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Abstract

This study was aimed to determine proximate composition and moisture percentage, as well
as amino acid and fatty acid profiles of the three species common carp (Cyprinus carpio), kutum
(Rutilus frisii kutum), and rainbow trout (Oncorhynchus mykiss). The-amount of crude protein in
rainbow trout was significantly higher (P<0.05) than the two other species but the ration of
crude fat was significantly greater in common carp than others. Since the ratio of important fatty
acids like EPA and DHA and also PUFA was nearly in the same quantity, and on the other
hand, the proportion of XEAA to XNEAA was too low in all the three studies species, thus the
consumption of cheaper species like common carp don’t have lower nutritional value for
consumers due to its lower price and lower delicacy.

Keywords: Amino acid and fatty acid profiles; Proximate composition; Rainbow trout
(Oncorhynchus mykiss); Common carp (Cyprinus carpio); Kutum (Rutilus frisii kutum)
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