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Abstract. Wijayanti F, Lisdaniyah A, Hasanah M, Elfidasari D. 2023. Minerals and fatty acids profile of armored catfish 
Pterygoplichthys pardalis from Ciliwung River, Indonesia. Nusantara Bioscience 15: 58-67. Fish is an important food source in human 

consumption due to its minerals and fatty acids needed for various body functions. One fish widely eaten by the people around the 
Ciliwung River, Indonesia is the armored catfish, Pterygoplichthys pardalis (Castelnau 1855). It has great economic value and is easily 
obtained by the residents along this river. Due to its high protein content, P. pardalis is a potential source of animal protein for humans. 
The unavailability of information detailing the minerals content and fatty acids in P. pardalis from the Ciliwung River makes it 
necessary to conduct this research to analyze the fish's minerals content and fatty acid profile. Analyses of minerals, fatty acid contents, 
and fatty acid profiles were conducted using Atomic Absorption Spectrophotometry (AAS), socletation, and Gas Chromatography-Mass 
Spectrophotometer (GC-MS) methods, respectively. The mineral content of P. pardalis from the highest order was calcium, phosphorus, 
potassium, magnesium, sodium, iron, and zinc. Based on P. pardalis body size, large fish had the highest calcium concentration content, 

and the lowest calcium content was found in the medium fish. The fat content in this fish was very low (<1%), and the content of 
Saturated Fatty Acids (SFA) was greater than unsaturated ones. Furthermore, palmitate acid was the dominant fatty acid in the fish, 
while the biggest ratio of omega-6: omega-3 is fatty acids. 
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INTRODUCTION  

Minerals and fatty acids are important fish nutrients 

needed by humans. These minerals are inorganic 

substances the body needs due to their various benefits. 

Nutrients play an active role in the physiological and 

structural functions of the body, as well as in preventing 
nutritional deficiencies (Chen et al. 2018; Muscaritoli 

2021; Witkamp 2021). Minerals contained in the body of 

fish include sodium, potassium, calcium, magnesium, 

phosphorus, selenium, iron, iodine, cobalt, and manganese 

(Prabhu et al. 2014; Eti et al. 2019). Sodium and potassium 

help in regulating osmotic pressure in the body. While, iron 

helps in transporting oxygen, calcium aids in protecting 

bone health, and iodine plays a role in controlling normal 

growth mechanisms, as well as physical and mental 

development (Prashanth et al. 2015; Goff 2018; Alagawany 

et al. 2021). Some factors influence the minerals found in 
fish, such as body size, feeding, species, sex, age, 

reproduction phase, habitat, and the quality of the fish's 

waters (Prabhu et al. 2014; Paul et al. 2018).  

In addition to the minerals, fatty acids in fish are needed 

by humans for some essential functions (Pal et al. 2018; 

Chasanah et al. 2021). For example, the human body needs 

omega 3; Eicosa-Pentaenoic Acid (EPA); Docosa-

Hexaenoic Acid (DHA): Omega 6; and arachidonic acid. 

These essential fatty acids help form cells, regulate the 

nervous system, strengthen the cardiovascular system, 

build the immune system, and help the body absorb 

nutrients (Citil et al. 2014; Kaur et al. 2014). In addition, 

these are important for the health of brain and eye 

functions, improve vision by increasing photoreceptors in 

the eye, as precursors of several hormones, repair wall 

tissue of nerve cells, act as anti-inflammatory compounds, 
and prevent muscle breakdown for bodybuilders (Glick and 

Fischer 2013; Njinkoue et al. 2016). 

The widely eaten fish by the people living around the 

Ciliwung River, Indonesia is the armored catfish, 

Pterygoplichthys pardalis (Castelnau 1855), which is only 

one genus of pleco in the river (Elfidasari et al. 2016; 

Rosnaeni et al. 2017). This fish has been identified in the 

river since the 1980s as an invasive species originating 

from South America and could live in various aquatic 

locations, such as bodies and estuaries of rivers, lakes, and 

ponds. It also adapts easily to water polluted with waste; 
hence, it is often called janitor fish. According to Hadiaty 

(2011), P. pardalis dominated the Ciliwung River and 

caused a decline in the population and species of other 

freshwater fish present in this river. That could be due to 

the availability of phytoplankton in the river, serving as 

natural food in sufficient quantities for P. pardalis. In 

addition, P. pardalis has no predators or competitors in this 

river; therefore, the fish are available in the high population 

(Elfidasari et al. 2020c). 

The fish is used as a raw material for making various 

processed food products such as dumplings, meatballs, 
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otak-otak (grilled fish cakes), and crackers in the 

community. The use of P. pardalis as a food ingredient is 

due to its economic value, and people living along the 

Ciliwung River easily obtain this fish. P. pardalis is a good 

source of animal protein for humans due to its high protein 

content (Elfidasari et al. 2019). 

Moreover, before this study, there is less data explained 

the minerals and fatty acids contents of P. pardalis from 

the Ciliwung River. Study in 2018 explained that smaller-

sized P. pardalis has the highest protein and fat contents 
(50.0517% and 1.1261%) (Elfidasari et al. 2018). 

Therefore, the aim of this study was to analyze the mineral 

contents and fatty acid profiles of P. pardalis originating 

from the Ciliwung River, thus, obtaining information on 

the potential use of the fish as sources of minerals and fatty 

acids. 

MATERIALS AND METHODS 

Study area  

The fish sampling locations were at two points along 

the Ciliwung River Basin, namely the Kalibata area (S1) 

with coordinates of S 06.25830°-E 106.86040° and the 
Cawang area (S2) with coordinates of S 06.28599°-E 

106.84717° in Jakarta, Indonesia (Figure 1). These two 

sampling locations are areas with a high P. pardalis 

population of about 58 individuals/m2 (Elfidasari et al. 

2020b). 

Procedures 

Sampling and sample preparation 

The purposive sampling technique was used in this 

study, which involved choosing a sampling location for 

fish collection with the assumption that most people 

consume the fish. Sampling was conducted by catching the 

fish through a seine net that spread in Ciliwung, and after 

fishes were caught, they were placed in a container filled 

with ice cubes to maintain their freshness during 

transportation. Then, the samples were taken to the 

laboratory to measure the total length and weight. Based on 

the body measurements of the fish taken from the Ciliwung 

River in Jakarta, groupings were conducted concerning the 

method proposed by Tisasari et al. (2016). A total of 60 P. 

pardalis were measured and grouped into three sizes, large 
(295-391 mm), medium (193-294 mm), and small (91-192 

mm), as shown in Table 1. The fish samples were then 

dissected, and the flesh separated. Subsequently, the flesh 

was weighed, placed in a petri dish, and dried in an oven at 

105°C for 24 hours. The dried samples were pulverized 

using mortars and a pestle until smooth. Then, about 1 

gram of the powdered samples was subjected to mineral 

testing with two repetitions per fish size. Finally, P. 

pardalis was compared with the control reared in the 

Ornamental Fish Research and Aquaculture Center or Balai 

Riset dan Budidaya Ikan Hias (BRBIH), Depok, Indonesia. 
The fish control reared in an aquarium and fed with pellets. 

Minerals content analysis  

The mineral content analysis used the Atomic 

Absorption Spectrophotometry (AAS) method. Hence, the 

concentration of minerals in the material was calculated 

using the following formula 

 

 
 

Where: 
Fp : Dilution factor 

 

 
Figure 1. Map of sampling locations for armored catfish Pterygoplichthys pardalis in Jakarta, Indonesia  
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Table 1. Grouping of Pterygoplichthys pardalis' body size 
(Tisasari et al. 2016) 

 

Body size category Range of body length 

Small 91-192 mm 

Medium 193-294 mm 
Large 295-391 mm 

 

Analysis of fatty acids content 

The fatty acid analysis was conducted using the 

socletation method and yield calculation. Fat content was 
calculated using the following formula: 

 

Fat concentration (%) =  

 

Where: 

W1 : Sample weight (g) 

W2 : Weight of an empty erlenmeyer (g) 

W3 : Weight of erlenmeyer with fat (g) 

Analysis of fatty acid profiles with Gas Chromatography-

Mass Spectrophotometer (GC-MS) 
This stage involved the extraction of fat from the 

samples. These were then subjected to the methylation 

process to form methyl esters. The resultant substances 

were injected into a chromatographic device (GC-MS) 

(AOAC 2005). 

Analysis of Free Fatty Acids (FFA)  

About 1 gram of the sample was placed in 20 mL of 

96% alcohol in a 250 mL Erlenmeyer. These were shaken 

and titrated with 0.1 N KOH until a pink color appeared, 

which did not disappear in 15 seconds (BSN 1998). The 

FFA percentage was calculated using the following 

equation: 
 

 
 

Where:  

A : Number of KOH titrations (mL) 

N : Normality of KOH 

G : Gram of sample 

M : weight of fatty acid molecules  

Data analysis 

The data obtained is entered and grouped or tabulated 

into a table made under the aims and objectives of the 

research, then analyzed descriptively and elaborated in the 

form of charts. 

RESULTS AND DISCUSSION 

Mineral composition of P. pardalis 

The highest concentration was calcium at 26,130.96 

ppm in large fish, 21,546.44 ppm in medium fish, and 

24,463.99 ppm in small fish. This was followed by 

phosphorus, potassium, sodium, magnesium, iron, zinc, and 

copper. The highest mineral content was found in the large 

fish compared with other sizes (Table 2). 

The mineral content, such as calcium, magnesium, 

phosphorus, and iron, of P. pardalis from the Ciliwung 

River was higher than the control fish from the BRBIH 

pond (Table 3). 

Minerals content of P. pardalis based on body size 

Calcium and phosphorus are the most abundant 
minerals found in fish. The calcium content was in the 

range of 21,546.44-26,130.96 ppm (Table 4). Also, the 

highest calcium content of 26,130.96 ppm was found in the 

large fish, while the lowest concentration of 21,546.44 ppm 

was found in the medium fish. 

In addition, the calcium content was higher than the 

phosphorus. The phosphorus content was 6,778.99-

8,451.68 ppm, of which the highest content of 8,451.68 

ppm was found in large fish, while the lowest concentration 

was 6,778.99 ppm, found in the small fish (Table 5). 

The concentration of potassium in the fish was in the 
range of 2,942.07 - 4,480.16 ppm. The highest content was 

found in the small fish at 4,480.16 ppm, while the lowest 

was in the large fish at 2,942.07 ppm (Table 6).  

The sodium content of the fish was in the range of 824-

949.99 ppm. The highest concentration was found in the 

small fish, at 949.99 ppm, while the lowest was found in 

the medium fish, at 824 ppm (Table 7). 

The magnesium concentration of P. pardalis was in the 

range of 748.53 - 913.19 ppm. The highest concentration 

was found in small fish at 913.19 ppm, while the lowest 

concentration of 748.53 ppm was found in large fish 
(Table 8). 

The highest concentration of iron was found in the 

medium P. pardalis at 129.82 ppm, while the lowest was 

found in the large fish at 91.48 ppm (Table 9).  

The highest zinc concentration was found in the large 

fish at 28.32 ppm, while the lowest was found in the small 

fish at 24.48 ppm (Table 10). 

Fatty acids profile of P. pardalis from Ciliwung River 

The fatty acid profiles for all the fish sizes and control 

using GCMS showed that the highest fatty acid content was 

found in the large fish at 84.97% and unidentified fatty 

acids at 15.03%. On the other hand, the lowest total 
identified fatty acids were found in medium fish at 62.86% 

and unidentified fatty acids at 37.14%. Also, the control 

fish had the second highest fatty acid content at 76.47% 

and unidentified fatty acids at 25.53% (Table 11). 

Analysis of free fatty acids in P. pardalis from Ciliwung 

River 

The analysis of free fatty acids from the P. pardalis oil 

sample showed that the highest percentage was found in 

large fish, while the lowest was in the control (Table 12). 
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Table 2. The concentration of mineral elements in Pterygoplichthys pardalis from the Ciliwung River, Indonesia based on the 
difference in size (ppm) 

 

Element 

mineral 

Mineral concentration in P. pardalis from  

Ciliwung River 

Control Large fish Medium fish Small fish 

Ca 160.52 ± 0.30 26130.96 ± 902.72 2154.44 ± 670.37 24462.99 ± 2346.79 
P 5176.02 ± 41.81 8451.68 ± 27.27 7320.75 ± 41.98 6778.99 ± 82.55 

K 5258.86 ± 81.04 2942.07 ± 28.82 3450.95 ± 431.17 4480.16 ± 385.82 
Mg 510.74 ± 3.40 748.53 ± 23.48 854.85 ± 11.93 913.19 ± 37.36 
Na 1293.97 ± 5.13 828.04 ± 7.71 824.00 ± 38.44 949.99 ± 28.21 
Fe 21.89 ± 2.51 91.48 ± 4.04 129.82 ± 2.74 94.86 ± 1.42 
Zn 16.48 ± 0.69 28.32 ± 1.70 27.29 ± 0.17 24.48 ± 2.05 

 

 

 
Table 3. Concentrations of Ca, P, Mg, and Fe minerals in 
Pterygoplichthys pardalis from Ciliwung River and BRBIH, Indonesia 
  

Mineral 

Mineral concentration (ppm) 

P. pardalis from  

Ciliwung River 
Control 

Ca 24463.99 ± 2346.79 160.52 ± 0.30 
P 6778.99 ± 82.55 5176.02 ± 41.81 

Mg 913.19 ± 37.36 510.74 ± 3.40 
Fe 94.86 ± 1.42 21.89 ± 2.51 

 

 

 
Table 4. The measurement of calcium mineral in 
Pterygoplichthys pardalis from the Ciliwung River, Indonesia 

 

Nth-Repetition 

Measurement 

The Ca content in P. pardalis (ppm) 

Large fish Medium fish Small fish 

1 25492.63 22020.45 22804.55 
2 26769.28 21072.41 26123.42 

Total 52261.92 43092.89 48927.98 

Average 26130.96 21546.44 24463.99 
Standard deviation 902.72 670.37 2346.79 

 

 

 
Table 5. The measurement of phosphorus minerals in 
Pterygoplichthys pardalis from the Ciliwung River, Indonesia 
 

Nth-repetition 

measurement 

The P content in P. pardalis (ppm) 

Large fish Medium fish Small fish 

1 8470.97 6808.68 7257.42 

2 8432.39 6749.30 7384.08 
Total 16903.35 13557.98 14641.50 

Average 8451.68 6778.99 7320.75 
Standard deviation 27.27 670.37 2346.79 

 

 

 

Table 6. The measurement of potassium mineral in 
Pterygoplichthys pardalis from the Ciliwung River, Indonesia 
 

Nth-repetition 

measurement 

The K content in P. pardalis (ppm) 

Large fish  Medium fish Small fish 

1 8470.97 6808.68 4207.34 
2 8432.39 6749.30 4752.98 

Total 5884.14 6901.90 8960.33 
Average 2942.10 3451.00 4480.20 

Standard deviation 28.83 431.18 385.83 

Table 7. The measurement of sodium minerals in 
Pterygoplichthys pardalis from the Ciliwung River, Indonesia 
 

Nth-repetition 

measurement 

The Na content in P. pardalis (ppm) 

Large fish  Medium fish Small fish 

1 833.49 796.82 969.94 
2 822.58 851.18 930.04 

Total 1656.08 1648.00 1899.99 
Average 828.04 828.04 949.99 

Standard deviation 7.71 38.44 28.21 

 

 
 

Table 8. The measurement of magnesium minerals in 
Pterygoplichthys pardalis from the Ciliwung River, Indonesia 
 

Nth-repetition 

measurement 

The Mg content in P. pardalis (ppm) 

Large fish Medium fish Small fish 

1 765.14 846.41 939.61 
2 731.93 863.29 886.87 

Total 1497.07 1709.71 1826.39 
Average 748.54 854.86 913.19 

Standard deviation 23.48 11.93 37.36 

 

 

 
Table 9. The measurement of iron minerals in Pterygoplichthys 
pardalis from the Ciliwung River, Indonesia 
 

Nth-Repetition 

Measurement 

The Fe content in P. pardalis (ppm) 

Large fish Medium fish  Small fish 

1 94.34 127.87 93.84 
2 88.63 131.76 95.87 

Total 182.98 259.64 189.72 
Average 91.48 129.82 94.86 

Standard deviation 4.04 2.74 1.42 

 

 

 
Table 10. The measurement of zinc minerals in Pterygoplichthys 
pardalis from the Ciliwung River, Indonesia 
 

Nth-repetition 

measurement 

The Zn content in P. pardalis (ppm) 

Large fish Medium fish  Small fish 

1 29,53 27,17 23,03 
2 27.12 27.42 25.94 

Total 56.65 54.58 48.96 
Average 28.32 27.29 24.48 

Standard deviation 1.70 0.17 2.05 
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Table 11. Fatty acid profile of Pterygoplichthys pardalis  
 

Fatty acid 
Small P. pardalis 

(%) n = 10 

Medium P. pardalis 

(%) n = 10 

Large P. pardalis 

(%) n = 10 

Control P. 

pardalis (%) n=2 

Saturated Fatty Acids (SFA) 
Lauric Acid (C12: 0) 0.58 0.51 0.45 0.19 
Tridecanoic Acid (C13: 0) - - - 0.11 
Myristic Acid (C14: 0) 0.43 0.52 - 0.32 

Pentadecanoic Acid (C15: 0) 2.54 2.58 1.89 2.76 
Palmitic Acid (C16: 0) 14.27 29.73 24.95 27.75 
Heptadecanoic Acid (C17: 0) - 1.00 0.72 - 
Stearic Acid (C18: 0) 13.52 10.10 13.37 - 
Behenic Acid (C22: 0) - - - 10.27 
Trichosanoic Acid (C23: 0) - - - 0.34 
Lignoceric Acid (C24: 0) - - 0.66 0.67 
Total Saturated Fatty Acids 31.34 44.44 42.04 42.41 

Mono Unsaturated Fatty Acids (MUFA) 
Palmitoleic Acid (C16: 0) 6.48 8.61 3.49 1.09 
Oleic Acid (C18: 1n9c) 20.69 - 22.87 21.15 
Glyceric Acid (C22: 1n9) 2.30 - 2.34 0.54 
Nervonic Acid (C24: 1) - 1.26 - - 
Total Mono Unsaturated Fatty Acids 29.47 9.87 28.70 22.78 

Poly Unsaturated Fatty Acids (PUFA) 
Linoleic Acid (C18: 2n6c) 6.83 5.12 7.78 5.42 

γ-Linolenic (C18: 3n6) 1.21 1.34 - - 
Linolenic Acid (C18: 3n3) 1.71 1.04 1.49 0.75 
Arachidonic Acid (C20: 4n6) 3.42 - 3.22 2.00 
EPA (C20: 5n3) 0.89 0.32 0.70 1.11 
DHA (C22: 6n3) 1.29 0.73 1.04 2.00 
Total Poly Unsaturated Fatty Acids 15.35 8.55 14.23 11.28 
Total Fatty Acids 76.16 62.86 84.97 76.47 
Total Unidentified Fatty Acid 23.84 37.14 15.03 23.53 

Ω6/Ω3 2.94 3.09 3.40 1.92 

 

 
 

Table 12. Percentage of free fatty acids of Pterygoplichthys 

pardalis oil  
 

 Body size 

 Large (%) 

n=10 

Medium (%) 

n=10 

Small (%) 

n=10 

Control (%) 

n=2 

 7.15 3.47 5.23 3.73 

 1.92 5.13 3.70 3.70 

 4.53±3.69 4.30±1.17 4.46±1.08 3.71±0.02 

 

Discussion 
The mineral content in P. pardalis from the Ciliwung River 

Variations in the mineral composition of fish could 

occur due to seasonal and biological differences, such as 

species, size, dark/white muscle, age, sex, sexual maturity, 

area of catch, processing method, food source, as well as 

environmental conditions such as water chemistry, salinity, 

temperature and contamination (Nurmadia et al. 2013; 

Debnath et al. 2014) 

Based on this study, calcium was the highest mineral 

content found in the fish (Figure 2). This was suspected to 

be due to the calcium derived from food sources containing 
a lot of clam shells and crustaceans on the edge of the 

Ciliwung River. Also, high calcium levels are only found 

in the bodies of fish from the sea. Therefore, marine fish 

could absorb more calcium from their environment, unlike 

freshwater fish requiring higher calcium content in their 

feed (Lilly et al. 2017; Monhaty et al. 2017; Islam et al. 

2018). The analysis of calcium in mackerel fish (Scomber 

scombrus) and cork fish (Chana striata) showed the 

presence of high calcium content in fish living in water 

with high salinity. The mackerel habitat is in seawater with 

a fairly high salinity of 32o/oo. Therefore, it has a fairly high 
calcium content of 29,197.66 mg / 100 g ± 17.77 (Susanti 

et al. 2016). 

However, P. pardalis in this study, which is a 

freshwater fish, has a fairly high calcium content. Also, it is 

suspected that this fish absorbed more calcium than 

phosphorus. According to Mogobe et al. (2015), 

phosphorus absorption could be hindered due to increased 

calcium in its feed. The feed of P. pardalis is a fragment of 

plants, algae, and detritus. In addition, the clam shells and 

crustaceans, such as crabs that have died or gone through 

molting, contribute calcium to water (Samat et al. 2016; 

Monhaty et al. 2017; Elfidasari et al. 2020c; Ismail et al. 
2022).
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Fish size 
 

Figure 2. The concentration of minerals in Pterygoplichthys pardalis from the Ciliwung River, Indonesia 

 

 

The high calcium levels in P. pardalis could also result 

from its gills containing chloride secretory cells, also found 

in other fish. Mitochondrial-rich "chloride" cells in 

seawater and freshwater fish are the sites for the absorption 

of Ca2+. These cells in fish which live in a low-calcium 

freshwater environment adapt by increasing the number or 
density of cells and increasing cell size to facilitate the 

optimal transportation of Ca2+ (Guh et al. 2015; Leguen et 

al. 2015; Adam et al. 2019). In addition, the calcium 

contained in fish helps form bones and scales. According to 

Ebenstein et al. (2015), the inside of P. pardalis scales has 

a sturdy texture and comprises 58% carbon, 14% oxygen, 

7% phosphorus, and 20% calcium.  

The second highest mineral content of this fish was 

phosphorus. High phosphorus levels found in its flesh 

could result from factors such as food sources. Previous 

research showed the presence of Loricariidae in the 
digestive system of fish, a group of algae-eating freshwater 

fish, consuming several algae living on the bottom surface, 

such as Bacillariophyta algae (Samat et al. 2016; Monhaty 

et al. 2017; Elfidasari et al. 2020c). The more the presence 

of phytoplankton in the waters, the higher its phosphorus 

content. Hence, P. pardalis absorbs most of the nitrogen 

and phosphorus into its body's protective system. In 

addition, water's phosphorus content affects phytoplankton 

abundance (Ahmed et al. 2017; Wisha et al. 2018; Marsela 

et al. 2021; Nindarwi et al. 2021).  

Potassium and sodium were the next abundant minerals 

in the fish. The sodium content of P. pardalis in this study 
was lower than its potassium content. There is a 

relationship between these two minerals; the higher the 

sodium, the lower the potassium concentration, and vice 

versa. According to Debnath et al. (2014) and Ahmed et al. 

(2017), this is related to the function of both minerals in 

maintaining the balance of osmotic pressure in the fish's 

body. 

The magnesium content in P. pardalis was quite low. 

This is aligned with previous research, which showed the 

relatively low magnesium content in fish compared with 

land animals, and a concentration of ± 65% found in the 

fish bones (Monhaty et al. 2017; Romharsha and 

Sarojnalini 2018; Kiliç et al. 2019).  

Then, iron content was next abundant. The iron content 

of P. pardalis was quite high compared with other 

freshwater fish, such as Nile tilapia (Oreochronis 

niloticus), with an iron content of around 0.835-2756 mg 
(Ramlah et al. 2016). High iron levels in P. pardalis flesh 

could result from the Ciliwung River waters environment. 

The iron levels in this river exceeded the specified quality 

standard, set at 2 mg/L. This could be due to the domestic 

waste produced by the residents on the river's edge 

(Vincent-Akpu and Obi 2014; Gemaque et al. 2019; 

Elfidasari et al. 2020a).  

Zinc was the lowest mineral content in the samples of 

P. pardalis fish. This is in line with some previous studies 

which showed the relatively low presence of zinc mineral 

in several freshwater fish; 0.44 mg in white snapper, 0.45 
mg in tilapia, and 0.36 mg in cork fish. That is because zinc 

is an essential micromineral that catalyzes the work of 

enzymes. In addition, it plays a role in building the 

structure of proteins and cell membranes and acts as a 

transcription factor in the process of gene expression 

(Sarma et al. 2014; Monhaty et al. 2016; Eti et al. 2019; 

Paul et al. 2019).  

The difference in mineral content in P. pardalis from 

the Ciliwung River and the ones reared in BRBIH (control) 

could be due to the differences in habitat. The control fish 

were reared in a pond with the water coming from an 

underground well at BRBIH, Depok. The water pumping 
process was channeled to the settling water tank to deposit 

mud, dirt, parasites, and undesirable organisms, so they do 

not enter the rearing pond. The hardness of water could 

also result in the differences in mineral concentrations of 

fish from both habitats. The water used in rearing the 

control fish in BRBIH was cleaner than the one from the 

Ciliwung River, contaminated with various household 

wastes like soap. Hard water's calcium, magnesium, 

carbonate, and sulfate contents are usually high (Sengupta 

2013; Reksten et al. 2020). Furthermore, differences in 

mineral content could result from food sources, one of 
which is the phosphorus mineral. According to Elfidasari et 
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al. (2020c), Ciliwung waters have abundant phytoplankton, 

with the discovery of Bacillariophyta algae (82.03%) in the 

digestive tract of P. pardalis. However, the phosphorus 

concentration of the control P. pardalis was low. That 

could be due to the clean condition of the water in the 

pond. 

The fatty acid content of P. pardalis 

The fatty acids obtained from P. pardalis through the 

GC-MS process were classified into: Saturated Fatty Acid 

(SFA); Mono-Unsaturated Fatty Acid (MUFA); And Poly-
Unsaturated Fatty Acid (PUFA). Overall, fish's various 

sizes contained more SFA than MUFA and PUFA; 

freshwater fish generally contain more C16 and C18 carbon 

chain fatty acids, which are included in SFA and MUFA 

(Kaur et al. 2014; Kandyliari et al. 2020). 

In general, SFA is found to be higher in freshwater fish. 

The results of the study conducted by de Morais et al. 

(2016) on P. pardalis from Brazil showed the presence of 

palmitic acid (35.71%) as the dominant fatty acid and oleic 

acid (24.87%) in the fish. According to Bavi and 

Khodadadi (2017), palmitic and oleic acids are the 
dominant fatty acids in freshwater fish due to their function 

as energy ingredients. Therefore, palmitic acid is high in 

the flesh and liver of freshwater and seawater fish 

(Babatunde et al. 2020). 

Differences in fatty acid content in freshwater fish are 

influenced by body size, age, sex, habitat, type of food 

(herbivores, carnivores, omnivores), and other abiotic 

factors affecting the overall fat content in fish. The high 

palmitic acid content is a general characteristic of the fatty 

acid profile of freshwater fish with more saturated fatty 

acid than unsaturated ones. However, Rodrigues et al. 
(2017) reported that oleic acid is sometimes the dominant 

fatty acid in freshwater fish rather than palmitic acid. 

Furthermore, to maintain the balance of phospholipid 

membranes in human body cells, there is a need for high 

levels of palmitic acid, as an SFA, present in freshwater 

fish flesh, as a daily food portion in the form of omega-3 

and omega-6 fatty acids (Carta et al. 2017). 

The omega-6 fatty acids (Linoleic Acid, γ-Linolenic 

acid, and arachidonic acid) from the GC-MS analysis of P. 

pardalis were relatively small. According to Powell et al. 

(2017), omega-6 fatty acids such as Arachidonic Acid are 

needed by juvenile fish as an important element during 
growth and in the immune system. This arachidonic acid 

also plays an important role in pigmentation and cell 

growth. Based on previous studies, juvenile Clarias given 

omega-6 fatty acids-rich feed showed a better growth rate 

(Abaho et al. 2016; Enyidi et al. 2017; Effiong and Yaro 

2020). All of these essential fatty acids play a vital role in 

regulating the osmotic pressure in the fish's body and also 

in the metabolism process. 

The large control of P. pardalis contained higher EPA 

and DHA than large fish from the Ciliwung River, as 

shown in Table 11. It shows that commercial feed for 
cultured fish contains high levels of omega-3. That is 

aligned with the study of Rodriguez-Barreto et al. (2014), 

which showed that Seriola dumerili fish cultivated with 

commercial feed contained higher EPA in the flesh than 

wild fish. It also showed that commercial feeds of 

cultivated fish are generally made from marine ingredients, 

hence, rich in essential fatty acids.  

The ratio between omega-6 and omega-3 fatty acids in 

the control fish was the smallest, at 1.92, compared with 

the remaining group. Generally, a greater ratio was 

produced by cultured fish, but in this case, the opposite 

results are observed. Therefore, it is assumed that cultured 

fish given commercial feed contain more complex nutrition 

than P. pardalis from the Ciliwung River. In addition, 
cultured fish tend to eat feed given regularly (Powell et al. 

2017). 

The biggest ratio between omega-6 and omega-3 fatty 

acids was shown by the large P. pardalis samples, at 3.4: 1. 

However, the smallest ratio was shown by the control fish 

at 1.92: 1. The results of these comparisons are still in the 

range of the omega-6: omega-3 ratio recommended by the 

UK Ministry of Health, set at 0.45-4.0 (Sheppard and 

Cheatham 2018; Shahidi and Ambigaipalan 2018; Djuricic 

and Calder 2021). The recommended dietary intake ratio 

needed to reduce obesity in adult humans and prevent 
coronary heart disease is a balanced ratio of 1 to 2:1 (Eilat-

Adar et al. 2013; Liu et al. 2017). Linoleic acid is an 

omega-6 fatty acid, which after being consumed, parts of it 

are converted to γ-Linolenic acid and then to Arachidonic 

Acid (Simopoulos 2016). Therefore, reducing the intake of 

Linoleic Acid reduces the Arachidonic Acid levels in 

tissues, which are substrates needed for synthesizing 

molecules that cause inflammation if taken excessively 

(Jandacek 2017). 

Free fatty acids in P. pardalis 

Free fatty acids are an early indicator of bad oil. The 
content of free fatty acids, even though little, also results in 

bad taste. Factors responsible for forming free fatty acids 

include air humidity, light, high temperatures, and 

destructive bacteria, which cause rancidity (Handayani et 

al. 2013).  

The large P. pardalis showed the highest percentage of 

free fatty acids, while the control fish showed the smallest. 

Fish cultured with organic food always show fewer free 

fatty acids. This is because organic food does not change 

the activity of lipolytic enzymes, which hydrolyze fat. Feed 

composition plays a very influential role in the fatty acid 

content of fish. Cultured fish usually eat more uniform feed 
and fewer microalgae, an important fat source (Balev et al. 

2017; Hossain et al. 2018). In addition, they were fed with 

pellets that are easy to digest for fish. Generally, pellets are 

made from a mixture of fish meal, plant protein, vitamins, 

and minerals. 

The medium fish showed a small percentage of free 

fatty acids. This is because fish have the lowest fat content. 

The free fatty acids content of fish with higher fat content 

is usually higher than those with lower fat. High levels of 

free fatty acids in large fish samples were also influenced 

by the total fatty acids identified by GC-MS (Table 3). This 
study showed that large fish samples had the largest total 

fatty acid content, at 84.97%. That contributed to the high 

percentage of free fatty acids in the large fish samples. The 

greater the fat content in the fish, the higher the percentage 
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of free fatty acids (Arai et al. 2015; Rodrigues et al. 2017; 

Tramice et al. 2021). 

The content of free fatty acids in the fish oil sample 

does not cause nutrient loss but only affects the taste and 

aroma. The content of free fatty acids also does not affect 

essential fatty acids, but the amount of fatty acids in the 

sample determines the percentage of free fatty acids, either 

high or low (Rodrigues et al. 2017). However, analysis of 

free fatty acid content is important to determine the quality 

of the oil (Citil et al. 2014; Suseno et al. 2014; Islam et al. 
2018; Reksten et al. 2020). The mineral content of P. 

pardalis from the highest order was calcium, phosphorus, 

potassium, magnesium, sodium, iron, and zinc. Based on P. 

pardalis body size, large fish had the highest calcium 

concentration content, and the lowest calcium content was 

found in the medium fish. The fat content in this fish was 

very low (<1%), and the content of saturated fatty acids 

(SFA) was greater than unsaturated ones. Furthermore, 

palmitate acid was the dominant fatty acid in the fish, while 

the biggest ratio of omega-6: omega-3 was fatty acids. 

ACKNOWLEDGEMENTS 

The authors are grateful to the Ministry of Research and 

Technology of Higher Education, Indonesia for the funds 

provided through the Directorate of Research and 

Community Service, Indonesia. The authors are also 

grateful to those who helped carry out this study.  

REFERENCES 

Abaho I, Bwanika G, Walekhwa P, Arinaitwe AVI, Kwetegyeka J. 2016. 

Fatty acid profiles and growth of African catfish (Clarias gariepinus, 

Burchell, 1822) larvae fed in freshwater Rotifer (Brachionus 

calyciflorus) and Artemia as live starter feeds. Intl J Fish Aquat Stud 

4 (1): 189-196.  

Adam MA, Maftuch M, Kilawati Y, Risjani Y. 2019. The effect of 

cadmium exposure on the cytoskeleton and morphology of the gill 

choride cells in juvenile mosquito fish (Gambusia affinis). Egypt J 

Aquatic Res 45 (4): 337-343. DOI: 10.1016/j.ejar.2019.11.011. 

Ahmed EO, Ahmed AM, Ebrahim SJ, Adm HH. 2017. Proximate and 

mineral composition of some commercially important fishes in Jebl 

Awlia Reservoir, Sudan. Intl J Fish Aquac Res 3 (1): 55-57. 

Alagawany M, Elnesr SS, Farag MR, Tiwari R, Yatoo MI, Karthik K, 

Michalak I, Dharma K. 2021. Nutritional significance of amino acids, 

vitamins, and minerals as nutraceuticals in poultry production and 

health-a comprehensive review. Vet Q 41 (1): 1-29. DOI: 

10.1080/01165176.2020.1857887. 

Arai T, Amalina R, Bachok Z. 2015. Fatty acid composition indicating 

diverse habitat use in coral reef fishes in the Malaysian South China 

Sea. Biol Res 48 (13): 1-5. DOI: 10.1186/s40659-015-0004-0. 

Association of Official Analytical Chemist (AOAC). 2005. Official 

Method of Analysis. The Association of Analytical Chemist Inc. 

Arlington, Virginia, USA (US).  

Babatunde TA, Amin SMN, Yusoff FMd, Romano N, Arshad A, Esa YB, 

Ebrahim M. 2020. Fatty acid composition of wild cobia 

(Rachycentron canadum, Linnaeus, 1766) in the Dungun Coast, 

Malaysia. J Environ Biol 41: 1309-1315. DOI: 

10.7287/peerj.preprints.2726v1. 

Badan Standarisasi Nasional (National Standardization Agency-BSN). 

1998. SNI 01-3555-1998: Test oil and fatty acid methods. ak. Badan 

Standarisasi Nasional, Jakarta. [Indonesian] 

Balev DK, Vlahova-Vangelova DB, Drageova PS, Nikolova LN, 

Dragoev SG. 2017. A comparative study on the quality of scaly and 

mirror carp cultivated in conventional and organic systems. Turkish J 

Fish Aquat Sci 17: 394-403. DOI: 10.4194/1303-2712-v17_2_19. 

Bavi Z, Khodadadi M. 2017. The effect of spawning season on fatty acid 

composition of tigertooth croaker, otolithes ruber from Abadan and 

Khoramshahr areas (Iran). Iran J Fish Sci 16 (1): 397-404. DOI: 

1.2292/IJFS.2018.114664. 

Carta G, Murru E, Banni S, Manca C. 2017. Palmitic acid: Physiological 

role, metabolism and nutritional implications. Front Physiol 8 (2): 1-

14. DOI: 10.3389/fphys.2017.00902. 

Chasanah E, Fithriani D, Poernomo A, Jeinie MH, Huda N. 2021. The 

nutritional profile of Indonesia salmon van Java Masheer T. soro 

species. Slovak J Food Sci 15: 266-274. DOI: 10.5219/1552. 

Chen Y, Michalak M, Agellon LB. 2018. Review: Importance of nutrients 

and nutrient metabolism on human health. Yale J Biol Med 91 (2): 

95-103. 

Citil OB, Kalyoncu L, Kahraman O. 2014. Fatty acid composition of the 

muscle lipids of five fish species in Işıklı and Karacaören Dam Lake, 

Turkey. Vet Med Intl 2014 : 936091. DOI: 10.1155/2014/936091. 

de Morais SM, Alves DR, do Nascimento JET, Cavalcante GS, Vieira-

Araujo FM. 2016. Chemical composition of lipids from native and 

exotic fish in reservoirs of the state of Ceará, Brazil. Acta Sci Anim 

Sci 38 (3): 243- 247. DOI: 10.4025/actascianimsci.v38i3.31014. 

Debnath C, Sahoo L, Singha A, Yadav GS, Datta M, Ngachan SV. 2014. 

Protein and mineral compositions of some local fishes of Tripura, 

India. Indian J Hill Farming 27 (1): 120-123. 

Djuricic I, Calder PC. 2021. Beneficial outcomes of omega-6 and omega-

3 polyunsaturated fatty acids on human health: An update for 2021. 

Nutrients 13 (7): 2421. DOI: 10.3390/nu13072421. 

Ebenstein D, Calderon C, Troncoso OP, Torres FG. 2015. 

Characterization of dermal plates from armored catfish 

Pterygoplichthys pardalis reveals sandwich-like nanocomposite 

structure. J Mech Behav Biomed Mater 45: 1-13. DOI: 

10.1016/j.jmbbm.2015.02.002. 

Effiong MU, Yaro CA. 2020. Fatty acid composition of fillets of African 

catfish, Clarias gariepinus fed with various oil-based diets. Aquac 

Stud 20 (1): 175-181. DOI: 10.4194/2618-6381-v20_1_04. 

Eilat-Adar S, Sinai T, Yosefy C, Henkin Y. 2013. Nutritional 

recommendations for cardiovascular disease prevention. Nutrient 5 

(9): 3646-3683. DOI: 10.3390/nu5093646. 

Elfidasari D, Ismi LN, Shabira AP, Sugoro I. 2018. The correlation 

between heavy metal and nutrient content in plecostomus 

(Pterygoplichthys pardalis) from Ciliwung River in Jakarta. 

Biosaintifika: J Biol Biol Educ 10 (3): 597-604. DOI: 

10.15294/biosaintifika.v10i3.16248. 

Elfidasari D, Qoyyimah FD, Fahmi MR. 2016. Morphometric and meristic 

of common pleco (Loricariidae, Pterygoplichthys) on Ciliwung River 

watershed South Jakarta Region. Intl J Adv Res 4 (11): 57-62. DOI: 

10.21474/IJAR01/2363.  

Elfidasari D, Shabira AP, Sugoro I, Ismi LN. 2019. The nutrient content 

of Plecostomus (Pterygoplichthys pardalis) flesh from Ciliwung 

River, Jakarta, Indonesia. Nusantara Biosci 11 (1): 30-34. DOI: 

10.13057/nusciosci/n110106. 

Elfidasari D, Wijayanti F, Muthmainah HF. 2020a. Short communication: 

The effect of water quality on the population density of 

Pterygoplichthys pardalis in Ciliwung River, Jakarta, Indonesia. 

Biodiversitas 21 (9): 4100-4106. DOI: 10/13057/biodiv/d210922. 

Elfidasari D, Wijayanti F, Muthmainah HF. 2020b. Habitat characteristic 

of Suckermouth armored catfish Pterygoplichthys pardalis in 

Ciliwung River, Indonesia. Intl J Fish Aquat Stud. 8 (3): 141-147.  

Elfidasari D, Wijayanti F, Sholihah A. 2020c. Trophic level and position 

of Pterygoplichthys pardalis in Ciliwung River ecosystem based on 

the gut content analysis. Biodiversitas 21 (6): 2862-2870. DOI: 

10.13057/biodiv/d210665. 

Enyidi UD, Pirhonen J, Kettunen J, Vielma J. 2017. Effect of feed protein: 

lipid ratio on growth parameters of African catfish Clarias gariepinus 

after fish meal substitution on the diet with bambaranut (Voandzeia 

subterranean) meal and soybean (Glycine max) meal. Fishes 2 (1): 1-

11. DOI: 10.3390/fishes2010001. 

Eti MSA, Zakir HM, Quadir QF, Rahman MS. 2019. Protein and mineral 

contents in some fish species available in the Brahmaputra River of 

Bangladesh. European J Nutr Food Saf 11 (1): 14-27. DOI: 

10.9734/ejnfs/2019/v11i130124. 

Gemaque TC, da Costa DP, Pereira LV, Filho KCM. 2019. Evaluation of 

iron toxicity in the tropical fish Leporinus friderici. Biomed J Sci 

Technol Res 18 (2): 003127: DOI: 10.26717/BJSTR.2019.18.003127. 



 N U S A N T A R A  B I OS C IE N C E  15 (1): 58-67, May 2023 

 

66 

Glick NR and Fischer MH. 2013. The role of essential fatty acids in 

human health. J Evid Based Complement Altern Med 18 (4): 268-

289. DOI: 10.1177/2156587213488788. 

Goff JP. 2018. Invited review: Mineral absorption mechanisms, mineral 

interactions that affect acid-base and antioxidant status, and diet 

considerations to improve mineral status. J Dairy Sci 101 (4): 2763-

2813. DOI. 10.3168/jds.2017-13112. 

Guh Y, Lin C, Hwang P. 2015. Review article: Osmoregulation in 

zebrafish: ion transport mechanisms and functional regulation. 

EXCLI J 14: 627-659. DOI: 10.17179/excli2015-246. 

Hadiaty RK. 2011. Diversity and the fish species lost at the lakes of 

Cisadane river basin. 2011. J Iktiologi Indones 11 (2): 143-157. 

Handayani SS, Gunawan ER, Kurniawati L, Murniati, Budiarto LH. 2013. 

Omega-3 fatty acid analysis from head of sunglir fish (Elagatis 

bipinnulata) using enzymatic esterification. J Nat Indones 15 (2): 75-

83. DOI: 10.31258/jnat.15.2.75-83. 

Hossain MY, Vadas RL, Ruiz-Carus R, Galib SM. 2018. Amazon sailfin 

catfish Pterygoplichthys pardalis (Loricariidae) in Bangladesh: A 

critical review of its invasive threat to native and endemic aquatic 

species. Fishes 3 (1): 88-96. DOI: 10.3390/fishes3010014. 

Islam R, Islam MM, Shoeb M, Nahar N. 2018. Fatty acid compositions in 

marine fish samples of Bangladesh. J Nutr Food Sci 8 (5): 1-3. DOI: 

10.4172/2155-9600.1000723. 

Ismail R, Cionita T, Shing WL, Fitriyana DF, Siregar JP, Bayuseno AP, 

Nugraha FW, Muhamadin RC, Junid R, Endot NA. 2022. Synthesis 

and characterization of calcium carbonate obtained from green mussel 

and crab shells as a biomaterials candidate. Materials 15 (16): 5712. 

DOI: 10.3390/ma15165712. 

Jandacek RJ. 2017. Linoleic acid: A nutritional quandary. Healthcare 5 

(2): 25. DOI: 10.3390/healthcare5020025. 

Kandyliari A, Mallouchos A, Papandroulakis N, Golla JP, Lam TT, 

Sakellari A, Karavoltsos S, Vasiliou V, Kapsokefalou. 2020. Nutrient 

composition and fatty acid and protein profiles of selected fish by-

product. Foods 9 (2): 1-14. DOI: 10.3390/foods9020190. 

Kaur N, Chugh V, Gupta AK. 2014. Essential fatty acids as functional 

components of foods-a review. J Food Sci Technol 51 (10): 2289-

2303. DOI: 10.1007/s13197-012-0677-0. 

Kiliç E, Yanar A, Can MF, Yilmaz AB. 2019. Assessment of magnesium 

content of three fish species from three bays in northeastern 

Mediterranean Sea. Mar Life Sci 1 (1): 10-16. 

Leguen I, Cam AL, Montfort J, Peron S, Fautrel A. 2015. Transcriptomic 

analysis of trout gill ionocytes in fresh water and sea water using laser 

capture microdissection combined with microarray analysis. PLoS 

ONE 10 (10): e0139938. DOI: 10.1371/journal.pone.0139938. 

Lilly TT, Immaculate JK, Jamila P. 2017. Macro and micronutrients of 

selected marine fishes in Tuticorin, South East coast of India. Intl 

Food Res J 24 (1): 191-201. 

Liu AG, Ford NA, Hu FB, Zelman KM, Mozaffarian D, Kris-Etherton 

PM. 2017. Review: A healthy approach to dietary fats: understanding 

the science and taking action to reduce consumer confusion. Nutr J 

16: 53. DOI: 10.1186/s12937-017-0271-4. 

Marsela K, Hamdani H, Anna Z, Herawati H. 2021. The relation of nitrate 

and phosphate to phytoplankton abundance in the upstream Citarum 

River, West Java, Indonesia. Asian J Fish Aquat Res 11 (5): 21-31. 

DOI: 10.9734/ajfar/2021/v11i530216. 

Mogobe O, Mosepele K, Masamba WRL. 2015. Essential mineral content 

of common fish species in Chanoga, Okavango Delta, Botswana. Afr 

J Food Sci 9 (9): 480-486. DOI: 10.5897/AJFS2015.1307. 

Monhaty BP, Ganguly S, Mahanty A, Mitra T, Mahaver L, Bhowmick S, 

Paul SK, Das BK. 2017. Nutritional composition of the invasive 

Pterygoplichthys disjunctivus from East Kolkata Wetland, India. J 

Inland Fish Soc India 49 (2): 48-54. 

Monhaty BP, Sankar TV, Ganguly S, Mahanty A, Anandan R, 

Chakraborty K, Paul BN, Sarma D, Dayal JS, Mathew S, Asha KK, 

Mitra T, Karunakaran D, Chanra S, Shahi N, Das P, Das, P, Akhtar 

MS, Vijayagopal P, Sridhar N. 2016. Micronutrient composition of 35 

food fishes from India and their significance in human nutrition. Biol 

Trace Elem Res 174 (2): 448-458. DOI: 10.1007/s12011-016-0714-3. 

Muscaritoli M. 2021. The impact of nutrients on mental health and weel-

being: Insight from literature. Front Nutr 8: 656290. DOI: 

10.3389/fnut.2021.656290. 

Nindarwi DD, Samara SH, Santanumurti MB. 2021. Nitrate and 

phosphate dynamics of phytoplankton abundance in Kanceng River, 

Sepuluh, Bangkalan, East Java, Indonesia. IOP Conf Ser: Earth 

Environ Sci 679: 012063. DOI: 10.1088/1755-1315/678/1/012063. 

Njinkoue JM, Gouado I, Tchoumbougnang F, Ngueguim JHY, Ndinteh 

DT, Fomohne-Fodjo CY, Schweigert FJ. 2016. Proximate 

composition, mineral content and fatty acid profile of two marine 

fishes from Cameroonian coast: Pseudotolithus typus (Bleeker, 1863) 

and Pseudotolithus elongatus (Bowdich, 1825). NFS J 4: 27-31. DOI: 

10.1016/j.nfs.2016.07.002. 

Nurmadia AA, Azrina A, Amin I, Yunus ASM, Effendi HMI. 2013. 

Mineral contents of selected marine fish and shellfish from the west 

coast of Peninsular Malaysia. Intl Food Res J 20 (1): 431-437. 

Pal J, Shukla BN, Maurya AK, Verma HO, Pandey G, Amitha. 2018. A 

review on role of fish in human nutrition with special emphasis to 

essential fatty acid. Intl J Fish Aquat Stud 6 (2): 427-430. 

Paul BN, Showmick S, Chanda S, Sridhar N, Giri SS. 2018. Nutrient 

profile of five freshwater fish species. SAARC J Agri 16 (2): 25-41. 

DOI: 10.3329/sja.v16i2.40256. 

Powell MS, Hardy RW, Hutson AM, Toya LA, Tave D. 2017. 

Comparison of body composition and fatty acid profiles between wild 

and cultured rio grande silvery minnows. J Fish Wildl Manag 8 (2): 

487-496. DOI: 10.3996/072016-JFWM-055. 

Prabhu PAJ, Schrama JW, Kaushik SJ. 2014. Review: Mineral 

requirements of fish: A systematic review. Aquaculture 8 (2): 172-

219. DOI: 10.1111/raq.12090. 

Prashanth L, Kattapagari KK, Chitturi RT, Baddam VRR, Prasad LK. 

2015. A review on hole of essential trace element and disease. J Dr 

NTR Univ Health Sci 4 (2): 75-85. DOI: 10.4103/2277-8632.158577. 

Ramlah, Eddy S, Hasyim Z, Hasan MS. 2016. Comparison of the 

nutritional content of Oreochromis niloticus from Lake Mawang, 

Gowa Regency anda Lake Hasanuddin Makassar City. Jurnal Biologi 

Makassar (BIOMA) 1 (1): 39-46. [Indonesian]. 

Reksten AM, Somasundaram T, Kjellevold M, Nordhagen A, Bøkevoll A, 

Pincus LM, Rizwan AAM, Mamum A, Thilsted SH, Htut T, Aakre I. 

2020. Nutrient composition of 19 fish species from Sri Lanka and 

potential contribution to food and nutrition security. J Food Compos 

Anal 91: 103508. DOI: 10.1016/j.jfca.2020.103508. 

Rodrigues BL, Canto ACVCS, da Costa MP, da Silva FA, Mársico ET, 

Conte-Junior CA. 2017. Fatty acid profiles of five farmed Brazilian 

freshwater fish species from different families. PLoS One. 12 (6): 

e0178898. DOI: 10.1371/journal.pone.0178898 

Rodriguez-Barreto D. Jerez S, Cejas JR, Martin MV, Acosta NG, Bolaños 

A, Lorenzo A. 2014. Ovary and egg fatty acid composition of greater 

amberjack broodstock (Seriola dumerili) fes different dietary fatty 

acid profiles. Eur J Lipid Sci Technol 116 (5): 584-595. DOI: 

10.1002/ejlt.201300462. 

Romharsha H, Sarojnalini C. 2018. Proximate composition, total amino 

acids and essential mineral elements of some cyprinid fishes of 

Manipur, India. Curr Res Nutr Food Sci 6 (1): 157-164. DOI: 

10.12944/CRNFSJ.6.1.18. 

Rosnaeni R, Elfidasari D, Fahmi MR. 2017. DNA Barcodes of the Pleco 

(Loricariidae, Pterygoplichthys) in the Ciliwung River. Intl J Adv Res 

5 (2): 33-45. DOI: 10.21474/IJAR01/3113. 

Samat A, Yusoff FMD, Nor SMD, Ghaffar MAB, Arshad A. 2016. 

Dietary analysis of an introduced fish, Pterygoplichthys pardalis from 

Sungai Langat, Selangor, Penin Sular Malaysia. Malay Nat J 68 (1 & 

2): 241-246. 

Sarma D, Akhtar MS, Das P, Das P, Gadiya G, Shahi N, Ciji A. 2014. 

Proximate and mineral composition of some selected coldwater fishes 

of upland Himalaya. Nutr Food Sci 44 (6): 554-561. DOI: 

10.1108/NFS-08-2013-0096. 

Sengupta P. 2013. Potential health impacts of hard water. Intl J Prev Med 

4 (8): 866-875. 

Shahidi F, Ambigaipalan P. 2018. Omega-3 polyunsaturated fatty acids 

and their health benefits. Ann Rev Food Sci Technol 9: 345-281. 

DOI: 10.1146/annurev-food-111317-095850. 

Sheppard KW, Cheatham CL. 2018. Omega-6/omega-3 fatty acid intake 

of children and older adults in the US: Dietary intake in comparison 

to current dietary recommendations and the Healthy Eating Index. 

Lipids Health Dis 17 (1): 43. DOI: 10.1186/s12944-018-0693-9. 

Simopoulos AP. 2016. An increase in the omega-6/omega-3 fatty acid 

ratio increases the risk for obesity. Nutrients 8 (3): 128. DOI: 

10.3390/nu8030128. 

Susanti NN, Sukmawardani Y, Musfiroh I. 2016. Analysis Contents of 

Potassium and Calcium in Mackerel Fish and Cork Fish. Indones J 

Pharm Sci Technol 3 (1): 26-30. DOI: 10.15416/ijpst.v3i1.7913. 

[Indonesian] 



WIJAYANTI et al. – Mineral and fatty acid profile of Pterygoplichthys pardalis from Ciliwung River 67 

Suseno SH, Saraswati, Hayati S, Izaki AF. 2014. Fatty acid composition 

of some potential fish oil from production centers in Indonesia. Orient 

J Chem 30 (3): 975-980. DOI: 10.13005/ojc/300308. 

Tisasari M, Efizon D, Pulungan CP. 2016. Stomach content analysis of 

Pterygoplichthys pardalis from the Air Hitam River, Payung Sekaki 

District, Riau Province. Jurnal Online Mahasiswa Fakultas Ilmu 

Perikanan dan Kelautan Universitas Riau 3 (1): 1-14. [Indonesian] 

Tramice A, Trifuoggi M, Ahmad MF, Lam SS, Iodice C, Velloto G, 

Giarra A, Inglese S, Cupo A, Guerriero G, Tommonaro G. 2021. 

Comparative fatty acid profiling of edible fishes in Kuala 

Terengganu, Malaysia. Foods 10 (10): 2456. DOI: 

10.3390/foods10102456. 

Vincent-Akpu IF, Obi YL. 2014. Levels of lead, iron and cadmium 

contamination in fish, water and sediment from Iwofe site on New 

Calabar River, Rivers State. Intl J Extensive Res 3: 10-15. 

Wisha UJ, Ondara K, Ilham I. 2018. The influence of nutrient (N and P) 

enrichment and ratios on phytoplankton abundance in Keunekai 

Waters, Wehlsland, Indonesia. Makara J Sci 22 (4): 187-197. DOI: 

10.7454/mss.v22i4.9786. 

Witkamp RF. 2021. Review: Nutrition to optimize human health-how to 

obtain physiological substantiation? Nutrients 13 (7): 2155. DOI: 

20.3390/nu13072155. 

 


