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Resumen

En la acuicultura rural de la regiéon costa de Oaxaca, existen escasos registros del
cultivo de tilapia del Nilo (Oreochromis niloticus) y el seguimiento de su alimentacion
con dietas balanceadas comerciales. De ahi la importancia de realizar estudios de
fuentes alternativas de ingredientes proteinicos en alimentos que logren un
crecimiento y calidad del producto final similar al de los alimentos comerciales. En
este trabajo se utilizaron dos alimentos peletizados con harinas de visceras de
tunidos y un alimento comercial para la alimentacién de adultos de tilapia durante 56
dias a fin de evaluar el crecimiento, desempefio productivo del cultivo y la calidad del
filete en funcién del rendimiento, composicién proximal y caracterizaciéon sensorial.
Se determind que los alimentos peletizados contaron con una composicién proximal
adecuada para la alimentacion de tilapia en fase adulta y se caracterizaron por ser
alimentos de rapido hundimiento. El crecimiento de los organismos en los
tratamientos con los alimentos peletizados fue estadisticamente similar al del
alimento comercial extruido; asi como la ganancia de peso, supervivencia, tasa de
crecimiento absoluta, factor de conversion alimenticia, tasa de eficiencia proteica y
factor de condicion. El rendimiento de filete para los tres tratamientos fue 29.3 % en
promedio. Los alimentos peletizados influyeron en la composiciéon proximal de los
filetes, ya que existieron diferencias estadisticas en el contenido de proteina, lipidos
y cenizas, presentando los mejores valores el filete del tratamiento con alimento
peletizado de harina de visceras de barrilete. De igual manera, los alimentos
peletizados afectaron la caracterizacion sensorial de los filetes, ya que se
caracterizaron con atributos como aroma a pescado, aroma a tierra mojada, sabor
amargo, sabor acido, sabor salado, textura humeda, textura suave y textura laminar,
a diferencia del filete del alimento control que destacd por su textura porosa. Se
concluye que con los alimentos peletizados, los peces obtienen el mismo crecimiento,
desempefio productivo y rendimiento del filete, pero se afectan estadisticamente la

composicion proximal y caracterizacion sensorial de los filetes.

Palabras clave: Alimento peletizado, caracterizacion sensorial, composicion

nutrimental, crecimiento, rendimiento.
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Abstract

Rural aquaculture of the coastal region of Oaxaca has not records of the culture of Nile
tilapia (Oreochromis niloticus) and the monitoring of its feeding with commercial
balanced feed. Hence the importance of conducting studies of alternative sources of
protein ingredients in foods that achieve a growth and quality of the final product like
that of commercial foods. In this work, two pelleted foods were used with tuna viscera
meals and a commercial feed for the feeding of tilapia adults for 56 days to evaluate
the growth, productive performance of the crop and the quality of the fillet in
according to the yield, composition proximal and sensory characterization. It was
determined that the pelleted foods had a suitable proximal composition for the
feeding of tilapia in adult stage and were characterized as fast-sinking food. The
growth of the organisms in the treatments with the pelleted foods was statistically
like that of the commercial extruded food; as well as weight gain, survival, absolute
growth rate, food conversion factor, protein efficiency rate and condition factor were
statistically similar among the treatments. The yield of fillet for the three treatments
was 29.3 % in average. The pelletized foods influenced the proximal composition of
the fillets, since there were statistical differences in the content of protein, lipids and
ashes, with the best values being the fillet of the treatment with pelleted guts meal
pelleted food. Similarly, pelleted foods affected the sensory characterization of fillets,
as they were characterized with attributes such as fish aroma, wet earth aroma, bitter
taste, acid taste, salty taste, moist texture, soft texture and laminar texture, difference
of the control food steak that stood out for its porous texture. It is concluded that with
the pelleted feed, the fish obtain the same growth, productive performance and fillet
yield, but the proximal composition and sensory characterization of the fillets are

statistically affected.

Keywords: Pelleted food, sensory characterization, nutrimental composition,

growth, yield.
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