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Abstract

The objectives of this experiment were to investigate the supplementation of
conjugated linoleic acid (CLA) in fish diets on growth performances and meat quality of
Nile tilapia and Hybrid catfish. Two experiment studies were carried out: 1) the
supplementation of 0.5, 1.0, 1.5 and 2.0% CLA in fish diets on growth performances and
meat quality of Nile tilapia and Hybrid catfish. Supplementation of higher levels of CLA
(0.5-2%) did not affect weight gain, daily weight gain, survival rate, hepatosomatic index
(HIS) and fat body (intraperitoneal fat) of tilapia (P>0.05). Dress-out weight percentage
of tilapia decreased when CLA was added from 1.0 to 2.0%. This was significantly
different from the control diet and supplement of 0.5% CLA (P<0.05). Total CLA mg/100g
meat (fillet, fat body and liver of Nile tilapia increased when CLA was added up to 2.0%.
Proximate composition of tilapia meats (protein) was observed with increasing CLA up
to 1.5% (P<0.05). This result was similar to Hybrid catfish. Total CLA mg/100g meat (fillet
and fat body of hybrid catfish) increased with increasing CLA levels in the diet (P<0.05).

The experiment two was to determine the supplementation of heated and
unheated ground sunflower seed and heated seed with CLA for Nile tilapia and Hybrid
catfish diets. The basal diet was used a control. By using heated, unheated sunflower
seed and heated seed with CLA did not affect weight gain, daily weight gain and survival
rate of Nile tilapia (P>0.05). However, supplement heated seed with CLA caused tilapia
has higher dress-out weight percentage and hepatosomatic index than control diet
(P<0.05). All diets treatments did not affect proximate composition of Nile tilapia meats
(fat and protein contents). In hybrid catfish, all diets treatments did not affect growth
performance, dress-out weight, survival rate and proximate composition of hybrid catfish
meats P>0.05). However, supplement of 1.5% CLA hybrid catfish contained CLA in fillet,

Intraperitoneal fat, liver and total fat in liver were higher than other treatments (P<0.05).

Outcome from this study found that supplement of 1.5 and 2.0% CLA caused
hybrid catfish and tilapia contained CLA in fillet. By using heated or unheated sunflower
seed did not accumulate CLA fillet in Nile tilapia and hybrid catfish.





