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Resumen

Oreochromis niloticus, conocida como tilapia del Nilo, ocupa el tercer lugar en volumen de produccion
acuicola en el mundo. Crece satisfactoriamente en ausencia de &cidos grasos (AG) dietarios altamente
insaturados de la familia -3, como los acidos docosahexaenoico (DHA) y eicosapentaenoico (EPA).
Sin embargo, el perfil de AG puede enriquecerse con dietas de terminacién para alcanzar una
concentracion deseable de DHA y EPA para consumo humano en el filete, otorgandole un valor
econdmico y nutraceutico adicional. EI objetivo de este estudio es evaluar la tasa de cambio del perfil
de AG en musculo de tilapia utilizando alimentos formulados con aceite de soya (AS) o pescado (AP).
Se completdé un bioensayo de 8 semanas alimentando las dietas mencionadas, y dos tratamientos
adicionales que consistieron en el suministro de la dieta AP durante 4 semanas seguido por AS durante
4 semanas mas, y el tratamiento inverso. Se han determinado al momento pardmetros de produccion y
analisis proximales, que incluyen el contenido de energia, proteina, humedad y ceniza. Se realizaré el
analisis de grasa total y de acidos grasos por cromatografia de gases de muestras semanales para
determinar el tiempo éptimo para alcanzar una concentracion deseable de DHA y EPA para consumo
humano.

Abstract

Oreochromis niloticus, known as Nile tilapia, is ranked third in production volume from aquaculture in
the world. It grows adequately in the absence of dietary highly unsaturated fatty acids (FA) of the -3
family, such as docosahexaenoic (DHA) and eicosapentaenoic (EPA) acid. However, its FA profile can
be enriched by feeding fishing diets for some time, right before harvesting, to reach a desirable DHA
and EPA concentration for human consumption in the fillet, improving its economic and nutritional
value as a nutraceutical. The objective of this study is to evaluate the rate of change in the FA profile
of tilapia’s muscle by feeding diets formulated with soy (SO) or fish oil (FO). The 8-week bioassay was
completed; tilapia was fed the afore mentioned diets, and two additional treatments, feeding the FO diet
for 4 weeks followed by the SO diet for 4 additional weeks, as well as the reverse treatment. Production
parameters and proximate composition analyses, including energy content, protein, moisture, and ashes,
have been analyzed. Total lipid and FA profiles analyzed by gas chromatography in muscle samples
from each week will be performed to determine the time required to reach the desired DHA and EPA
concentrations for human consumption.



