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Abstract: There are high sources of seafood in Iranianwaters of Persian Gulf and Caspian Sea but Iranian people
are consumed fishes in low levels. Some individual and social factors are effective on food choices. Fish 1s one

of foods with preventive effect on some disorders such as cardiovascular disease. Consumption of fish in Tran

was low even less than world standard levels while consumption of Iraman canned Kilka fish of the Caspian

Sea can be safe for human health. Since the frequency of fish consumption was low in elderly women, lower
educated men and women, manual occupations and also in women in comparison to men, it 1s necessary to give
more information about the benefits of fish consumption to population and to provide facilities to mcrease its

use at population level. Fish low consumption in Iran is due to low mnformation about high nutritional values
of fishes and absence of seafood processing technology in all Iranman areas.
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INTRODUCTION

Importance of Persian Gulf Fishes Consumption in Iran:
There are no enough publications about this subject in
literature and review. The consumption of fish and
seafood and their popularity has consistently increased
during recent years [1] and increasing demand for aquatic
products is due to population growth, increase in the
disposable incomes and increase mn the relative preference
for fish comparing with other foods [2], Fish constitutes
the fastest growing sources of food in the developing
world. Aquaculture is currently one of the fastest growing
food production systems in the world and contributes
both to the economics and food security of many
producing countries [3], The growth of this industrial
production has been equal to 16.5 percent i Iran
during 2002 to 2004, which won the 6" place in terms of
production growth [4], Common carp (Cyprinus carpio)
with three Chinese carps (Ctenopharyngodon idella,
Hypophtalmichthys — molitrix,  Awristichthys  nobilis)
production in Tranian polyculture system was around
77x10 * tons in 2006 [3], The total production of common
carp was around 20 million metric tons in 2006 (Fisheries
Statistical of Tran, 2006). This fish has high feed efficiency

ratio [6], but due to its feeding behavior has a bad smell
[5]. that cause to sell with a lower price. The annual fish
consumption in Iran 1s about 7.7 kg, which 13 lower than
average global consumption [5], Seafood products,
such as fish fingers, sausage and fish burger could
supply a variety of healthy food to mcrease the
aforementioned ratio.

Role of Nutrition and Technology in Fish Consumption:
The total amount of seafood consumed is growing due
to international sourcing of raw material, advances in
food processing technology and healthy properties [7],
Due to ther nutritional value, fish and cammed fish
products are high quality foods that are beneficial to
humen health. Fish and canned fish are sources of protein
rich 1 essential amino acids, micro and macro elements
(calctum, phosphorus, fluorine, iodine), fats that are
valuable sources of energy, fat-soluble vitamins and
unsaturated fatty acids that, among other benefits, have
a hypocholesterolic effect (antiarteriosclerosis) [8, 9],
Fish is high in lysine and sulphur amine acids which
make it particularly suitable for complementing the
highcarbohydrate diet prevailing [10] and it provide a
healthful source of dietary protein and are relatively low
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in cholesterol and high in omega-3 (n-3) fatty acids
[11-13], that reduce cholesterol levels and the incidence
of heart disease, stroke and preterm delivery [14],
Epidemiological studies on heart disease consistently
a protective role for fish and
consumption as opposed to land animal fats. Fish
consumption 18 claimed to be associated with a reduced
risk from all-cause, ischemic heart disease and stroke
mortality at the population level [15], In fact consumption
of fish is an essential part of a healthy and well
balanced diet [16-17], Several studies have documented
the long-term cardio protective benefits for adults as well
as the reproductive benefits of eating fish [18], In

indicate seafood

comparison to the meat of slaughter animals, that of
fish 18 rich i phosphorus, potassium and magnesium
and the calcium content of small-boned fish 1s also high.
Marine fish and preducts made from them are the
primary natural source of dietary 1odme. They are also
rich i microelements, such as selemum, fluorine and zine
[19], Since fish, including its m eat, bones and organs,
containg good amounts of vitamin A, iron and iodine, it
may be useful in combating the specific nutritional
deficiencies, which can result in nutritional blindness,
anemia and goiter. Fish also has value as an energy
source. Fish bones, which may be eaten in small fish such
as sardines are particularly rich m calcium and
phosphorus. On a umt weight basis, fish i1s relatively
expensive 1n comparison with vegetables and grains,
but 1t i1s frequently less costly than alternative ammal
protein sources. In relation to its nutritional value, it
can be quite mexpensive, even compared with vegetable
protein [10], Global  production  of
aquaculture products more than doubled during the
1990s, reaching around 45 million tons in 2000, while
captured fisheries had a total of 96 million tons in
2000 [20].

In 2006, the amount of Tran's fish production was

S0Urces

equal to 563.9 tons and per capita consumption of marine
products was 7.7 Kg [10]. Canmng 15 one of the common
methods to preserve fish [10], The purpose of cannery is
using heat alone or with other conserve materials to
disable or remove all harmful microbes and canmed the
product so that this 1s preserved agamst contamination
[21], Due to proximity to the Persian Gulf, Oman Sea,
Caspian Sea, domestic water and ponds of fish, Tran has
very high potential in fish production.

Tran Caspian Sea Fishes Consumption: Caspian Sea is
the largest inland body of water in the world surrounded
by Iran, Azerbayan, Russia, Kazakhstan and
Turkmenistan. Biologically the Caspian Sea 1s a special

region, with endemism reaching 80% at the species level.
However, the biodiversity is relatively low, with the total
number of species about 40% of that found m the Black
Sea. The most abundant fishes 1s the Caspian Sea are
three small species of clupedia known as Kilka and
bigeye Kilka. In the Iramian Coastal areas of the Caspian
Sea, Kilka were important sources of income and protein.
The most part of the caught is processed into fish meal
and canned fishes. Canned fishes are a popular food
source in Tran [22-24].

CONCLUSIONS

Fish 1s a favorite meal for people that living around
the Persian Gulf. Consumption of fish between Persian
Gulf region people 13 high while in others areas of Iran
were less than world standard levels. Fish low
consumption in Iran 1s due to low information about ugh
nutritional values of fishes and absence of seafood
processing technology and enough handling facilities in
Tranian areas.
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