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The Effect of Adding Various Levels of Both Corn Oil with Fish Oil and Corn Oil with Flax Oil 

in Fish Diet as Mixture Sources of ω-3 and ω-6 (PUFA) in Fish Diets on the Growth Performance 

of Common Carp Fingerlings  Cyprinus Carpio L. 
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College of Agric.- Univ. of Baghdad , * Ministry of Sci. and Tech. Baghdad, Iraq 

This articale is part of Ph.D. Thesis of second auther 

        Abstract  

         160 common carp fingerlings Cyprinus carpio L. weight average 12gm/fish were assigned 

randomly into 20 glass aquarium (30 cm×30 cm×70 cm) at 8 fishes. The fish fed for 78 days on ten 

different treatments. Five experimental diets were formulated (1 – 5 treatments) and get five 

commercial diet (6 - 10 treatment) at tow replicate of each treatment. Tow different oil mixtures as a 

source of omega-6 (ω-6) and omega-3 (ω-3) (1.5 : 1 , corn oil : fish oil) (M
1
) and (1.5 : 1 , corn oil : 

flax oil (M
2
) were added to formulated diet and commercial diet in 0% , 1% and 1.5% to evaluate the 

growth performance of common carp (The formulated treatment 1 and commercial treatment 6 without 

oil as a control). The result showed that the treatments of 1% and 1.5% (M
1
) for formulated diets 

(treatments 2 and 3) were significant superiority (p<0.05) upon all another treatments for all studied 

parameters. Commercial diet with either (M
1
) and (M

2
) (treatments 6 – 10) recorded significant 

reduction (p<0.05) (the lowest values) for all studied parameters comparably with formulated  diets (1 

– 5 treatments).  

Key words: Corn oil, Fish oil, ω-3 and ω-6 and common carp. 
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 (2( وزيت الذرة والكتان )خليط 1( تركيب العلائق من الأحماض الدهنية باستخدام زيت الذرة والسمك )خليط 2جدول ) 
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الكيار  مين الأحمياض ( محتوى الأحمياض الأمينيية الأساسيية فيع العليقية المختبريية والتجاريية ومسيحوو السيمك وأحتياجيات سيمكة 3جدول )
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M
2

 

 

075 %

زي  075)

الرررررر+     

% زي  0

 الكت ن(

 (03) 

 تج  ية

M
2

 

 

الرررررررررررررروزن 

الابترررررررردايي 

  م/سمكة

90755 

±3752 

a 

90732 

±37.. 

a 

99793 

±3722 

a 

90704 

±0.93 

a 

99763 

±3742 

a 

99702 

±3729 

a 

90756 

±3745 

a 

90702 

±376. 

a 

9070. 

±0790 

a 

907.5 

±376 

a 

الرررررررررررررروزن 

النارررررررررررر يي 

  م/سمكة

06732 

±370. 

b 

0272. 

±3722 

a 

43700 

±0700 

a 

43706 

±0700 

a 

02724 

±3735 

a 

92742 

±37.0 

e 

0070. 

±3726 

c 

03730 

±3762 

de 

92726 

±3724 

de 

007.5 

±3743 

cd 

WG 

 يوم 3. م/

04750 

±3793 

c 

02722 

±3700 

a 

02700 

±3745 

a 

0.730 

±370. 

b 

06794 

±3754 

b 

6700 

±3790 

f 

2723 

±3740 

d 

2729 

±3793 

de 

2752 

±3702 

e 

2733 

±3793 

e 

DWG 

  م/يوم

3793. 

±3730 

c 

37962 

±37330 

a 

37952 

±37336 

a 

37940 

±37339 

b 

37909 

±37332 

b 

3732. 

±3730 

f 

37043 

±37335 

d 

37096 

±37339 

de 

37090 

±37335 

e 

37004 

±37339 

e 

معرررررررررررررررردل 

التحويررررررررررل 

الغررررررررررر+ايي 

FCR 

9726 

±3793 

a 

9756 

±37304 

a 

97.0 

±373.6 

a 

0739 

±373.9 

a 

0732 

±37322 

a 

6720 

±3742 

d 

4725 

±373.2 

b 

47.9 

±3732 

b 

4722 

±370. 

b 

5760 

±3793 

c 

نسيبة كف ء  

 الغ+اء 

00722 

±9792 

bc 

02739 

±3742 

a 

0.732 

±0735 

ab 

00790 

±3762 

c 

09702 

±0.93 

c 

04745 

±073 

e 

93762 

±3740 

d 

90702 

±370. 

d 

93756 

±075 

d 

067.2 

±3705 

e 

معدل النمو 

 النسبي %

RGR 

6.729 

±073. 

c 

22769 

97.± 

a 

20763 

±0799 

ab 

.5703 

±37.0 

bc 

.0724 

±0725 

c 

96702 

±073. 

e 

407.4 

±0709 

d 

40766 

±0799 

d 

43706 

±4732 

d 

007.9 

±07. 

de 

معدل النمو 

النررررررررررروعي 

  م/يوم 

SGR   

373.0 

±3739 

ab 

37320 

7±3739 

a 

37325 

±3730 

a 

373.2 

±3739 

ab 

373.. 

7±3730 

ab 

37303 

±3736 

d 

37360 

±37300 

bc 

3735 

±37330 

cd 

37349 

±37300 

cd 

37340 

±37339 

cd 

 

 p>0.05المتوسط ت التي لا  حروف متش باة في الصفوف لا تختلل فيم  بينا  معنوي ً عندَ مستوى احتم لية 
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