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Abstract

Recently, due to the high costs and a decrease in producing of Lansy PZ, various researches
have been conducted to the baker's yeast (Saccharomyces cerevisiae) as a substitute for
Lansy PZ in Artemia culture technologies. In this study, the effects of six feeding regimes:
Lansy PZ (as control), enriched yeast with HUFA, enriched yeast with HUFA and without
mannoproteins in wall cells, yeast without mannoproteins in wall cells, industrial yeast 100
%, and industrial yeast 50 % replaced with alga were respectively examined on the fatty acid
composition of two Artemia species (Artemia urmiana and A. franciscana) at a salinity of 80
ppt and a density of 500 nauplii per liter in culture conditions. Results showed that the
enrichment of baker’s yeast with HUFA had increasing trend on the EPA and DHA contents
of baker yeast (19.11 and 34.51%, respectively). The yeast type had significant effect on the
fatty acid composition of the two species of Artemia. The highest content of HUFA obtained
when Artemia fed the Lansy PZ. Our results recommended that the Artemia fed with HUFA
enriched yeast and enriched yeast with HUFA without mannoproteins in wall cells induced
higher contents of essential fatty acid (especially DHA) compared to other treatments. On the
basis of the present investigation, the enrichment of Artemia with yeast enriched HUFA can
be substitute to Artemia fed with Lanzy PZ.

Keywords: Artemia, Lansy PZ, Bakers’ yeast (Saccharomyces cerevisiae), DHA, Enrichment.

Table 1: Nutritional treatments used for culture of two species of Artemia urmiana and A. franciscana during
the experiment.

Table 2: The comparison of wet and dry weight, ash content, and yeast size Lansy PZ and industrial bakery
yeast (Khuzestan Company) for feeding of two species of Artemia urmiana and A. franciscana.

Table 3: Total lipid and fatty acid profile (according to the percentage of total determined fatty acids) of three
yeasts; industrial baker yeast enriched with HUFA (treatment 1), yeast without enrichment (treatment 2), and
Lansy PZ yeast (treatment 3).

Table 4: Fatty acid profile of Artemia urmiana adults (according to the percentage of total determined fatty
acids) fed with 6 different diets containing Lansy PZ yeast (treatment 1), yeast enriched with HUFA (treatment
2), yeast enriched HUFA without mannoprotein layer (treatment 3), yeast without mannoprotein layer (treatment
4), simple yeast with 100 % in the diet (treatment 5), and simple yeast with 50 % in the diet (treatment 6).

Table 5: Fatty acid profile of Artemia franciscana adults (according to the percentage of total determined fatty
acids) fed with 6 different diets containing Lansy PZ yeast (treatment 1), yeast enriched with HUFA (treatment
2), yeast enriched HUFA without mannoprotein layer (treatment 3), yeast without mannoprotein layer (treatment
4), simple yeast with 100 % in the diet (treatment 5), and simple yeast with 50 % in the diet (treatment 6).
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