Researcher Phan Le Thien Thuat developed a method for making fish feed better
suited to the species, with less protein
waste.
Fish farms are using more and more different raw materials to feed fish, such as
protein from peas, soya, insects, algae and
offal (processed protein from chickens or
pigs). The question is how you can determine the amount of energy in a diet made
up of such diverse ingredients. Phan Le
Thien Thuat, a researcher at Aquaculture
& Fisheries, found that while the usual
measurements say how much is digested

and absorbed in the bloodstream, that is
not the same as the net utilizable energy
— how much energy the fish can use for
growth. The sector assumes a constant
utilization value for all fish feed whereas
the utilizable energy differs per digested
macronutrient (protein, fat or carbohydrate).

Win-win-win
There needs to be a balance in the amount
of protein and energy in fish feed for the
fish to make best use of the protein. Too
much protein or too little energy leads to
more ammonia pollution in the water. Le

Thien Thuat calculated the net energy for
digested protein, fat and carbohydrates
for five fish species, including pangasius.
The digestibility and energy efficiency
differed per species. The new calculation
method gave energy values for the pangasius that are 1 to 20 per cent more accurate, depending on the ingredients. The
greater accuracy will let manufacturers
produce more balanced feed products
geared to the specific fish species. That is
better for the fish, more cost effective for
the farmer and reduces protein waste and
environmental damage. ss

Revising nutrition
guidelines can cut
CO2 emissions
National nutritional guidelines recommend
a diet that is healthy for humans — but
often less so for the planet. ‘Even when the
guidelines do take account of sustainability, they often assume the farming system
will not change,’ says Hannah van Zanten,
associate professor of Farming Systems
Ecology. She is co-author of a new study in
the journal Lancet Planetary Health, which
examines how the guidelines can be adapted to fit with a circular food supply system.
‘The current recommended intake of animal protein according to the guidelines is
not feasible using circular food production.
If we want that, we need a big reduction in
the number of animal products in our diet,
especially chicken, eggs, fish and pork.’
Incidentally, you don’t need to produce so
much animal protein anyway according to
Van Zanten. Her study shows that someone who sticks to the guidelines eats too
much protein. Carbon emissions can be cut
by up to a quarter by reducing the animal
products in the guidelines and introducing
circular agriculture principles in livestock
farming. ss
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What does the garden dormouse
need?
Since early May, 15 garden dormice
in the Savelsbos woodland near
Maastricht have been wearing collars fitted with small radio transmitters. In a study commissioned
by the Dutch Mammal Society,
Femke Warmer, an MSc student of
Forestry and Nature Management,
has been monitoring the animals
closely.
‘The aim of the study is to get a
fuller picture of where the garden
dormice stay, what home range
each individual has and what the
habitat is there,’ Warmer explains.
‘At night I follow where they are
active and what distances they

travel. We map out those places
during the day. By linking these
data, we obtain a picture of which
habitat goes with which activity.’
With this research, the Dutch
Mammal Society aims to figure out
what is needed to better protect
the garden dormouse, which is one
of the most endangered mammals
in the Netherlands. There are no
more than 200 of them left in
the Savelsbos and on the nearby
Bemelerberg. Known in Dutch
as the ‘acorn mouse’, this little
creature belongs to a subgroup of
rodents that hibernate in winter
and are known as dormice. rk
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