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Table 1. Growth indices of rainbow trout fed with zeolite / chitosan and zeolite / nanocytosan composites

for 60 days
In|_t|aI Initial length | Final length | Final weight Feed_ Specific
Group weight (cm) (cm) @ conversion growth rate
(9) ratio
C 49.90+0.37 | 16.18+0.03 | 24.84+0.51% | 142.40+7.03* | 1.79+0.11* | 9.16+0.10°
Z 50.30 £ 0.44 | 16.30+0.04 | 25.44+0.31° | 161.33+2.39® | 1.20+0.07° | 9.60+0.02°
Ch0.5% | 50.20+0.55 | 16.22+0.03 | 24.97+0.28% | 160.18 +4.22° | 1.29+0.11° | 9.59 + 0.06"
Ch5% 50.10+ 0.40 | 16.25+0.02 | 24.94+0.28% | 161.75+6.08° | 1.19+0.11° | 9.61+0.08"
NCh0.5% | 50.10+0.58 | 16.23+0.05 | 24.90£0.27% | 158.01 +4.71* | 1.25+0.05" | 9.54+0.11°
NCh5% | 50.10+0.48 | 16.13+0.03 | 24.97+0.29% | 160.16 +5.57° | 1.19+0.01° | 9.58 +0.03"

Data superscripted by different letters are significantly different (P<0.05).
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Fig 1. Mesophilic bacterial count (Log CFU/qg) of rainbow trout fillet in different treatment groups during
various storage times.
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Fig 2. Psychrophilic bacterial count (Log CFU/g) of rainbow trout fillet in different treatment groups
during various storage times.
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Fig 3. Thiobarbituric acid value of rainbow trout fillet in different treatment groups during various
storage times
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Fig 4. Peroxide value of rainbow trout fillet in different treatment groups during various storage times.
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Abstract

In recent years, the use of natural substances in nanoparticle forms in the aquatic animal diet
is routine to improve the growth performance, immune system, disease resistance and fillet
quality. In this study for the first time, the effects of zeolite/chitosan and zeolite/nanochitosan
composites in rainbow trout diet on fillet quality were evaluated. Therefore, six treatment diets
including zeolite/chitosan and zeolite/nanochitosan composites were prepared as follows:
control group (without any additives), Z group (with 14.28 g kg™ zeolite), Ch0.5% group (with
0.5 g kg chitosan loaded in 14.28 g kg™ zeolite), Ch5% group (with 5 g kg* chitosan loaded
in 14.28 g kg zeolite), NCh0.5% group (with 0.5 g kg nanochitosan loaded in 14.28 g kg™
zeolite) and NCh5% group (with 5 g kg nanochitosan loaded in 14.28 g kg* zeolite). Prepared
diets were fed to rainbow trout with a mean weight 50 g for 60 days. On day 60, fish were
weighed, and growth parameters were evaluated. Then, microbiological and chemical
parameters during three months period in freezing storage temperature (-18) were studied.
Results showed that growth performance was enhanced in all treatment groups, but bacterial
growth did not change by experimental diets. Meanwhile, lipid peroxidation product and
peroxide value significantly decrease in fish fillet administrated with NCh5% diet. This study
showed that the administration of zeolit/nanochitosan composite at 5g/kg to rainbow trout diet
could improve the fish fillet in terms of chemical characteristics.
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