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1. Introduction 

Farming of fish and especially farming of carnivorous fish depends on high protein diets. 
Atlantic salmon (Salmo salar) generally require 55-60% of dietary protein in juvenile stages 
thereafter the protein requirement declines (NRC, 1993). Historically the protein source has 
been fishmeal, produced from wild caught fish, while the lipid source has been the fish oil 
from the same source. Production of farmed Atlantic salmon in Norway has increased 
steadily during the last decade (from 440061 tons in year 2000 to 927876 metric tons in year 
2010) while the wild fish catch has been stable during the same period of time (statistics 
from Directorate of Fisheries, Norway; www.fiskeridir.no). This also holds for the 
worldwide wild caught fish and aquaculture production (FAO; www.fao.org/fishery; 
Tacon, 1995; FAO, 2006; Tacon & Metian, 2008). Therefore if a continued increase of farmed 
fish is to occur, both alternative protein ingredients as well as lipid sources need to be 
assessed as feed ingredients. This is to be done by supporting both the growth and at the 
same time not compromising the health of the farmed fish. In future aquaculture these novel 
ingredients have to constitute the main protein and lipid sources in the fish diets. The main 
such sources are likely to be of plant origin but some animal- by-products and 
microbiologically produced proteins might be allowed by national and/or international 
legislation as well. Such animal-by-products may arrive from processing of poultry and 
swine (Sugiura et al., 1998; Yanik et al., 2003; Rahnema et al., 2005) and microbiological 
produced protein sources as single cell proteins (Storebakken et al., 2004; Ozyurt & Deveci, 
2004; Berge et al., 2005). Plant proteins are the most likely candidates because of their 
abundance and relatively low cost. However, upon substituting the fishmeal with plant 
protein ingredients reduced growth performance generally occurs in Atlantic salmon (Olli et 
al., 1995; Refstie et al., 1998; 2000; Storebakken et al., 1998; Carter & Hauler, 2000; Krogdahl 
et al., 2003; Opstvedt et al., 2003) as well as in other fish species of commercial interest such 
as Atlantic cod, Gadus morhua (von der Decken & Lied, 1993; Hansen et al., 2007), sea bream, 
Sparus aurata (Robaina et al., 1995; Gòmez-Requeni et al., 2004), rainbow trout, Oncorhynchus 
mykiss (Pongmaneerat & Watanabe, 1992; Gomes et al., 1995; Kaushik et al., 1995) and 
turbot, Psetta maxima (Regost et al., 1999; Fournier et al., 2004). Increased feed conversion 
ratio (FCR) and reduced protein utilization are of major concern when fishmeal is replaced 
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with plant ingredients (Robaina et al., 1995; Refstie et al., 1998; 2000; Opstvedt et al., 2003). 
The reduced performance might be due to an imbalanced amino acid profile or simply due 
to lower voluntary feed intake in fish fed the diets based on plant ingredients.  

Protein synthesis requires that all amino acids needed for the protein synthesis are present 
in the cell. If one amino acid is absent or present in lower concentrations than required for 
the synthesis to occur in any particular tissue, the protein cannot be synthesised and the 
constituent amino acids will be metabolised and used as fuel due to the simple fact that free 
amino acids are never stored in tissues (Geiger, 1947). The main amino acid depot is the 
muscle (Houlihan et al., 1995), but these amino acids are not available for protein 
metabolism until after the proteins are hydrolysed to free amino acids. Generally the free 
amino acids constitute less than 0.1% of the protein bound amino acids in animals (Njaa, 
1990; Millward, 1988; 1999; Espe, 2008). Although the proteins are constantly turned over 
fish needs a continuous supply of indispensable amino acids (IAAs) as only about 50% of 
the protein bound amino acids are reutilised for protein synthesis (Houlihan et al., 1995). 
Recently, it was found that in addition to the IAAs, fish also seem to require the dispensable 
amino acids (DAA, Abbouti et al., 2009). Further, the delivery of adequate amounts of amino 
acids with a balanced profile is essential for maximal protein accretion and growth in fish 
(El-Mowafi et al., 2010). Animal derived protein ingredients have a balanced amino acid 
profile independent of being a beef muscle or a fish muscle and provide the indispensable 
amino acid profile required by the consumer or animal. For the formulation of diets this 
balanced amino acid profile is adopted by using the ideal protein concept in which the 
amount of each indispensable amino acid is presented relative to the amount of lysine 
(Wang & Fuller, 1987; 1989; Rollin et al., 2003). Further, any reduction in the apparent 
digestibility or presence of possible anti nutrients might add to the reduced absorption of 
nutrients in the fish fed the plant based diets and might add to the reduced performance. 
Both the reduced feed intake and the reduced absorption in fish fed such diets might change 
the availability of the balanced amino acid profile in tissue compartments. Any imbalances 
of amino acids in tissues may have a negative impact on the metabolism and significantly 
affect both the health and the protein and/or lipid deposition in the farmed fish and animals 
(Wu, 2009).  

In fish as in domestic animals, the feed intake determines the weight gain. Traditionally feed 
intake has been of less concern when the diet fishmeal inclusion was high as fish had 
satisfactory voluntary feed intake to maximise the growth potential. But upon replacing the 
fishmeal with plant protein ingredients, the acceptability of the feed may reduce resulting in 
a reduced growth performance (Kaushik et al., 1995; Fournier et al., 2004; Glencross et al., 
2004; Dias et al., 2005). Thus one of the greatest challenges in the formulation of high plant 
protein diets for farmed Atlantic salmon has been to secure that the fish accept the feed 
offered to them equally well as the fishmeal based diets. Therefore upon formulating the 
diets one needs to seek for ingredients that may help in maintaining the feed intake. Both 
fish protein hydrolysate (FPC) and stick water (the water soluble protein fraction obtained 
during fishmeal production) contain several non protein nitrogen compounds (NPN) that 
the plant ingredients contains in very different concentrations or are devoid of. Examples of 
NPN are taurine, betaine, trimethylamine oxide, spermine, spermidine among others (Espe 
& Lied, 1999; Liaset & Espe, 2008; historical data NIFES). As addition of both FPC (Espe et 
al., 1992a) and stick water (Laksesvela, 1958; 1960) improved the voluntary feed intake in 
poultry and FPC improved feed intake in rats (Espe et al., 1989; 1992b; Liaset et al., 2000) 
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and Atlantic salmon (Espe et al., 1999; Refstie et al., 2004; Hevrøy et al., 2005) both 
components seem to have the potential to help in maintaining the intake of fishmeal 
replacement diets for Atlantic salmon. Hydrolysed squid protein is known to contain quite 
high concentration of NPN compounds (6%) of which about 1/6th is taurine (historical data 
NIFES) making it another possible candidate with the benefit of increasing dietary taurine 
concentration of the diets. Additionally squid contains quite high concentration of betaine 
(trimethylglycine, Treberg & Driedze, 2007). Betaine is consumed in the remethylation of 
homocysteine to regenerate methionine in the choline-betaine pathway and is crucial for the 
methylation capacity in animals (Finkelstein, 1990; Mato et al., 2002).  

Therefore when we first formulated diets devoid of fishmeal (Espe et al., 2006) or 
containing low fishmeal (Espe et al., 2007) either stick water (5%) or hydrolysed squid 
(3%) were used with the aim to assess the effect on voluntary feed intake and growth. 
Additionally 5% FPC was included. Fish fed the total replacement diet consumed slightly 
less feed as compared to the fishmeal fed Atlantic salmon and those fish fed the diet 
containing hydrolysed squid consumed more feed than did the fish offered the diets 
containing the stick water. Fish fed diets not added any fishmeal grew less than the fish 
fed the reference diets in which most of the protein arrived from fishmeal. The reduced 
growth observed was due to a general reduced lipid gain (Espe et al., 2006). Addition of 
5% fishmeal to the diets improved the lipid accretion to similar levels as the fish meal fed 
control (Espe et al., 2007). Therefore one probably should not formulate diets without any 
fishmeal for Atlantic salmon, but inclusion of low fishmeal (5%) together with the marine 
ingredients as squid or stick water and FPC seems to work well. It should be noted that 
Fournier et al. (2003) also added FPC in diets fed to turbot without any fishmeal and 
reported similar voluntary feed intake as compared to fish fed the fishmeal control, but in 
those experiments the growth was reduced. Experiments with different species fed total 
or high fishmeal replacement diets are summarised in Table 1, and generally total or high 
replacement of marine protein with plant proteins reduced the performance. As Atlantic 
salmon fed FPC and squid meal performed better than the fish fed the stick water (Espe et 
al., 2006; 2007), the test diets used by us in trials where Atlantic salmon were fed high 
fishmeal replacement diets were added FPC and hydrolyzed squid meal or krill meal and 
fishmeal was never less than 5%. 

It should be noted that replacement of fish oil also depend on blends of plant oils to make 
sure the requirement of polyunsaturated fatty acids is met (Torstensen et al. 2004; 2005; 
2008). However, in all our studies with Atlantic salmon, the lipid source was fish oil thus 
any discussion of alternative lipid sources in fish feed is not included in the current chapter. 
The effect of plant oil substitution for fish oil was recently reviewed by Leaver et al. (2009). 

2. The effect of fish meal replacement on growth and accretion 

Six experiments in which high fishmeal replacement diets were fed to Atlantic salmon were 
compared for the wet weight gain, as well as protein and lipid gain. The diets tested 
contained balanced amino acid profiles (Figure 1), but were based on different plant protein 
ingredients (Table 2) and were supplemented with low concentration of crystalline amino 
acid to balance the amino acid profiles not to jeopardize growth (Espe & Njaa 1991; Espe et 
al., 1992a; Espe & Lied 1994; Berge et al., 1994; Cowey 1995; Dabrowski & Guderley 2002; 
Rollin et al., 2003). Daily voluntary feed intake was monitored carefully to make sure that  
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Table 1. The effect on voluntary feed intake, growth performance, protein accretion and feed 
utilisation in fish fed high plant protein diets compared to fishmeal control fed fish in some 
studies testing total or high fishmeal replacement diets. -No information given, Total 
fishmeal replacement trials are marked with bold letters 
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IAA (g/16g N): 

 
 

DAA (g/16gN): 

 
Fig. 1. The diets were balanced in both indispensable (IAAs) and dispensable (DAAs) amino 
acids towards the controls used in each trial and equalled the requirement of amino acids. 
Here is shown the mean values over all trials (g amino acid/16gN). 
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*crystalline amino acid to balance the dietary amino acids and vitamin + mineral mixtures to fulfil the 
requirement (for more details see Espe et al., 2007; 2008). Percentage of marine protein in the diets was 
calculated assuming fishmeal, krill meal and FPC contained 68% protein and squid 60% protein 

Table 2. The compositions (g/kg) in the diets used in the different trials (I-VI). For each trial 
the control (C) contained more fishmeal, while the test (T) diets are based on different 
blends of plant proteins containing lower fishmeal inclusion.  
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any differences in feed intake should have any impacts on growth or accretion. Some of the 
general growth data of these trials have been published previously assessing the 
requirement of amino acids in Atlantic salmon (Espe et al., 2007; 2008) but here only fish fed 
the control and the test diets with similar amino acid profiles within each experiment are 
included. Additionally some unpublished experiments are included. The results were sorted 
after high protein low fishmeal (HPLF) and medium protein medium fishmeal (MPMF) 
replacement. Each response was modelled statistically with a mixed-effects model using the 
level of fishmeal (HPLF or MPMF) as a fixed effect and trial as a random effect.  

To be able to compare the growth and accretion data obtained in the six experiments 
included, growth data was calculated g/kg average BW/day as both the duration of the 
experiments and the initial body weight of the fish varied. Likewise the protein and lipid 
gains were calculated as gain/kg average BW/day. The mean wet weight gain, the protein 
and lipid gains obtained in the six trials are listed in Table 3. The replacement ratios of both 
the fishmeal protein and the marine protein ingredients with plant proteins are summarised 
in Table 2. The test diets contained from 6.7 to 14.1% of dietary protein as fishmeal, while 
the control diets (MPMF) contained from 40.9 to 69.8% of the dietary protein as fishmeal. As 
the test diets were added FPC and squid or krill meal the marine protein content in test diets 
varied from 17.0 to 21.5 % of total protein while the medium fishmeal replacement diets 
contained from 40.9 to 69.8 % marine protein of the total dietary protein. 

Weight gain varied from 6-12g/kg average BW/day in the trials included (Table 3), being 
highest in trials III and V. The protein gain varied from 0.6 to 1.8g/kg Average BW/day 
being highest in trials III and V (Table 3). The lipid gain varied from 0.8 to 3.2g/kg average 
BW/day, being highest in trials I, III and V (Table 3). There was a high probability (>99%) 
that lipid gain was reduced when high plant protein diets were fed to Atlantic salmon 
(Table 4). The 95% credible interval (CI) of this difference ranges from about -3 to -16%, i.e. 
it is clearly negative. Similarly, there was a high probability (>99%) that protein gain was 
reduced when fishmeal was replaced with plant ingredients (95% CI of the effects ranges 
from about -3 to -16%, Table 4). The estimated mean wet weight gain in the MPMF was 
8.1g/kg BW/day and there was a high probability (>99%) that wet weight gain decreased 
with the HPLF fed groups ( 95% CI of the effect ranges from about -2 to -13%, Table 4). 
Although the effects on protein and lipid gain as well as the wet weight gain are clearly 
negative they are all less than 10% (i.e. effect of size median; Table 4). Any reduced 
performance of about 10% is however not devastating and show that probably the balancing 
of the dietary amino acids and addition of marine ingredients improved the performance of 
the fish fed the diets with HPLF. 

Generally wet weight gain decrease when high plant protein diets are fed to fish (Gomes et 
al., 1995; Kaushik et al., 1995; 2004; Mambrini et al., 1999; Dias et al., 2005; Torstensen et al., 
2008). This may of course be due to the fact that the diets do not contain a balanced amino 
acid profile, but even when the amino acid profile is balanced the performance declines as 
the plant ingredients increase (Fournier et al., 2003, 2004). However, when juvenile 
Senegalese sole were fed diets with very low fishmeal inclusion and balanced in all dietary 
amino acids and supplemented with taurine, the wet weight gain was equal to fish fed the 
diet containing high fishmeal inclusion (Silva et al., 2009). Also taurine supplementation in 
high fishmeal replacement diets fed to juvenile Atlantic salmon was found to reduce the 
whole body lipid to protein ratio (Espe et al., 2011). The higher the accretion of protein the  

www.intechopen.com



 
Aquaculture 

 

50

 
Arbitrary BW (ABW) is the mean wt during the trials (end BW+initial BW/2). In trials I to IV is mean of 
3 tanks per treatment while trials V and VI is the mean of 4 tanks per treatment. Values are the tank 
meansstandard deviation 

Table 3. The mean initial and end body wt (BW, g), mean wet wt gain (g/kg ABW/day), 
mean apparent digestibility of nitrogen and mean protein and lipid gain (g/kg ABW/day) 
in the six trials included in the statistics to test the effects of high or medium fishmeal 
replacement diets fed to Atlantic salmon. 
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 MPMF Diff with 
HPLF 

SE diff Effect 
size 
median

Effect size 
95% CI 
low 

Effect 
size 95% 
CI 
high 

Probability 
HPLF<MPMF 

 g/Kg 
ABW/day

g/Kg 
ABW/day

g/Kg 
ABW/day

% of 
MPMF 

% of 
MPMF 

% of 
MPMF 

 

Wet wt 
gain 

8.07 -0.59 0.23 -7.24 -13.14 -1.87 0.995 

Protein 
gain 

1.19 -0.11 0.04 -9.47 -16.10 -2.77 0.998 

Lipid 
gain 

1.64 -0.15 0.06 -9.47 -16.48 -3.01 0.997 

MPMF medium protein, medium fishmeal 
HPLF high protein, low fishmeal 

Table 4. Statistical estimates of the mean wet weight gain, protein and lipid gain of the 
MPMF feeds together with the estimated differences of the HPLF feeds (g/Kg ABW/day). 
Median effect size and its 95% credible intervals are given as percentage of the MPMF 
estimate. The estimated probability that HPLF is smaller than MPMF is also given in the last 
column. 

more cost effective is the feed. Also less nitrogen will be spilled to the ocean when accretion is 
high (Kaushik et al., 2004). Therefore also from an environmental aspect, the novel fishmeal 
replacement diets have to result in protein accretion close to what is the case in using the 
traditional fishmeal based diets. Upon feeding rainbow trout diets with high plant proteins the 
protein accretion declines (Fournier et al., 2003; Aksnes et al., 2006). This generally also is the 
case when any marine species is fed increasing amounts of plant proteins. Atlantic cod reduce 
protein accretion significantly when plant protein exceeds 50% of the dietary protein (Hansen 
et al., 2007) while the European seabass did not reduce protein accretion until plant protein 
inclusion exceeded 80% of the dietary protein (Kaushik et al., 2004). Also seabream shows 
reduction in protein gain when fishmeal was replaced with plant proteins (Robaina et al., 1995; 
Gomez-Requeni et al., 2004) and this was described to be due to an imbalanced amino acid 
profile. However, in turbot fed diets containing less than 20% fishmeal even though the amino 
acid profile in the diets was similar to the fishmeal based control, the protein accretion was less 
than the control fed turbot (Fournier et al., 2004). 

All animals, man included, have a tremendous ability to adapt to a low protein intake 
(Millward, 1999). This adaption also seems to be the case in Atlantic salmon as protein gain 
was not affected even though the feed intake declined and lipid gain reduced when the fish 
was fed diets without any fishmeal (Espe et al., 2006). 

The reduced lipid deposition also was reported by Dias et al. (2005) when European seabass 
was fed plant protein based diets as compared to fish fed a fishmeal diet. The protein source 
in the current diets was based on variable blends of plant proteins (Table 2), but the amino 
acid profiles were pretty similar within all trials (Figure 1) and well above the anticipated 
amino acid requirement. Any reduced availability of dietary amino acids cannot explain the 
reduced performance as the digestibility in all trials was high (Table 3). Therefore the 
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reduced performance when Atlantic salmon are fed plant protein based diets cannot be 
explained by any reduced availability of amino acids. However, the metabolic cost 
following high replacement diets might be increased due to the fact that NPN metabolites 
that are present in fishmeal either are not delivered or has to be synthesised by the fish. 

Previously we found less fat in whole fish, muscle and liver of Atlantic salmon fed 
hydrolysed proteins as compared to fish fed diets containing the intact control protein 
(calculated from Espe et al., 1992c). As the fishmeal replacement diets compared in the 
current chapter contained 5-11.25% FPC and the control diet did not contain any FPC, the 
lesser fat deposition might have been due to the inclusion of the FPC in the test diets. Thus 
probably the reduced lipid deposition in total fishmeal replacement diets is due to metabolic 
changes or higher metabolic costs. How the fish sense the energy and choose either protein 
or fat as fuels needs to be focussed to understand how to formulate diets for Atlantic salmon 
that burn the lipid and deposit as much as possible of the dietary protein. Interestingly, we 
recently found that FPC affected viscera mass without affecting the dress out weight in 
Atlantic salmon fed diets containing medium fishmeal inclusion of which was replaced with 
FPC (Espe et al., In prep) supporting an altered deposition pattern in Atlantic salmon when 
FPC is added to the diets. Further, when both the protein and the lipid source were of plant 
origin more adipose tissue were present in Atlantic salmon (Torstensen et al., 2011) 
implying that the deposition pattern also should be addressed when the effects of high 
fishmeal replacement diets are assessed. 

3. Future aspects 

Even though Atlantic salmon grew and utilise diets with total replacement of the fish meal 
with plant ingredients or very high replacement levels recently well, the compartmentalisation 
and lipid deposition may change even though the voluntary feed intakes are similar. This 
might be due to altered concentration of NPN in the replacement diets. In the current studies 
the NPN was higher in the replacement diets in trials III and VI (Figure 2), while the wet 
weight gain was best in trials III and V, thus NPN cannot alone explain the reduced 
performance. Atlantic salmon fed diets low in methionine had reduced concentration of 
taurine in both muscle and liver (Espe et al., 2008). The reduced methionine intake, and the 
lower liver taurine, resulted in higher accumulation of lipid in the liver (Espe et al., 2010) while 
lysine limitations increased the lipid concentration in the whole fish (Espe et al., 2007). Also in 
the rainbow trout the methionine and taurine was found to affect the lipid deposition, but 
methionine rather than taurine was responsible (Gaylord et al., 2007). In juvenile Atlantic 
salmon we reported that taurine supplementation to plant protein based diets reduced the 
whole body lipid deposition without affecting protein deposition (Espe et al., 2011). Thus the 
altered lipid deposition pattern following limitations in amino acids most probably is affected 
through interactions between metabolites when present in excess or in limited concentration in 
the diets. In the studies described on Atlantic salmon all diets were balanced in amino acids, 
but as amino acid requirements might change when fishmeal is replaced, the future research 
needs to focus metabolic consequences of feeding the Atlantic salmon total or almost total fish 
meal replacement diets and determine whether the NPN compounds are conditionally 
indispensable. Also the aspects of any increased requirement of indispensable amino acids and 
or dispensable amino acids should be addressed as synthesis of metabolites not present in the 
diets may increase the requirement of the precursor amino acids.  
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Fig. 2. The non amino acid nitrogen (NPN) differed between the diets in trial III and VI, 
otherwise the NPN was pretty similar. Here is shown the NPN in the relative high fishmeal 
diets (control) vs the NPN in the replacement diets.  

As we previously reported that adding all protein as hydrolysed proteins, reduced lipid 
deposition in whole fish, fillet and liver (calculated from Espe et al., 1992c), the optimisation 
of FPC inclusion in producing a leaner fish might be a strategy if a leaner Atlantic salmon 
should be a goal in fish farming. Also in the rat the visceral lipid decreased upon offering 
them a diet in which the dietary protein source was FPC as compared to both casein and soy 
protein (Liaset et al., 2009). The results from the last years in replacing fishmeal by plant 
protein ingredients in diets to Atlantic salmon show clearly that a future sustainable 
aquaculture is possible. Meantime carefully use of the marine ingredients the fishmeal 
included to stimulate the voluntary feed intake and thus the growth, a normal healthy 
metabolism and the general health of the fish should be intensified to secure increased 
production of farmed fish without being too dependent on the limiting marine ingredients 
available.  

4. References 

Abbouti, T., Mambrini, M., Larondelle, Y. &  Rollin, X. (2009). The effect of dispensable 
amino acids on nitrogen and amino acid losses in Atlantic salmon (Salmo salar) fry 
fed a protein-free diet. Aquaculture 289, 327-333 

Aksnes, A., Hope, B. & Albrektsen, S. (2006). Size-fractionated fish hydrolysate as feed 
ingredient for rainbow trout (Oncorhynchus mykiss) fed high plant protein diets. II: 
Flesh quality, absorption, retention and fillet levels of taurine and anserine. 
Aquaculture, 261, 318-326 

www.intechopen.com



 
Aquaculture 

 

54

Berge, G.E., Lied, E. &, Espe, M. (1994). Absorption and incorporation of dietary free and 
protein bound (U14C)-lysine in Atlantic cod (Gadus morhua). Comparative 
Biochemistry and Physiology 109A, 681-688 

Berge, G.M., Baeverfjord, G., Skrede, A. & Storebakken, T. (2005). Bacterial protein grown on 
natural gas as protein source for Atlantic salmon, Salmo salar, in saltwater. 
Aquaculture 244, 233-240 

Carter, C.G. & Hauler, R.C. (2000). Fish meal replacement by plant meals in extruded feeds 
for Atlantic salmon, Salmo salar L. Aquaculture, 185, 299-311. 

Cowey. C.B. (1995). Protein and amino acid requirements: A critique of methods. Journal of 
Applied Ichthyology 11, 199-204  

Dabrowski, K, & Guderley, H.Y. (2002). Intermediary metabolism. In: Fish nutrition (Ed: 
Halver J & Hardy R), Academic press, pp 309-365 

Dias, J., Alvarez, M.J., Arzel, J., Corraze, G., Diez, A., Bautista, J.M. & Kaushik, S.J. (2005). 
Dietary protein source affects lipid metabolism in the European seabass 
(Dicentrarchus labrax). Comparative Biochemistry and Physiology 142, 19-31. 

El-Mowafi, A., Ruohonen, K., Hevrøy, E.M. & Espe, M. (2010). Impact of three amino acid 
profiles on growth performance in Atlantic salmon. Aquaculture Research 41, 373-384 

Espe, M. (2008). Understanding factors affecting flesh quality in farmed fish. In: Improving 
farmed fish for the consumer (Ed: Ø Lie), Woodhead Publishing, Cambridge UK pp 
241-269 

Espe M & Njaa LR (1991) Growth and chemical composition of Atlantic salmon (Salmo salar) 
given a fish meal diet or a corresponding free amino acid diet. Fiskeridirektoratets  
Skrifter Serie Ernaering 4, 103-110 

Espe, M. & Lied, E. (1994). Do Atlantic salmon (Salmo salar) utilize mixtures of free amino 
acids to the same extent as intact protein sources for synthetic purposes? 
Comparative Biochemistry and Physiology 107A, 249-254.  

Espe, M. & Lied, E. (1999). Fish silage prepared from different cooked and uncooked raw 
materials. Chemical changes during storage at different temperatures. Journal of 
Food Science and Agriculture 79, 327-332. 

Espe, M., Raa, J. & Njaa, L.R. (1989). Nutritional value of stored fish silage as a protein 
source for young rats. Journal of Food Science and Agriculture 49, 259-270 

Espe, M., Haaland, H. & Njaa, L.R. (1992a). Substitution of fish silage protein and a free 
amino acid mixture for fish meal protein in a chicken diet. Journal of Food science and 
Agriculture 58, 315-320 

Espe, M., Haaland, H. & Njaa, L.R. (1992b). Growth of young rats on diets based on fish 
silage with different degrees of hydrolysis. Food Chemistry 44, 195-200. 

Espe, M., Haaland, H. & Njaa, L.R. (1992c). Autolysed fish silage as a feed ingredient for 
Atlantic salmon (Salmo salar). Comparative Biochemistry and Physiology 103A, 369-372  

Espe, M., Sveier, H., Høgøy, I. & Lied, E. (1999). Nutrient absorption and growth of Atlantic 
salmon (Salmo salar L.) fed fish protein concentrate. Aquaculture 174, 119-137 

Espe, M., Lemme, A., Petri, A. & El-Mowafi, A. (2006). Can Atlantic salmon (Salmo salar) 
grow on diets devoid of fish meal? Aquaculture 255, 255-262 

Espe, M., Lemme, A., Petri, A. & El-Mowafi, A. (2007). Assessment of lysine requirement for 
maximal protein accretion in Atlantic salmon using plant protein diets. Aquaculture 
263, 168-178 

www.intechopen.com



 
Replacement of Fishmeal with Plant Proteins 

 

55 

Espe, M., Hevrøy, E.M., Liaset, B., Lemme, A. & El-Mowafi, A. (2008). Methionine intake 
affect hepatic sulphur metabolism in Atlantic salmon, Salmo salar. Aquaculture 274, 
132-141. 

Espe, M., Rathore, R.M., Due, Z-Y., Liaset, B. & El-Mowafi, A. (2010). Methionine limitation 
results in increased hepatic FAS activity, higher liver 18:1 to 18:0 fatty acid ratio 
and hepatic TAG accumulation in Atlantic salmon, Salmo salar. Amino Acids 39, 449-
460 

Espe, M., Ruohonen, K. & El.Mowafi, A. (2011). Effect of taurine supplementation on the 
metabolism and body lipid-to-protein ratio in juvenile Atlantic salmon (Salmo 
salar). Aquaculture Research In press Doi: 10.1111/j.1365-2109.2011.02837.x 

FAO. (2006). The State of World Fisheries and Aquaculture. FAO, Rome, 3 pp. 
Finkelstein, J.D. (1990). Methionine metabolism in mammals. Journal of Nutritional 

Biochemistry 1, 228-237. 
Fournier, V., Gouillou-Coustans, M.F., Metailler, R., Vachot, C., Moriceau, J., LeDelliou, H., 

Huelvan, C., Desbrugeres, E. & Kaushik, S.J. (2003). Excess arginine affects urea 
excretion but does not improve N utilisation in rainbow trout Oncorhynchus mykiss 
and turbot Psetta maxima. Aquaculture 217, 559-576 

Fournier, V., Huelvan, C. & Desbruyeres, E. (2004). Incorporation of a mixture of plant 
feedstuffs as substitute for fish meal in diets of juvenile turbot (Psetta maxima). 
Aquaculture, 236, 451–465. 

Gaylord, T.G., Barrows, F.T., Teague, A.M., Johansen, K.A., Overturf, K.E. & Shepherd, B. 
(2007). Supplementation of taurine and methionine to all-plant protein diets for 
rainbow trout (Oncorhynchus mykiss). Aquaculture 269, 514-524 

Glencross, B., Ewans, D., Hawkins, W. & Jones, B. (2004). Evaluation of dietary inclusion of 
yellow lupin (Lupinus luteus) kernel meal on the growth, feed utilisation and tissue 
histology in rainbow trout (Oncorhynchus mykiss). Aquaculture 235, 411-422 

Geiger, E. (1947). Experiments with delayed supplementation of incomplete amino acid 
mixtures. Journal of Nutrition 34, 97-111 

Gomes, E.F., Remam P., Gouveia, A. & Teles, A.O. (1995). Replacement of Fish-Meal by 
Plant-Proteins in Diets for Rainbow-Trout (Oncorhynchus-mykiss) - Effect of the 
Quality of the Fish-Meal Based Control Diets on Digestibility and Nutrient 
Balances. Water Science and Technology 31, 205-211. 

Gomez-Requeni, P., Mingarro, M., Calduch-Giner, J.A., Medale, F., Martin, S., Houlihan, 
D.F., Kaushik, S. & Perez-Sanchez, J. (2004). Protein growth performance, amino 
acid utilisation and somatotropic axis responsiveness to fish meal replacement by 
plant protein sources in gilthead sea bream (Sparus aurata). Aquaculture 232, 493-
510. 

Hansen, A.C., Karlsen, O., Rosenlund, G., Rimbach, M. & Hemre, G-I. (2007). Dietary plant 
protein utilization in Atlantic cod, Gadus morhua L. Aquaculture Nutrition 13, 200-
215. 

Hevrøy, E.M., Espe, M., Waagbø, R., Sandnes, K., Ruud, M. & Hemre, G-I. (2005). Nutrient 
utilization n Atlantic salmon (Salmo salar L.) fed increased levels of fish protein 
hydrolysate during a period of fast growth. Aquaculture Nutrition 11, 301-313.  

Houlihan, D.F., Carter, C.G. & McCarthy, I.D. (1995). Protein synthesis in fish. In: 
Biochemistry and Molecular Biology in Fishes (Eds: Hochachka, PW & Mommsen ID), 
Elsevier Science, Amsterdam, pp 191-219.  

www.intechopen.com



 
Aquaculture 

 

56

Kousoulaki, K., Albrektsen, S., Langmyhr, E., Olsen, H.J., Campbell, P. & Aksnes, A. (2009). 
The water soluble fraction in fish meal (stickwater) stimulates growth in Atlantic 
salmon (Salmo salar, L) given high plant protein diets. Aquaculture 289, 74-83. 

Kaushik, S.J., Cravedi, J.P., Lalles, J.P., Sumpter, J., Fauconneau, B. & Laroche, M. (1995). 
Partial or total replacement of fish meal by soybean protein on growth, protein 
utilization, potential estrogenic or antigenic effects, cholesterolemia and flesh 
quality in rainbow trout (Oncorhynchus mykiss). Aquaculture 133, 257 – 274. 

Kaushik, S.J., Covès, D., Dutto, G. & Blanc, D. (2004). Almost total replacement of fish meal 
by plant protein sources in the diet of a marine teleost, the European sea bass 
(Dicentrarchus labrax). Aquaculture 230, 391 – 404. 

Krogdahl, A., Bakke-McKellup, A.M. & Baeverfjord, G. (2003). Effects of graded levels of 
standard soybean meal on intestinal structure, mucosal enzyme activities, and 
pancreatic response in Atlantic salmon (Salmo salar L.). Aquaculture Nutrition 9, 361-
371. 

Laksesvela, B. (1958). Protein value and amino-acid balance of condensed herring soluble 
and spontaneously heated herring meal. Chick experiments. Journal of Agricultural 
Science 51, 164-176  

Laksesvela, B. (1960). The potency of balancing interactions between dietary proteins. Chick 
experiments on the significance for prior judgment and use of herring proteins. 
Journal of Agricultural Science 55, 215-223 

Leaver, M.J., Bautista, J.M., Bjornsson, B.T., Jonsson, E., Krey, G., Tocher, D.R. & Torstensen, 
B.E. (2009). Towards fish lipid nutrigenomics: Current state and prospects for 
finfish aquaculture. Reviews in Fisheries Science 16, 73-94 

Liaset, B. & Espe, M. (2008). Nutritional composition of two main peptide fractions obtained 
in the enzymatic hydrolysis of fish raw material. Process Biochemistry 43, 42-48 

Liaset, B., Lied, E. & Espe, M. (2000). Enzymatic hydrolysis of by-products from the fish-
filleting industry; chemical characterisation and nutritional evaluation. Journal of 
Food Science and Agriculture 80, 581-589. 

Liaset, B., Madsen, L., Qin, H., Criales, G., Mellgren, G., Marschall, H.U., Hallenborg, P., 
Espe, M., Frøyland, L. & Kristiansen, K. (2009). Fish protein hydrolysate elevates 
plasma bile acids and reduces visceral adipose tissue mass in rats. Biochimica et 
Biophysica Acta – Molecular and Cell Biology of Lipids 1791, 254-262 

Mambrini, M., Roem, A.J., Cravèdi, J.P., Lallès, J.P. & Kaushik, S.J. (1999). Effects of 
replacing fish meal with soy protein concentrate and of DL-methionine 
supplementation in high-energy extruded diets on the growth and nutrient 
utilization of rainbow trout, Oncorhynchus mykiss. Journal of Animal Science 77, 2990-
2999. 

Mato, J.M., Corrales, F.J., Lu, S.C. & Avila, M.A. (2002). S-adenosylmethionine: a control 
switch that regulates liver function. FASEB Journal 16, 15-26. 

Millward, D.J. (1988). Metabolic demand for amino acids and the human dietary 
requirement: Millward and Rivers (1988) revisited. Journal of Nutrition 128, 2563S-
2576S 

Millward, D.J. (1999). The nutritional value of plant based diets in relation to human amino 
acid and protein requirements. Proceedings of the Nutritional Society 58, 249-260. 

Njaa, L.R. (1990). Amino acid contents of fillet protein from 13 species of fish. 
Fiskeridirektoratets Skrifter Serie Ernaering, III, 43-45 

www.intechopen.com



 
Replacement of Fishmeal with Plant Proteins 

 

57 

National Research Council (NRC) (1993). Nutritional Requirements of Fish, National 
Academy Press, Washington DC, USA 114 pp. 

Olli, J.J., Krogdahl, Å. & Våbenø, A. (1995). Dehulled solvent-extracted soybean meal as a 
protein source in diets for Atlantic salmon, Salmo salar, L. Aquaculture Research 26, 
167-174. 

Opstvedt, J., Aksnes, A., Hope, B. & Pike, I.H. (2003). Efficiency of feed utilization in Atlantic 
salmon (Salmo salar L.) fed diets with increasing substitution of fish meal with 
vegetable proteins. Aquaculture 221, 365-379. 

Ozyurt, M. & Deveci, U.D. (2004). Conversion of agricultural and industrial wastes for 
single cell production and pollution potential reduction: A review. Fresenius 
Environmental Bulletin 13, 693-699 

Pongmaneerat, J. & Watanabe, T. (1992). Utilization of soybean-meal as protein-source in 
diets for rainbow trout. Nippon Suisan Gakkaishi 58, 1983-1990 

Rahnema, S., Borton, R. & Shaw, E. (2005). Determination of the effects of fish vs plant vs 
meat protein based diets on the growth and health of rainbow trout. Journal of 
Applied Animal Research 27, 77-80 

Refstie, S., Storebakken, T. & Roem, A.J. (1998). Feed consumption and conversion in 
Atlantic salmon (Salmo salar) fed diets with fish meal, extracted soybean meal or 
soybean meal with reduced content of oligosaccharides, trypsin inhibitors, lectins 
and soya antigens. Aquaculture 162, 301-312. 

Refstie, S., Olli, J.J.& Standal, H. (2004). Feed intake, growth and protein utilisation by post-
smolt Atlantic salmon (Salmo salar) in response to graded levels of fish protein 
hydrolysate in the diet. Aquaculture 239, 331 – 349. 

Refstie, S., Korsoen, O.J., Storebakken, T., Baeverfjord, G., Lein, I. & Roem, A.J. (2000). 
Differing nutritional responses to dietary soybean meal in rainbow trout 
(Oncorhynchus mykiss) and Atlantic salmon (Salmo salar). Aquaculture 190, 49-63. 

Regost, C., Arzel, J. & Kaushik, S.J. (1999). Partial or total replacement of fish meal by corn 
gluten meal in diet for turbot (Psetta maxima). Aquaculture 180, 99-117. 

Robaina, L., Izquierdo, M.S., Moyano, F.J., Socorro, J., Vergara, J.M., Montero, D. & 
Fernandezpalacios, H. (1995). Soybean and lupin seed meals as protein-sources in 
diets for gilthead seabream (Sparus-aurata) - Nutritional and histological 
implications. Aquaculture 130, 219-233. 

Rollin, X., Mambrini, M., Abboudi, T., Larondelle, Y. & Kaushik, S.J. (2003). The optimum 
dietary indispensable amino acid pattern for growing Atlantic salmon (Salmo salar 
L.) fry. British Journal of Nutrition 90, 865-876 

Rowling, M.J., McMullen, M.H., Chipman, D.C. & Schaliniske, K.L. (2002). Hepatic glycine 
N-methyltransferase is up-regulated by excess dietary methionine in rats. Journal of 
Nutrition 132, 2545-2550. 

Sugiura, S.H., Dong, F.M., Rathbone, C.K. & Hardy, R.W. (1998). Apparent protein 
digestibility and mineral availabilities in various feed ingredients for salmonid 
feeds. Aquaculture 159, 177-202 

Silva, J.M.G., Espe, M., Conceção, L.E.C., Dias, J. & Valente, L.M.P. (2009). Senegalese sole 
juvenile (Solea senegalensis Kaup, 1858) grow equally well on diets devoid of fish 
meal provided the dietary amino acids are balanced. Aquaculture 296, 309-317. 

Storebakken, T., Shearer, K.D., Refstie, S., Lagocki, S. & McCool, J. (1998). Interactions 
between salinity, dietary carbohydrate source and carbohydrate concentration on 

www.intechopen.com



 
Aquaculture 

 

58

the digestibility of macronutrients and energy in rainbow trout (Oncorhynchus 
mykiss). Aquaculture 163, 3-4. 

Storebakken, T., Baeverfjord, G., Skrede, A., Olli, J.J. & Berge, G.M. (2004). Bacterial protein 
grown on natural gas in diets for Atlantic salmon, Salmo salar, in freshwater. 
Aquaculture, 241, 413-425 

Tacon, A.G.J. (1995). Feed ingredients for carnivorous fish species: Alternatives to fishmeal 
and other fishery resources. In: Sustainable Fish Farming (Reinertsen H. & Haaland 
H. eds.) pp. 89-114.) 

Tacon, A.G.J. & Metian, M. (2008). Global overview on the use of fish meal and fish oil in 
industrially compounded aquafeeds: Trends and future prospects. Aquaculture 285, 
146-158.  

Torstensen, B.E., Frøyland, L., Ørnsrud, R. & Lie, Ø. (2004). Tailoring of a cardioprotective 
fillet fatty acid composition of Atlantic salmon (Salmo salar) fed vegetable oils. Food 
Chemistry 87, 567-580. 

Torstensen, B.E., Bell, J.G., Rosenlund, G., Henderson, R.J., Graff, I.E., Tocher, D.R., Lie, Ø. & 
Sargent, J.R. (2005). Tailoring of Atlantic salmon (Salmo salar L.) flesh lipid 
composition and sensory quality by replacing fish oil with a vegetable oil blend. 
Journal of Agricultural Food Chemistry 53, 10166-10178 

Torstensen, B.E., Espe, M., Stubhaug, I., Waagbø, R., Hemre, G-I., Fontanillas, R., 
Nordgarden, U., Hevrøy, E.M., Olsvik, P. & Berntssen, B.H.G. (2008). Combined 
maximum replacement of fish meal and fish oil with plant meal and vegetable oil 
blends in diets for Atlantic salmon (Salmo salar L.) growing from 0.3 to 4 kilo. 
Aquaculture 285, 193-200.  

Torstensen, B.E., Espe, M.., Stubhaug, I. & Lie, Ø. (2011). Combined dietary plant proteins 
and vegetable oil blends increase adiposity and plasma lipids in Atlantic salmon 
(Salmo salar L.). British Journal of Nutrition 106, 633-647. doi: 10.1017/ 
S0007114511000729 

Treberg, J.R. & Driedze, W.R. (2007). The accumulation and synthesis of betaine in winter 
skate (Leucoraja ocellata). Comparative Biochemistry and Physiology 147, 475-483 

Von derDecken, A. & Lied, E. (1993). Metabolic effects on growth and muscle of soybean 
protein feeding in cod (Gadus morhua). British Journal of Nutrition 69, 689-697. 

Wang, T.C. & Fuller, M.F. (1987). An optimal dietary amino acid pattern for growing pigs. 
Animal Production 44, 486. 

Wang, T.C. & Fuller, M.F. (1989). The optimum dietary amino acid pattern for growing pigs. 
1. Experiment by amino acid deletion. British Journal of Nutrition 62, 77-89. 

Wu G. (2009) Amino acids: metabolism, functions, and nutrition. Amino Acids 37, 1-17 
Yanik, T., Dabrowski, K. & Bai, S.C. (2003). Replacing fish meal in rainbow trout 

(Oncorhynchus mykiss) diets. Israeli Journal of Aquaculture 55, 179-186 

www.intechopen.com



Aquaculture

Edited by Dr. Zainal Muchlisin

ISBN 978-953-307-974-5

Hard cover, 390 pages

Publisher InTech

Published online 27, January, 2012

Published in print edition January, 2012

InTech Europe

University Campus STeP Ri 

Slavka Krautzeka 83/A 

51000 Rijeka, Croatia 

Phone: +385 (51) 770 447 

Fax: +385 (51) 686 166

www.intechopen.com

InTech China

Unit 405, Office Block, Hotel Equatorial Shanghai 

No.65, Yan An Road (West), Shanghai, 200040, China 

Phone: +86-21-62489820 

Fax: +86-21-62489821

This book provides an understanding on a large variety of aquaculture related topics. The book is organized in

four sections. The first section discusses fish nutrition second section is considers the application of genetic in

aquaculture; section three takes a look at current techniques for controlling lipid oxidation and melanosis in

Aquaculture products. The last section is focused on culture techniques and management, ,which is the larger

part of the book. The book chapters are written by leading experts in their respective areas. Therefore, I am

quite confident that this book will be equally useful for students and professionals in aquaculture and

biotechnology.

How to reference

In order to correctly reference this scholarly work, feel free to copy and paste the following:

Marit Espe, Adel El-Mowafi and Kari Ruohonen (2012). Replacement of Fishmeal with Plant Protein

Ingredients in Diets to Atlantic Salmon (Salmo salar) – Effects on Weight Gain and Accretion, Aquaculture, Dr.

Zainal Muchlisin (Ed.), ISBN: 978-953-307-974-5, InTech, Available from:

http://www.intechopen.com/books/aquaculture/replacement-of-fishmeal-with-plant-protein-ingredients-in-diets-

to-atlantic-salmon-salmo-salar-effec



© 2012 The Author(s). Licensee IntechOpen. This is an open access article

distributed under the terms of the Creative Commons Attribution 3.0

License, which permits unrestricted use, distribution, and reproduction in

any medium, provided the original work is properly cited.


