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Abstract

In the present investigation, comparative study protein content of selected fresh water fishes and crab
Barytelphusa cuniculars. Fishes and crabs were collected from Girna dam. Crabs Barytelphusa cuniculars is
widely available in Nashik region. The nutritive value of fish is more recognized in our society compare to crab
meat. But crab meat is better than fish because crab meat comprises essential amino acid, minerals which are
essential for human growth. Consumers have no idea about nutritive value of crab. The present work attempt

to provide details about crab meal and suggested crab meal better than fish meal
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Introduction

Malegaon is very densely populated city located in Nasik district, in Malegaon Most of people engaged in
textile business and others are in farming. In Malegaon high demand of fish meat, it’s very popular food in
Malegaon region along with fish crab meat also popular in tribal people in Malegaon region. Fishes and crabs
were collected from Girna dam. Which is located at latitude 20°28 and 70°43' of Malegaon Taluka ,Dist-Nashik
.Girna dam mainly constructed for irrigation & agricultural purpose. Girna dam harbor & support huge
biodiversity of flora and fauna. Variety of fishes & crabs species abundantly available in Girna dam mostly crab
species Barytelphusa cunicularis is very dominated than B.guerini . Barytelphusa cunicularis is large, strong
,dark in color compare to B.guerini and its widely available in Nashik region but many people unaware the

importance of nutritive value of crab flesh only poor and tribal people consuming crab meat because it’s
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cheaper than fish meat. The nutritive value of fish is more recognized in our society compare to crab meat. But
crab meat is better than fish because crab meat comprises essential amino acid, minerals which are essential for
human growth. Consumer have no idea about nutritive value of crab. Many consumers only prefer fish meal
than crab meal due to lack of awareness about crab flesh. Sara Barrento et al.,(2009 ) reported crustacean food
is rich source of protein and amino acid and low fat better for human diet. Manisseri and Radhakrishnan et al.,
(2003) reported that in international & national market high demand of cructacean food and crustacean export
market growing very fast now and its economically important for India . Premarathna A.D. et al., (2015)
suggested that Crab meal is very useful for pregnant women, child and also helpful as supplement for bone
fracture patient due to high calcium content. Hence necessary to know nutritive value of crab. In present work

compare protein content of selected fresh water fishes and crab.

Materials and Methods

The healthy and adult fishes & crab used for study, collected from Girna dam,Nashik (M.S.). fish and crabs
dissected out in laboratory & edible parts separated for experiment total protein was estimated by the method
of Lowry etal., (1951)

Results & Discussion

Table 1: Protein content of selected fresh water fishes and crab

Selected species Amount of protein mg/g wet wt
tissue

Crab (Barytelphusa cunicularis) | 26.3%

Catla catla 23.6 %

Labeo rohita 26.2%

Tilpia mossembia 22.2%

Channa guchua 23.1%

The above result showed no major difference between fish and crab protein content, crab also provide
more amount of protein than fish and crab protein easily digestible. M.K  Mukundan.et al., (1981)
comparatively studied quality of the fish, crab and prawn they founded crab is better than fish due to higher
amounts of moisture, carbohydrate, iron, calcium and less of fat. Merline, X. et al., (2020) founded that prawn
and puffer fish content higher protein as compare to lobster while lobsters were high content of lipid. Another
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author sheikh A., et al.,(2011) investigated protein content of fresh water fishes from Godavari river , they
noticed highest values of protein observed in Labeo rohita compared to other fishes

N. Ramamoorthy et al., (2015) investigated nutritional quality of edible Brachyuran crabs from the Southeast
Coast of India, they noticed C. lucifera is good nutritional value for healthy diet compare to other species. They
also suggested C. lucifera excellent food for human consumption.

Premarathna A.D. et al., (2015) studied nutritional values of fish and crab meat they reported same result ,
crab is rich protein and low fat food along with essential amino acid. They further reported that crab meat is
good diet for pregnant women. further Author stated many fishes contaminated by mercury chloride due to this
crab meal is healthy for human consumption Another author Yuan et al., (2001) Noticed that those people

consume crustacean food reduce 50 % chances of heart attack compare to other

The above observation showed that crab meal is better alternative for fish meal but consumer unaware
about crab nutritional value due to lack of sufficient knowledge about crab meal. The present work attempt
to provide details about crab meal and suggested crab meal better than fish meal its reduces heart related

problems and suggested to young fishermen focus on crab fishery excellent business in future .
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