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ABSTRACT The aim of the present study was to evaluate the proximate composition of two(2)loaches found in 
Manipur. Proximate body composition analysis of the fishes include water , fat ,protein and ash.The 

fish species studied wereLepidocephalicthysirrorata andPangiopangia .The proximate body composition analysis 
was  carried out with standard method. Out of the two fishes studied Lepidocephalicthysirrorata has highest value of 
moisture,protein and ash.The results of the fish body composition analysis revealed a strong similarity between the two 
species,except higher fat content inPangiopangia .It can be concluded that, the nutrient composition of the two fishes 
studied are found to be within the accepted range suggested by other researchers.

Introduction
In recent years fish has become favorite foodstuff for the 
majority of the societies because of several health reason 
.Fish is safer and healthier to be consumed when com-
pared with goat, buffalo, mutton and chicken meat. Com-
pare to other sources of protein, fish are well known to 
be excellent sources of protein which can be seen from 
amino acid composition and protein digestibility(Louka et 
al .,2004).Fish is also known to be of the cheapest source 
of animal protein and other essential nutrients , required 
in human diet (Sadiku and Oladimeji,1991 ). The fishes of-
fered as dietary supplement to the farming pigs has con-
siderably increased their weight and meat yield (Ojewola 
and Annah , 2006).The consumption of fish and fish prod-
uct is recommended as a means of preventing cardiovas-
cular and other diseases and has greatly increased over 
recent decades in many European countries (Cahu et al., 
2004).

Proximate body composition is the analysis of water, fat, 
protein and ash content of   fishes. Carbohydrate and 
non protein compounds are present in negligible amount 
and are usually ignored for routine analysis (Astawan et al 
.,2004).  The value vary considerably within and between 
species , size , sexual condition, breeding season and 
physical activity .Protein  content, which is an important 
component tends to vary little in healthy fishes (Hui and 
Y.H,2001).

There are many reports on biochemical and nutritional as-
pect on fishes. However there is no report so far on these 
loaches of Manipur.  In the present study, proximate com-
position of these  two loaches of Manipur are reported. 
So, the aim of this study is to evaluate  the proximate 
composition of these two loaches from Manipur.

MATERIAL  AND  METHODS
Fresh fishes were collected from the market and trans-
ported to the laboratory .The length and body weight 
were measured to the nearest centimeter and  gram for 
L.irrorata (3.9-4.2 cm and 0.40-0.46gm ) and for P. pangia (  
5.8-6.4cm and 0.69-0.71gm).The whole body of the fishes 
were ovendried and the fish powdered was used for  de-
termination of proximate composition.

Proximate composition : Proximate composition of the 

fishes was determined using AOAC methods (AOAC,1990).
Moisture content was measured by weighing difference 
before and after  oven drying at 70-800c  until constant 
weight is obtained .Protein content was determined by 
Lowry’s et al., method.(1951).Ash content was measured  
by following the method of ISI (1982).Fat content was es-
timated by the method of Folch  et al.,(1959).All the analy-
sis  were  done in triplicate.

Statistical analysis: All the data were analyzed by one way 
ANOVA analysis using SPSS 16 for windows, Duncan’s mul-
tiple range test was used to resolved differences among 
treatment means. A value of P<0.05 was used to indicate 
significant difference.

Table no.1 : Proximate composition of the fish samples:    

Fish Species     Moisture%   Protein%       Fat%   Ash %

Lepidocephal-
icthys irrorata

    
82.96±0.036c 5.43±0.202a 10.83±0.153b 10.66±0.292b

Pangio 
pangia

    81.82 
±0.160d 5.23±0.226a 20.33±0.064c 10.33±0.104b

 
The percent value is the mean of 3 replicates (mean±SD) 
within a column with different letters which are significantly 
different (p<0.05).

Result  and discussion
Mean percentage of moisture, protein, fat and ash  con-
tent of the fishes are given in Table no.1. The varied value 
of their whole body   were analyzed and recorded .The 
fish sample analyzed presented highest to lowest amounts 
of moisture,total protein ,ash  in the order L.irrorata>P.
pangia ;highest to lowest amount of total lipid in the or-
der of P.pangia>L.irrorata .The chemical composition of 
fish varies greatly from one individual to another depend-
ing on age ,sex ,environment and season  with  levels 
ranging from protein 16-21%,lipids 0.1-25%, ash 0.4-1.5%, 
moisture 60-81% with extreme of 96% having been re-
ported.(Muraleedharan,V.,et al 1996).The fishes were col-
lected during Pre monsoon period and the size selected 
presented within the range of adult. Both the fishes fall 
under high fat category(Ackman,1989).However the prin-
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ciple composition of fish ranges for protein 16-21% ,fat 
0.2-5%,water 66-81% (Love,1970).The low value of protein 
in both the species analysed could be due to the analy-
sis of the  whole body rather than the muscle.  The ash 
content gives a measure of the total mineral content in the 
animals (Nair and Mathew,2001).The high ash content in 
both the species indicates that the two species are found 
in a mineral rich environment as well as the capability of 
assimilation and storage of minerals. 

Conclusion: 
The result of the fish body composition analysis revealed a 
strong similarity between the two species, other than high-
er fat content in Pangio pangia (Table no.1). The prepara-
tion of the species are consider traditionally as one of the 
best among the small size fishes of Manipur. The nutrient 
composition of the fishes reflect the high human nutritional 
value.


