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The nutritional value and ontogenetic variations of 
cultured fish was assessed for European seabass 

(Dicentrarchus labrax) and gilthead seabream 
(Sparus aurata) reared in semi-intensive systems in 
two Portuguese estuaries, the most common fish 
rearing method in Portugal. Differences between the 
organoleptic composition of the same species reared 
in different aquacultures was assessed through the 
quantification of total protein, carbohydrate and fatty 
acid profiles. A significant influence of the rearing site 
was found for both species regarding carbohydrate 
content and fatty acid profiles, especially unsaturated 
fatty acids. No significant differences were found among 
groups concerning protein content. Differences in fatty 
acids and carbohydrates content between juvenile and 
adult stages were found for all groups studied. The 
present work supported the existing evidence that semi-
intensive rearing systems are subjected to the variability 
of extrinsic factors, potentially resulting in different water 
composition among systems influencing the nutritional 
value of the same species depending on the production 
site (Alasalvar et al. 2002; Fuentes et al.2010). From a 
consumer’s perspective, and given the benefits from 
fish consumption due to their high content in omega-3 

fatty acids (EFSA, 2014), such differences may come as a 
disadvantage, as it is expected for a product to provide 
equal nutritional properties and benefits regardless its 
origin. From the farmer’s perspective, such vulnerability 
requires constant monitoring of the parameters within 
facilities, to avoid losses of production. Further studies 
could define the parameters to be regulated and 
monitored in semi-intensive systems to obtain the best 
product with the highest quality.
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