Research on utilizing the
traditional vegetable
"makuwa-uri" as feed for
cultured ayu fish.

Gifu Senior High School of Agriculture & Forestry
Department of Animal Science, Ayu Team
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WHAT’S
Fruit Fish

Fruit fish are bred by mixing local
specialties in their feed to added
value




WHAT’S Main farm fish in varions

° ° regions fed with fruit
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From an article in THE NISHINIPPON SHIMBUN CO. LTD
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Farmed ayu productlon in 2020(Stat|st|cs of MAFF)
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® Cooperation from Gifu University

Migration of aromatic components of
Makuwa-uri was confirmed




T4 People don’t feel it when they eat it Fi%









This is our school’s environment for raising ayu fish
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This is our school’s enwronment 1{e]g ralsmg ayu fish

e e

[tgjﬁ oint in th bre%mg environmentyis |
/" !.F4 |

aterit g@
| "\“ el . d '.‘;:V
I is consta ntIy ru
groundwat

Itl_lso mamtams waterwguallty
temperature,and oxygen supply



——

. . & - [ A VAR e
= lL = — — 4 = . ; )
= p o - S 1 — -
5 s V | l
\ < X T
‘ I
] . ' 4
e is = p
E & B <& e i
I 3 .oi'-‘i
5 1
§
& o
\! 1 . . A \
~31: 4 |
LB | e ¢ R =
/ T e = 3 .
";“r'.' szt & ; I
e | § = \. ¢
s — 1\ N
2 b T vv1 Y 1
‘\ ,\J‘f o = f
\ | r -cL
o N @ 3 > 3
% S
N =N SN
N XN
N RSN _SE R
N

s is the'same
aguaculturists.



How to add makuwa-uri to feed

Press the makuwa-un




How to add makuwa-uri to feed

2nd
5%1ofifeediweightiofifruitijuice

weighed and added




How to add makuwa-uri to feed

=

mixingimachine

slofifeed weight of fruit)juice
weighed and added



How to add makuwa-uri to feed
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mixingimachine
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Add thejsamelamount of vegetable oil as
the fruit juice to the feed and stir.




How to add makuwa-uri to feed

Completion




Previous Studies
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Previous Studies
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This rearing test

Can the same effect be obtained

by changing the type of basic
feed?






May9-July31,2023

llestiperiod
July15-July29

iest:
A | B |/ . C | D

Ayu-sofuto lkuseiyo-PC 3 Ayu-sofuto lkuseiyo-PC 3
+ +

Makuwauri fruit Makuwauri fruit
juice 5% juice 5%






. 7 e
ensory evaluatlon

Sanple size\’s four

DRDit+Av_ N DRit+Av_ i

~ Ayu -~ ical
This allowed!us o confirm the
Ad rieducationfoifbitternessiwith
convertionalfandsseparatesfeed: 8
Makuwa-uri 3 3 Makuwa-uri 2 7
'j"" addition . addition .




jjhislisjthe ﬁ@ﬁ[jﬂiﬁﬁi@iﬂ&@b

s Bitter -\, . ; Salti- Bitter- Umami
P taste ness hess -koku

Ayu-sofuto 0.71 8.93 20.26 -0.74 2.87
lkuseiyo-PC3 0.68 8.32 18.03 -0.69 3.91

Ayu-sohuto 011 9.12 2052 -0.63 4.55

+ fruit juice

lkuseiyo-PC3
+ fruit juice 0.27 883 21.63 -0.63 3.19

X This is an excerpt of the det-




Bittergtaste

This is the bitter first taste you get

when you put it in your mouth.
Samess o ";.)

This is the bitter aftertaste ‘ I AGEE.

that lingers in the mouth for a

a short time after putting itin. =




Bittergtaste

This is the bitter first taste you get

when you put it in your mouth. P
Ayu- Bitter Numerical lkuseiyo | Bitter- ' Numerical
sofuto taste difference PC3 ness difference '

Additive- Additive-
toa  0.71 fron 0.68
| —0.6 _ —0.41
Makuwa-uri 0.11 Makuwa-uri 0.27

addition addition
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Summary
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