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Abstract: The purpose of this research was to show the comparative analysis for fatty acids and amino acids in muscle tissues of two groups of   
common Cyprinus carpio carp ( L.) H1 (old production line, 1982) and H2 (the new production line,2009)which are important from economical, 
commercial and nutritional point of Iraqi consumer. These groups were farmed in floating cages at Euphrates River, Babylon province, Iraq 
lasted for 90 days. The fishes were fed on commercial diet ( @Alear, Denmark ) with 30% protein and 7% fat. After finishing the experiment, all 
samples were analyzed. There was a similarity in body components regarding to moisture, protein and ash proportions from both H1 and H2, 
whereas the total amount of fat content was high in H1(7.21%)  and low in H2(4.12%). H2 has ability for body protein synthesis higher than fat 
deposition as compared with H1.The saturated fatty acids (SFA) in fishes muscle was 34.24 and 27.79% in relation to total fatty acids (TFA) for 
H1 and H2 respectively. This is in turn reflects on SFA/ unsaturated fatty acids (USFA) which was in high ratio in H2 (2.61%) compared to 
H1(1.29%). Monounsaturated fatty acids constitute high part of TFA (45.08%) in H2 whereas was 39.23% in H1. The total SFA and MUFA was 
low in muscle of H2. The SFA/PUFA nearest to 1 in H2 (0.98%). The ῳ6/ ῳ3 in H1 and H2 were 0.44-0.48. The muscles of common carp for 
both groups contain all essential amino acids (EAA) but in different proportions. Although there were individual differences, some of them were 
significant in the ratios of essential and nonessential amino acids between the two groups of fish. The total ratios of essential and nonessential 
amino acids did not show significant differences and were similar between the two groups. High levels in EAA especially lysine (Lys), arginine 
(Arg) and valine (Val) was in new production line (H2). It should take in consideration importance of H2 as one of valuable common carp which 
was introduced to Iraq in 2009, and is characterized by its high nutritional value due to its contents of USFA and EAA compared to old 
production line H1.
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Fishes contribute by 60-70% of protein consumption for 

many countries (Osman 2001). The amino and fatty acids in 

protein and fat of muscles and tissues are the key fish meat 

quality parameters (Saffar et al 2017). Fish protein is belong 

to high valuable quality and it can exceed the standard 

chicken egg protein (Krystyna et al 2013). The chemical 

composition of fish muscle is one of good indicators for 

physiological and  state (hygienic Ali et al 2005). The fresh 

water fish characterized by high nutritional value and it has 

been recommended for essential biological protein and 

amino acids, PUFA and fat soluble vitaminsin addition to 

major and minor elements (Maqsood and Benjakul 2010). 

Common carp muscle has low and high protein content 

compared to trout and fish flat (USDA 2004). Rearing of 

common carp has much more systemic attention all over the 

world because of its high productive characteristics and 

nutritional value (Kocour et al 2005). Based on production 

changes and nutritive composition of muscles, the efficiency 

of genetic selection for different lines of common carp are 

done (Gela et al 2003). There are now two groups or lines of 

common carp L., first group was imported Cyprinus carpio 

from Indonesia in 1952 (AL- Hamed1971) and was reared in 

1982. The second group of common carp was introduced in 

2009 to Iraq which was imported from Hungary and it was 

reared in 2009 in different farming system. There is no 

available studies regarding to chemical composition and 

amino and fatty acids contents in common carp. Therefore, 

the current study was implemented to measure the nutritive 

value content in fish muscles for each species and to 

determine the beneficial species in human nutrition.

MATERIAL AND METHODS

Fish samples: After the end of the growth experiment which 

lasted for a period of 90 days, two groups (2 replicates/ 

group) of common carp cultured in intensive culture systems 

in floating cages on the Euphrates River, Iraq.

1  group (H1):st  common carp fish, the old production 

line,1982.

2 group (H2):nd  common carp fish, the new production line-, 

2009.
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