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Abstract

The aim of this study was to investigate the effect of different dietary inclusion levels of replacing natural
carotenoids derived from carrot powder (0, 25, 50, 75 and 100%) with synthetic astaxanthin on the carcass
quality indices of rainbow trout (Oncorhynchus mykiss). A completely randomized experimental design with
5 treatments and one control treatment, each with 3 replications, was employed in this study. The 306 fish with
an average initial body weight of 50+ /30 g were randomly allocated to 18 experimental fiberglass tanks. The
breeding period was 60 days. At the end of the culturing period the fishes were stored in cold temperature
(4°C) for 16 days. The results showed that adding natural carotenoids through carrot powder to fish feed had
a significant effect on the carcass quality indices (P<0.05). The rates of TVB-N, TBA, WHC and pH indices
in treatments revealed that replacing 50 and 75% natural carotenoids for synthetic astaxanthin in the diet
significantly reduce the rate of fish spoilage over the cold storage period (P<0.05).
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