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Coloring Performance of Carassivs Auratus with-Natural Astaxanthin
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Abstract: The effects of contents and feed time of astaxanthin on coloring performance of Carassius auratus were studied in this paper.
Theresults showed that the astaxanthin ratio in feed and the different feed time have highly effect on the pigment sediment of Carassius auratus.
The pigment content in dry fishwas improved with increasing astaxanthin concentration in feed in the same feed time. For bath the control and
the test groups, the pigment contents in the unit dry fish showed increase trend with prolonging feed time. Within 0~15 days, the speed of
pigment accumulate in the unit dry fish was improved with increasing the astaxanthin ratio in feed. For the samples in same group, the speed of
pigment accumulate in the unit dry fish increased fast in the péeriods of 0~15 day s and 45~60 days, while increased slowly during 15~45 days.
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Fig.1 Absorption spectral curve of goldfish pigment
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Table 1 The absorbance values of experimental groups in different feeding time

il % 0d % 15d % 45d % 60d

X 18 48 0.11840.009 0.17440.013 0.20740.007 0.2950.002
KIS 1% 0.11820.009  0.23440.001°° 0.24240.002°  0.31820.017°°
HKIb 24 0.11820.009  0.24240.001°° 0.27240.026°  0.43020.003°%
K34 0.118+0.009 0.25240.003°°  0.31840.006°°  0.46440.002°°
KIr 44 0.11840.009  0.303#0.002°°  0.32620.001°°  0.50540.002°°
KI5 0.11840.009  0.339+40.002°° 0.34740.004°  0.532340.001°°
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Table 2 The pigment content of dry fish in different time
_pw  $0d  #15d % 45 % 60d
*t B2 73.7535.63 108.7548.13 129.38+44.38 184.38+1.25

XJE 148 73.7545.63 146.2540.63 151.25+1.25 198.75+10.63

XJE 2 48 73.7545.63 151.2540.63 170+16.25 268.75+1.88

XJe 3 28 73.7545.63 157.5+1.88 198.7543.75 290+1.25

X Je 4 48 73.7545.63 189.38+1.25 203.7540.63 315.63+1.25
X3 5 28 73.7545.63 211.87+1.25 216.88+2.50 332.540.63
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Table 3 The result of variance analysis

ZEFXRR CARE FhF FHFFA FA Pr>F

FETHERmE) 5  57749.26 11549.85 168.940.0001
M (43 3 B 1) 2 | 73468.98 36734.49 537.320.0001

FXM(Z ZAEA) 10/ 632257  632.26 9.25 0.0001
E(i% £) 18  1230.59 68.37
B 35 138771.40
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Table 4 The pigment accumulate rate of dry fish in different

time
pE Yk 1~15d 16~45d 46~60d

ot 8 2.33 0.69 3.67
K14 4.83 0.17 3.17
KR 2 4 5.17 0.63 6.58
K 34 5.58 1.38 6.08
K44 7.71 0.48 7.46
K54 9.21 0.17 7.71
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