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Human nutrition studies

 FISHGASTRO

— Gastro-intestinal health, colon cancer,
inflammatory bowel diseases

* YOUNG
— Health of young European families
 METAHEART

— Metabolism of n-3 fatty acids and heart
disease

Seafood in a slimming diet

Intervention study with 324 men
and women aged 20-40 years
served 3 x 150 g fish per week




Weight loss by hypocaloric diet
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Health beneficial compounds from FPH
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Fish protein hydrolysate preparation
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Antiproliferative activity of fish hydrolysates
on cancer cell lines
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Antiproliferative activity of fish hydrolysates
on cancer cell lines
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Blue whiting hydrolysate concentration in cell culture medium




Summary antiproliferative activities of FPH

e Growth inhibition by 3 blue whiting, 3 plaice and 1 salmon
hydrolysates

« Antiproliferative activity of Blue Whiting hydrolysates is
dose-dependent and growth inhibition is measured with
Blue whiting hydrolysate concentrations as low as
10 pg. L-1

« Effect NaCl (tested in Blue whiting hydrolysate)

— Although NaCl can clearly contribute to cancer cells growth
inhibition, NaCl content is not the only parameter explaining
antiproliferative activity of fish hydrolysates

» Effect lipids

— No clear correlation between the lipid content and activity.
The lipid content is not a pertinent indicator of
antiproliferative activity although the presence of specific
anticancer lipids is not excluded

A new concept for increasing
nutritional value

Farmed fish fed selenium
enriched plant components acts
as carrier for functional selenium
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CONSUMERPRODUCTS of SEAFOCDplus is to develop
innouative functional sesfood products from farmed fish,
containing heatth-oromoting cornpounds,
It is the aim ta study the possibilities to incorporats Se-
(alkyl)selenocystaine from vegetable origin via dietary
modulation of fish. The first innavative step in this projsct
was the production of Se-enriched plants from garlic.
Levels up ta 700 pg Se/kg dry weight of the garlic have 4
been reached. Specific organo selenium compansnts (Se-
methylselenocystaine, selenamethioning and y-glutamyl-  aaaeleC BT LEL )
Se-methylsslenccysteine) wers determined in the water- ;
Associates of oluble fraction. Projectleader RIVO L3
SEAFDODplus
Now recently the dose response feeding trials has started at The Metherlands Institute for Fisheries
Research with African caffish. During a period of 2-3 manths catfish is fed with feed containing
increasing amounts of selena companents from garlic. At the end of this period samples of the fish
fillets will be analysed by various partners for the various functional campounds including selenium.
Observations 5o far showed that the catfish is grawing very well on the feed and that the garlic flavor
present in the feed and system is accepted by the fishes.
@ See the movie for an impression of the fish farming feeding trials (5.7 MB)
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Health promoting components from
other foods may be added to seafood

* Antioxidant dietary fibers

e ‘A product containing significant amounts of natural
antioxidants associated with the fiber matrix’

Mango

Guava
Pineapple
Seaweed Fucus
Grapes

Project
CONSUMERPRODUCTS




e Carriers of functional
components

* Image
e Different matrices

* Maximal use of
existing resources
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Results of the SEAFOODplus project

Adding taurine increases the
health value of seafood products

No one seriously doubts that seafood products are healthy, valuable foods. Nearly
everybody knows that they contain Omega 3 fatty acids (EPA 20:5, DHA 22:6), numerous
vitamins, plus minerals and trace elements. In contrast, hardly anyone knows that seafood
also contains other important substances taurine, for example, whose significance was
for a long time disputed.

however, just how important taurine is for our health.

he body of an adult con-
Ttains about 70 g of the

amino acid taurine. It is
mainly found in the muscles and
the brain, in the heart and in the
blood. White blood cells, too,
have high concentrations of tau-
rine. It is particularly important

In the face of the immense signifi-
cance of taurine it is net surpris-
ing that various SEAFOODplus
subprojects involve taurine. The
first results were presented at the
3rd open conference in Tromse.

Reduction of
serum cholesterol

Edel O. Elvevoll (University of
Tromse) presented the results of a
study on the influence of process-
ing on the nutritional and health
value of seafood which she had
conducted together with Bjarne

-

Osterud and other scientists.
Due to the general trend towards
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for the development of the brain,
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of the newly born.
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Taurine as functional component

Taurine in cod and salmon (mg/g ww)
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Thanks to Torger for help with slides
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