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Adadl Gaalaall lan) (o el Aupelal) cOLmell el (gl waaty A5)kad Adlal Al cu g
calaplly cdushayll (sgina a3 L AdlAl) A clalall Y o Sarpa salpa s « Trachurus mediterraneus)
alo)ll ol Gyall Sleas cdashll ol Cadadl) () axdinl dus gl S @lie 5 adls (Odigalls cOsaalls
Al il eyl L (Kjedahle) JIaS Slea alasiuly gigyll jay cogaall il (Soxhlet) culuSsull jleas
A Jare cil€ Can Ayl @lany Lyelall CBlianll 8 Shasl (ggina) st Cdna 8GR gag Al
Jare cilS Q. %3.75242.39 5 jshall dlland b 4ips Jans e el %3.21242.90 2l s 45kl
S AL (A e %0.39£0.85 5 %0.32+1.34) 5 pstall dllad] e el 2Ll @lland 8 alajl) dasss
das e el gysball dlend 8 (%1.87228.25) oaigslls (%0.79£0.66) Ospall G Jaea of Langh lld
sosball lend of Ll Al e s (sl e %4.35425.20 5 %0.10+0.07) 2dal dlad] &
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simall aladind AulSaY Ailia) ¢ Slaasl (srinall o Ailide palae 8 lanl] s A€l (38130 il sinas
el L Gt S A3 2l gall D Laall Slal)
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Abstract:
The present study was conducted to compare and determine the chemical composition of the

dorsal muscles of two local bony fish species with distinct feeding habits: Trachurus
mediterraneus (Carnivorous) and Sarpa salpa (Herbivorous). A total of five samples from each

species were analyzed. Moisture content was determined using a drying oven, ash content using
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a muffle furnace, lipid content using the Soxhlet apparatus, and protein content using the
Kjeldahl method. The results revealed differences in the chemical composition between the
two species. The average moisture content was higher in S. salpa (42.90+3.21%) compared to
T. mediterraneus (42.39+3.75%). Similarly, ash content was higher in Sarpa salpa
(1.34+0.32%) than in T. mediterraneus (0.85+0.39%). In contrast, the average lipid
(0.66+0.79%) and protein (28.25+£1.87%) contents were higher in T. mediterraneus than in S.
salpa (0.07+0.10% and 25.20+4.35%, respectively). This study concludes that both species
represent good sources of protein, and the findings can be used by consumers to select fish
based on nutritional quality. Moreover, the results suggest the potential to classify fish species
into different groups according to their chemical composition and to use muscle chemistry as
an indicator of their feeding environment.

Keywords: Protein, Lipids, Fish, Herbivorous, Carnivorous.
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N1 il o oSoilly onbill Johll) Sl Bmlall bl ooal . ailme Gaalag aslall TS Gyl ole

WC03139099 4luls 3,5 (KERN and Sohon GmbH, Germany) < ¢ alasinly

(@ohonall ol o gial) ol lisal S5ly il Jolally i) Tania (1) Jpon

Slal) i) + Jagial)

el ¥l
Sl Jshall (=l Jhall s Scientific
Fork length(cm) Standard length(cm) Weight (gr) Name
0.4+21.9 0.4+19.9 16.5£163.2 T. mediterraneus
0.4+25.1 0.5+22.5 43.1+222.2 S. salpa
taliall jagad

(1) JSAY 5 mage LS ((aa5) (s zord dayiie aladinly uhal) dllan 4selall Aahaial (e ilisal) nal

A Alsyall B o) Gaad (p20) Baese (B Aaine LS00 bS] 8 Cliing

Sarpa salpa :B  « Trachurus mediterraneus :A i)yl Sl t‘ﬁj (1) o
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