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Introduction (Hypothesis and aims) 

The aim of this research was to compare the quality changes, fatty acids profile 
and fillet yield with increased weight of rainbow trout. To do so, 75 individuals of 
cultural trout fish with average weight of about 300, 500 and 700 g were prepared 
and sensory analysis, evaluation of fatty acid profile and filet yield were conducted. 
With respect to the obtained results, the desirable marketing weight of trout was 
suggested.  

Highlights 

► Filet yield increases with increased weight of trout. 

► No significant differences were observed in moisture and protein contents of 
different treatments with increasing fish weight whereas fat and ash contents of some 
treatments showed significant differences. 

► No significant differences were observed in contents of meristic fatty acid, 
palmitic acid, palmitoleic acid, linoleic acid, EPA, total saturated fatty acids, total 
fatty acids, total omega-6 fatty acids, the ratio of total polyunsaturated fatty acids to 
saturated fatty acids in different treatments whereas stearic acid, oleic acid, linolenic 
acid and DHA, total mono unsaturated, polyunsaturated fatty acids, omega- 3 fatty 
acids, omega- 6 / omega- 3 and total DHA + EPA contents showed significant 
differences amongst treatments. 

► In sensory evaluation of steamed fillets, color and texture changes were 
statistically significant as with increasing weight of fish, color of the fillet was more 
desirable and fillet texture tended to be smoother. 

► Sensory evaluation of raw fillets from rainbow trout showed that between 
evaluation indices of color and overall acceptability of fillets, some treatments showed 
significant difference and fishes with average weight of 700 g had favorable condition. 
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Other Information (including tables, figures and documentaries) 

The results indicated that decrease or increase of protein, fat, moisture and ash 
levels of fillets implicated no linearity trend, suggesting that other factors can affect on 
these variables (Table & Figure 1). 

 
    Table 1. Mean value of proximate composition in trout filet. 

 

 
 

 
 

Figure 1. Proximate composition of trout filet. 

Importance 

Trout is considered as the most important fish with high consumption rate in the 
country. This fish is proffered to the market in average weight of 250-300 g and most 
of the sources represent marketing weight of this fish in the aforesaid range. 
However, in recent years, higher weight of trout than the previous limit has been 
regarded by market demands and most of the processing plants. Considering the 
inevitable changes in quality and chemical of the muscle, fatty acid profile and filet 
yield with increased body weight, this is of great importance to follow changes in 
these parameters with increased fish weight in terms of both nutritional quality and 
economic viewpoint for the consumers. 


