PPS Fish Silage Discards Africa

Utrecht, 14 October 2015
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Experimental Setup and Analyses
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Results: nutritional composition at

Fresh & Lean Frozen & Lean Fresh & Fatty Fresh mix

Moisture content (%) 77.7 78.5 76.0 78.5

Fat content (%) 30 30 £ 7 19

Ash content (%) 4.3 4.1 2.9 4.4

Malon -dialdehyde (ug/qg)

Total nitrogen content (%)

Non-protein bound nitrogen
(%)

Water-soluble nitrog
il
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Degree of oxidation of lipids at TO-T1-T2
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Results: fatty acids of fish silage at (%)

Type Fresh & Lean Frozen & Lean Fresh & Fatty Fresh mix Fishmeal
C4:0 0.0 0.0 0.0 0.0
C6:0 0.0 0.0 0.0 0.0
C8:0 0.0 0.0 0.0 0.0
C10:0 0.0 0.0 0.1 0.1
C11:0 0.0 0.0 0.0 0.0
C12:0 0.1 0.1 0.1 0.1
isoC14:0 0.1 0.1 0.0 0.0
C14:0 3.6 6.0 5.9 3.7
C14:1n5 0.2 0.1 0.0 0.0
isoC15:0 0.0 0.0 0.0 0.0
anteisoC15:0 0.0 0.0 0.0 0.0
C15:0 1.0 1.0 1.0 0.7
isoC16:0 0.7 0.5 0.4 0.4
C15:1n5 0.0 0.0 0.0 0.0
C16:0 21.8 23.0 23.4 17.0
C16:1n9 0.6 0.5 0.4 0.4
C16:1n7 11.4 10.0 8.7 6.3
isoC17:0 0.3 0.3 0.3 0.2
anteisoC17:0 0.8 0.5 0.5 0.4
C17:0 0.7 0.8 0.8 0.5
Cl7:1n7 0.6 0.5 0.5 0.4
C18:0 4.3 4.8 5.72 4.4
C18:1T 1.0 0.5 0.5 0.5
_ C18:T2 , 6.1 0.2 0.2 0.2




Results: fatty acids of fish silage at

Type Fresh
C18:1n9
C18:1n7
C18:2n6t

c9t12C18:2
t9¢c12C18:2

Lean Frozen & Lean Fresh & Fatty Fresh mix Fishmeal
20.9 C18:3 0.8 g/kg
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0.14 % of FA

C18:2n6¢C
C18:3n6

C18:2 n-6

C18:3n3
C20:0

C18:3 n-3
>C:20  33.8  g/kg

CLA1 C18:4 n-3 1.5% of FA
CLA2
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Amino acids of fish silage at and
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Let’s get things further

Thanks
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Aims of PPS in Africa

" Implementation of fish silage production facilities

" the production of quality proteins from fish silage using
optimised processes,

" the development and testing of formulated diets based
on fish silage products in different farmed fish and
animal models, and in different regions

" the dissemination of the new knowledge in the East
African region (Somalia, Kenya, and Ethiopia) with an
outlook to West African countries.
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Activities

" Production of fish silage: on lab (selecting best process,
optimisation of production conditions) and industrial up-
scaling in tropical conditions

" Quality assessment of fish silage and oil from defatting
for fish and animal nutrition

" Fish (tilapia and African catfish) and animal (to be
identified eg. poultry, pigs, sheep, cow, goat) optimal
feed formulation and production

" Testing of diets on different animal models in lab and
farm conditions (nutritional quality of silage)

® Data analysis, reporting and dissemination
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Proposed planning

Period Motivation
2015 2016 2017

Production of fish silage machinery, silage & oil products X Production

(Rainbow Fish, Smicon , Habo Factory, IMARES, SELKO, GE possible

Westfalia )

Quality assessment (Wageningen UR) Quality
acceptable

Feed formulation ( Wageningen  UR) and production (SELKO, Feed available

KMFRI, ILRI

Activit Responsible

Testing diets in lab conditions to select best formulations Best

(KMFRI, ILRI) formulations
available

Testing selected diets in farm conditions (KMFRI, ILRI) Confirmation
of lab findings

Data analysis, reporting* and dissemination (IMARES) Information
accessible
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Equipment

Sector
Network

Logistics

Fish harvests

Droce O
: Fish Other inputs
Equipment Knowledge by-products ex. acids
’rod 0 op atlo 0 10C3 pecle
o Other
fon e ingredients
ex. cereal brans
Direct local feed production Regional feed production
(use small scale) (aggregation for large scale)
22U PIrod O
Lower cost
Fish feeds Livestock feeds Improved
redine . availability
Improved
Research optimisation Application under local P o
" " accessibility
for local conditions conditions
Improved

protein use




