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» Almost all fish meal is produced by the wet reduction method in which the
principal operations are cooking, pressing, separation of the oil and water
emulsion with recovery of oil, drying of the residual protein material and
grinding. This is accomplished in machinery designed for this purpose.
During the pressing operation the aqueous portion (stickwater) and
the largest portion of the lipid component are removed from the raw
material. The remaining portion is known as the press cake. The oil and-
water emulsion is then separated and the water portion partially
condensed. It may or may not be returned to the press cake to make
a whole fish meal. The oil is collected and may be further processed into

specific products

Fuller, M. F. (Ed.). (2004). The encyclopedia of farm animal nutrition. Cabi.




= [ish meal is usually a brown powder that normally contains a high level of
protein and appreciable quantities of fat and minerals. It contains a higher
level of lysine and sulphur amino acids than oilseed meals. White fish
meal has a lower oil content and slightly higher mineral content than other

types.

Fuller, M. F. (Ed.). (2004). The encyclopedia of farm animal nutrition. Cabi.




®» There are fishery by-products other than fish meal but their commercial
production is limited. Crab process residue meal (or crab meal) consists of
the undecomposed ground dried waste of crab and contains the shell,

viscera and part or all of the flesh.

Fuller, M. F. (Ed.). (2004). The encyclopedia of farm animal nutrition. Cabi.



Nutrition Facts Export CSV

Serving Size 100 g
. Calories by source
Amount Per Serving
Calories 96 Protein 85%——;
% Daily Value
Total Fat 1.7g 3 % — Fat 144
Saturated Fat 0.6g 3 %
Cholesterol 50mg 17 %
Sodium 52mg 2% _ )
Total Carbohydrate Og 0% Calorias | | &%
Dietary Fiber Og 0% Fat 3%
Sugar Og Carbs 12%
Protein 20g 40 % Fratein 75%
| 5 2 " a0 5 o

Vitamin A 0% « VitaminC 0%

Parcantile of foods in the database

Calcium 1% = lron 3%

Badges: low carb, low fat
Daily values are based on 2000 calorie diet.

Fish, raw, tilapia
tegory Finfish and Shellfish Products

https://www.nutritionvalue.org/search.php?food_query=Fish%2C+raw




Nutrition Facts

Serving Size 100 g
|

Amount Per Serving

Calories 124

% Daily Value

Total Fat 4 29 6 %

Saturated Fat 0.9g 4 %
Cholesterol 59mg 20 %
Sodium 60mg 3 %
Total Carbohydrate Og 0 %

Dietary Fiber Og 0 %
Protein 20g 40 %

|
Vitamin A 8% « VitaminC 0%

Calcium 1% +« lron %%

Daily values are based on 2000 calorie diet.

Export C5V

Calories by source

Protain 69%—

Calories

Fat

Carbs

Protein

Fish, raw, bluefish

—— Fat 30%
Ak
45%
1%
TE%
20 40 &0 80
Parcentile of foods in the database

Badges: low carb

\gory Finfish and Shellfish Products

https://www.nutritionvalue.org/search.php?food_query=Fish%2C+raw




Fish, raw, bluefish nutrition facts and analysis per serving

iteming Carbohydrates
Huirient Amagunt DV Hutrient smount DV
Falatm 200 meg Carbohydrate 000p 0%
Falic acid 000 meg Fiber 00g 0%
Hizzin S5.850mg  GD0%
Panicthenic mad OE2Emg A% Fate and Fatty Acide
Ribaflavin 00a0mg 5%
Thizmin 005Emg 4% Famy acidz by fypo
Wilarmin A 3E00ID A% —_—
min A, RAE 120000 mog
Wilarnin B12 538mog 90 % WErouUng AN pr—
Wilarnin B8 0402 mg  20% £ e
Wilarnin G 00mg 0%
Hutrient Ampunt OV
Minerals Fal 42dg T
Hutrient Amaunt OV Saurated fatty acids 02159 5%
Caldum, Ca Tobmg 1% Bulanoic acid 0.ookg
Capper, Cu 005img 3% Decanais acid 0.ookg
Iran, Fe LARmg 3% Dodecanoic acid 0.ookg
Magnusium, Mg J00mg Bl Hexadecansic acd 0576 g
Manganese, Mn 0f2img 1% Hecansie acid 0000 g
Phasphores, P 22T.00mg  F % Ocladecmsic acd 0360 g
Potassium, K A7E00mg B3 Oclansic s 000D g
Selenium, Se WSmeg 52 Telradecanaic acd 0.178g
Sodium, M GoOLmg 3% Manounsaturaled fatby acids 1,788
Zinz, Zn Liimg 5% Diocosenoic acid 0.43% g
Protaing and Aminoacide Biensensic s2d D',:_'"I'Dg
Hutrlant Amaunt DV Hexadecensic acid 0377 g
Pratei MWOdp  40% DE3dy
Al 1212 Polyunsaturated fatly acids 1.060g
Arginine L= casshexaenaic n-3 acd 0E1eg
Aeprarlic mcd 2082 p aiz -3 arcid 0.LE2g
Cysline 025 periaenoic n-3 ackd 0358 g
Glutamic acd 2881 g Ecasatelraenoic acid 0.ookg
Glycine BaEZ g Oeladecadienaic aod o.oakg
Histidine 580 Ocladecietraenaic acd 0167 g
P T D8%p 66 % Ocladecatienoic acid 000k g
Leecire 1629 80 %
Lyirme 1.840 E iR starolz
Hutrient Amount oV
Mutfiarine Limip 58% Chralestanl Emy  E0%
Phenylalanine 0D7E2p 45%
Prolire 079 p@ other
Serine VER R Hutrient amount DV
Threanine pATED M4% Adcahal, ethd 0.0y
Tryatophan p22pg  A0% Aush i0dg
Tyrasine DETER  29% ‘Wiaster 7086 g
Waline 1032p 57%

Foods related ta fish, raw, blusfish

https://www.nutritionvalue.org/search.php?food_query=Fish%2C+raw




ki nt i e / MW

Seafood serving size {84 g/3 az)

e
http://dev-seafoodhealthfacts.pantheon.io/sites/default/files/FDATop20SeafoodNutritionChart2006.pdf
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