohammadi, R. and
Oliyaei, N., 2018. Physicochemical evaluation
of sausages prepared by lantern fish
(Benthosema pterotum) protein isolate. Food
Science and Nutrition, 6:617-626. DOI:
10.1002/fsn3.583.

Moradi, G., 2001. Handling and processing of
lanternfish, report of the trilateral workshop on
lanternfish in the Gulf of Oman, FAQ Fisheries
Report No: 665, FAQ, Rome: 8P.

Moreira, A.B., Visentainer, J.V., Souza, N.E.
and Matsushita, M., 2001. Fatty acids profile
and cholesterol contents of three Brazilian
Brycon freshwater fishes. Journal of Food
Composition and Analysis, 14: 565-574. DOI:
10.1006/jfca.2001.1025.


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

S okl 5 als gl (slals (puels

Gl 5 S

Nair, L.A., Arul, J.M. Mathew, P.T. and
Gopakumar, K., 1983. Studies on lanternfish
(Benthosema  pterotum)  Il.  Nutritional
evaluation. Fisheries Science, 20(1):20-23.

Noguchi, S.F., 2004. Utilisation of the resources of
lantern fish as fisheries products, In: More
Efficient Utilization of Fish and Fishery
Products (Sakaguchi, M., Ed.), pp. 63-66,
Elsevier, Amsterdam, Netherlands.

Oxley, A., Bogevik, A.S., Henderson, R.J.,
Waagbo, R., Tocher, D.R. and Olsen, R.E.,
2009. Digestibility of Calanus finmarchicus
wax esters in Atlantic salmon (Salmo salar)
freshwater presmolts and seawater postsmolts
maintained at constant water temperature.
Aquaculture Nutrition, 15: 459-469. DOI:
10.1111/j.1365-2095.2008.00611.x.

Phleger, C.F., Nichols, R.D. and Virtue, R., 1997.
The lipid, fatty acid and fatty alcohol
composition of the myctophid fish Electrona
antartica: high level of wax esters and food
chain implications. Antarctic Science, 9: 258-
265. DOI:10.1017/S0954102097000345.

Phleger, C.F., Nelson, M.M., Mooney, B.D. and
Nichols, P.D., 1999. Wax esters versus
triacylglycerols in myctophid fishes from the
Southern Ocean. Antarctic Science, 11(4):436—
444. DOI:10.1017/S0954102099000565.

Saito, H. and Murata, M., 1996. The high
monoene fatty acids in the lipids of some
midwater fishes: family Myctophidae, Lipids,
31: 757-763. DOI:10.1007/BF02522892.

Saito, H. and Murata, M., 1998. Origin of the
monoene fats in the lipid of midwater fishes:
relationship between the lipids of myctophids
and those of their prey. Marine Ecology
Progress  Series, 168: 21-33. DOI:
10.3354/meps168021.

Seo, H.S., Endo, Y., Fujimoto, K., Watanabe, H.
and Kawaguchi, K., 1996. Characterization of
lipids in myctophid fish in the sub-arctic and
tropical Pacific Ocean. Fisheries Science, 62(3):
447-453. DOI: 10.2331/fishsci.62.447.

Seo, H.S., Endo, Y., Muramoto, K., Fujimoto,
K., Moku, K. and Kawaguchi, K., 1998a.
Amino acid composition of proteins in
myctophid fishes in the subarctic and tropical
Pacific Ocean. Fisheries Science, 64(4): 652-
653. DOI: 10.2331/fishsci.64.652.

Shaviklo, A.R., 2012. Developing value-added
products from lantern fish. INFOFISH
International, 2: 42-46.

Shaviklo, A.R., 2012b. Sensory attributes of wet
and dry fish proteins recovered from
lanternfishes  (myctophids), the European
Conference on Sensory and Consumer Research
9-12 September, 2012 Bern, Switzerland (Poster
presentation).

Shaviklo, A.R. and Rafipour, F., 2013. Surimi
and surimi seafood from whole ungutted
myctophid mince. LWT. Journal of Food
Science and Technology, 54 (2) 463-468. DOI:
10.1016/j.lwt.2013.06.019.

Shaviklo, A.R., 2017. Myctophid as human food.
World Seafood Congress 10-13 Sep. 2017.
Reykjavik, Iceland (Oral presentation).

Teutscher, F., 2001. Options for utilization of
lanternfish (Benthosema pterotum,
Myctophidae) in the Gulf of Oman, Report of
the Trilateral Workshop on Lanternfish in the
Gulf of Oman, FAO Fisheries Report 665, FAQ,
Rome.

Valinassab, T., 2005. Biomass distribution and
pattern of myctophids in the Oman Sea. Iranian
Journal of Fisheries Science, 4(2):101-110.

Valinassab, T., Pierce, G.J. and Johannesson, K.,
2007. Lantern fish (Benthosema petrotum)

Voo


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

iéJLm&/wJ&u&.\JLa

Ol 2l ale s

resources as a target for commercial
exploitation in the Oman Sea. Journal of
Applied Ichthyology, 23:573-577. DOI:
10.1111/j.1439-0426.2007.01034.x.

A\


http://dx.doi.org/10.22092/ISFJ.2019.119466                           
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.2.9
http://isfj.ir/article-1-2070-fa.html

[ Downloaded from isfj.ir on 2025-08-01 ]

[ DOR: 20.1001.1.10261354.1398.28.4.2.9 ]

[ DOI: 10.22092/1SFJ.2019.119466

Iranian Scientific Fisheries Journal Vol.28, No.4

Supplying nutritional needs of livestock and humans from lanternfishes
Shaviklo A.R.""; Moradi Y.?
*shaviklo@gmail.com

1- Animal Science Research Institute of Iran, Agricultural Research Education and
Extension Organization (AREEQ), Karaj, Iran

2- Iranian Fisheries Science Research Institute, Agricultural Research Education and
Extension Organization (AREEO), Tehran, Iran

Abstract

In the last century, products such as fishmeal, fish oil, and silage, etc. have been used in
animal feed. In the past few decades, our country has been importing fishmeal. Therefore,
many efforts have been made to increase domestic production and to reduce the imports.
Extensive studies have been conducted on the use of small mesoplagic (lanternfish) in the
Oman Sea as a part of these efforts. The lanternfishes are untapped resources, which many
researchers have been carried out about their application in human foods and animal feeds.
Despite of the volume of investments made by the government, the slow development of the
catching and processing of the lanternfishes in Iran has various reasons, including inadequate
knowledge of this fish. This article, introduces this fish and its protein and fat properties by
reviewing the latest research findings, and emphasizes the necessity of using it in animal feed
and human food.
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