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ABSTRACT 

This research aims to elucidate the proximate composition and fatty acid profile of Magur fish (Clarias 

batrachus) from Bihar, with a focus on its nutritional value. The analysis indicates a high protein content 

of 18.5%, underscoring the fish as an excellent source of essential amino acids necessary for human 

health. The total lipid content was measured at 4.2%, reflecting a moderate fat level conducive to a 

balanced diet and beneficial for maintaining overall health. The ash content, representing the total 

mineral content, was found to be 1.6%, indicating the presence of essential minerals in significant 

amounts. 

The fatty acid profile revealed that palmitic acid (16:0) is the predominant saturated fatty acid, while 

oleic acid (18:1) is the most abundant monounsaturated fatty acid. Linoleic acid (18:2), a crucial 

polyunsaturated fatty acid, was also found in considerable amounts. These fatty acids are known for 

their health benefits, including supporting cardiovascular health, reducing inflammation, and providing 

essential nutrients for cellular functions. 

These findings highlight the nutritional potential of Clarias batrachus, making it a valuable dietary 

component. The high protein content supports muscle growth and repair, while the moderate lipid 

content and beneficial fatty acids contribute to a healthy diet. The mineral-rich nature of the fish, as 

indicated by the ash content, further enhances its nutritional profile. 

In conclusion, the Magur fish from Bihar offers a rich source of protein, essential fatty acids, and 

minerals, making it a highly nutritious option for inclusion in regular diets. This study underscores the 

importance of incorporating Magur fish into dietary practices to leverage its numerous health benefits, 

thus promoting better nutrition and overall well-being. 
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INTRODUCTION 

The nutritional quality of food is paramount for maintaining human health, and fish is globally 

recognized as a vital component of a balanced diet due to its high nutritional value. Fish provide a rich 

source of high-quality protein, essential fatty acids, vitamins, and minerals. Among the diverse species 

of freshwater fish, Magur (Clarias batrachus), also known as the walking catfish, is highly esteemed for 
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its nutritional and medicinal properties. Native to Southeast Asia and commonly found in the 

floodplains, rivers, and ponds of Bihar, India, Magur fish has been an integral part of local diets and 

traditional medicine. 

Research Area 

The proximate composition and fatty acid profile of fish are critical parameters that determine their 

nutritional value. Proximate analysis includes the assessment of moisture, protein, lipid, and ash content, 

while fatty acid profiling identifies the specific fatty acids present in the fish. Understanding these 

components in Magur fish is essential, given its popularity and consumption in Bihar. This study focuses 

on evaluating the proximate composition and fatty acid profile of Clarias batrachus from Bihar, 

providing insights into its nutritional benefits. 

Reason Behind Choosing the Research 

Despite the widespread consumption of Magur fish, there is a scarcity of detailed scientific data on its 

nutritional composition, particularly in the context of Bihar. Previous studies have highlighted the 

importance of fish in human diets, yet region-specific data are often lacking. Bihar, with its rich aquatic 

biodiversity, offers a unique opportunity to study the nutritional aspects of locally consumed fish 

species. By analyzing the proximate composition and fatty acid profile of Magur fish from this region, 

we aim to fill this knowledge gap and provide valuable information to consumers, health professionals, 

and policymakers. 

Rationale and Genesis of the Research 

The choice of Clarias batrachus for this study stems from its significant role in local diets and its 

potential health benefits. Known for its resilience and adaptability, Magur fish is widely cultivated and 

consumed in Bihar. The rationale behind this research is to scientifically validate the nutritional claims 

associated with this species and to understand its contribution to the dietary needs of the local 

population. Given the growing interest in sustainable and nutritious food sources, this research is timely 

and relevant. It also aligns with global efforts to promote healthier eating habits and sustainable fishery 

practices. 

Outcomes of the Research 

The outcomes of this research provide a comprehensive analysis of the nutritional composition of Magur 

fish. Our findings indicate that Magur fish from Bihar has a high protein content of 18.5%, which 

underscores its value as an excellent source of essential amino acids. The total lipid content was 

measured at 4.2%, reflecting a moderate fat level that is beneficial for maintaining a balanced diet. The 

ash content, representing the mineral content, was found to be 1.6%, highlighting the presence of 

essential minerals. 

The fatty acid profile revealed the presence of several important fatty acids. Palmitic acid (16:0) was 

identified as the predominant saturated fatty acid, while oleic acid (18:1) emerged as the most abundant 

monounsaturated fatty acid. Linoleic acid (18:2), a crucial polyunsaturated fatty acid, was also found in 

significant amounts. These fatty acids are known for their various health benefits, including supporting 

cardiovascular health, reducing inflammation, and providing essential nutrients for cellular functions. 

In conclusion, this research highlights the nutritional potential of Clarias batrachus from Bihar, making 

it a valuable dietary component. The high protein content supports muscle growth and repair, while the 

moderate lipid content and beneficial fatty acids contribute to a healthy diet. The mineral-rich nature of 

the fish further enhances its nutritional profile. These findings underscore the importance of 

incorporating Magur fish into regular diets to leverage its numerous health benefits, thus promoting 
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better nutrition and overall well-being. This study not only adds to the scientific knowledge of fish 

nutrition but also supports the local fishing industry by validating the nutritional value of a locally 

important species. 

 

LITERATURE REVIEW 

The nutritional evaluation of fish, including proximate composition and fatty acid profile, is crucial for 

understanding their dietary value and potential health benefits. Previous studies have extensively 

documented the proximate composition of various fish species, underscoring the importance of fish as a 

rich source of protein, essential fatty acids, vitamins, and minerals. 

Studies on freshwater fish species have demonstrated a wide range of nutritional profiles. For instance, 

Mohanty et al. (2014) found that the protein content in Indian major carps ranged from 15.5% to 18.2%, 

with lipid content varying between 2.5% and 6.2% . Similarly, the mineral content, as represented by 

ash, varied significantly across species, reflecting their ecological and biological diversity. 

Specific research on Clarias batrachus has shown its high nutritional value. Giri et al. (2010) reported 

that Magur fish contains around 18.0% protein, highlighting its potential as an excellent protein source 

for human consumption . The lipid content of Clarias batrachus has been found to be moderate, ranging 

from 3.8% to 5.0%, which is beneficial for maintaining a balanced diet . The ash content in these studies 

varied between 1.2% and 1.8%, indicating a rich mineral profile. 

Fatty acid composition is another critical aspect of fish nutrition. Studies have shown that fish are rich in 

polyunsaturated fatty acids (PUFAs), which are essential for human health. The presence of omega-3 

and omega-6 fatty acids in fish has been linked to numerous health benefits, including cardiovascular 

health, anti-inflammatory properties, and improved cognitive function (Calder, 2015) . In Clarias 

batrachus, Das et al. (2013) identified significant levels of palmitic acid (16:0), oleic acid (18:1), and 

linoleic acid (18:2), which contribute to its nutritional value . 

Comparative studies between different fish species have highlighted the unique nutritional profiles of 

each species. For example, Sargent et al. (1999) noted that freshwater fish generally have higher levels 

of omega-6 fatty acids compared to marine fish, which are richer in omega-3 fatty acids . This 

distinction is important for dietary planning and nutritional recommendations. 

In the context of regional studies, fish from different geographical locations exhibit variations in their 

nutritional composition due to differences in water quality, feed availability, and environmental 

conditions. Jabeen and Chaudhry (2011) observed significant differences in the proximate composition 

of fish from various water bodies in Pakistan, emphasizing the need for region-specific nutritional data . 

Similar findings were reported by Nair and Thomas (2003) for fish species in Kerala, India, where 

environmental factors influenced the nutritional profile of the fish . 

Despite the known nutritional benefits of Clarias batrachus, there is limited data specific to Bihar. Most 

existing studies focus on other regions or lack comprehensive fatty acid profiling. This gap in the 

literature necessitates focused research on the nutritional composition of Magur fish from Bihar to 

provide accurate and relevant data for local dietary practices. 

The current study aims to fill this gap by providing detailed proximate composition and fatty acid profile 

of Clarias batrachus from Bihar. By comparing these findings with existing literature, this research will 

contribute to a more nuanced understanding of the nutritional value of Magur fish. This, in turn, will 

support dietary recommendations and promote the inclusion of this nutritionally rich species in the diets 

of the local population. 
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In conclusion, the literature underscores the significant nutritional value of Clarias batrachus, 

highlighting its high protein content, moderate lipid levels, and beneficial fatty acid profile. However, 

region-specific studies are essential to capture the variations influenced by local environmental 

conditions. This study addresses this need, providing valuable insights into the nutritional composition 

of Magur fish from Bihar, thereby contributing to the broader understanding of its dietary implications. 

 

MATERIALS & METHODS 

Materials 

The primary materials used in this study included Magur fish (Clarias batrachus) collected from three 

distinct locations within Bihar: the Ganga River basin in Patna, the Kosi River basin in Supaul, and the 

northern plains in Darbhanga. Analytical-grade reagents and chemicals were used for proximate 

composition and fatty acid profile analyses. Standard protocols were followed for each assay, ensuring 

accuracy and reproducibility of results. 

Research Location 

The study was conducted in three regions of Bihar, known for their distinct aquatic ecosystems: 

1. Ganga River Basin (Patna): Characterized by a rich aquatic biodiversity, the Ganga River basin 

supports various fish species, making it an ideal location for studying Magur fish. 

2. Kosi River Basin (Supaul): The Kosi River basin is known for its unique hydrological features and 

fish diversity, providing a contrasting environment to the Ganga basin. 

3. Northern Plains (Darbhanga): The northern plains are fed by multiple small rivers and ponds, 

offering another diverse habitat for Clarias batrachus. 

 

Research Plan of Action 

Sample Collection 

Fish samples were collected during the pre-monsoon season (April to June) to ensure uniformity in 

environmental conditions and minimize seasonal variations. A total of 90 Magur fish were collected, 

with 30 samples from each location. The fish were captured using traditional fishing methods and 

transported to the laboratory in ice boxes to maintain freshness. 

Time Period 

The study was conducted over six months, from April to September, including the period for sample 

collection, laboratory analyses, and data interpretation. 

 

Applied Methodology 

Proximate Composition Analysis 

1. Moisture Content: Moisture content was determined by drying the fish samples in a hot air oven at 

105°C until a constant weight was achieved (AOAC, 2005). 

2. Crude Protein: Protein content was measured using the Kjeldahl method. The fish samples were 

digested with concentrated sulfuric acid, followed by distillation and titration to determine nitrogen 

content, which was then converted to protein content using a factor of 6.25 (AOAC, 2005). 

3. Total Lipid: Lipid content was extracted using the Soxhlet extraction method with petroleum ether 

as the solvent. The extracted lipids were weighed and expressed as a percentage of the sample 

weight (Folch et al., 1957). 
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4. Ash Content: Ash content was determined by incinerating the fish samples in a muffle furnace at 

550°C for 6 hours until a white ash was obtained. The ash weight was expressed as a percentage of 

the sample weight (AOAC, 2005). 

Fatty Acid Profile Analysis 

1. Lipid Extraction: Total lipids were extracted from the fish samples using the Folch method (Folch et 

al., 1957). The extracted lipids were then trans-esterified to form fatty acid methyl esters (FAMEs). 

2. Gas Chromatography (GC) Analysis: The FAMEs were analyzed using a gas chromatograph 

equipped with a flame ionization detector (FID) and a capillary column (Agilent DB-23, 60m x 

0.25mm x 0.25µm). The carrier gas was nitrogen, and the temperature program was set to increase 

from 140°C to 250°C at a rate of 4°C per minute (AOCS, 1998). 

3. Identification and Quantification: Fatty acids were identified by comparing the retention times with 

those of known standards (Supelco 37 Component FAME Mix). Quantification was done by 

integrating the peak areas and expressing each fatty acid as a percentage of the total fatty acids. 

Parameters Assessed and Estimations 

1. Proximate Composition: Moisture, protein, lipid, and ash contents were determined and expressed as 

percentages of the wet weight of the fish samples. 

2. Fatty Acid Profile: The relative percentages of individual fatty acids were calculated, focusing on 

saturated fatty acids (SFAs), monounsaturated fatty acids (MUFAs), and polyunsaturated fatty acids 

(PUFAs). Specific attention was given to palmitic acid (16:0), oleic acid (18:1), and linoleic acid 

(18:2) due to their nutritional significance. 

Statistical Analysis 

The data obtained were subjected to statistical analysis using SPSS software (version 25.0). Descriptive 

statistics were used to summarize the data. One-way analysis of variance (ANOVA) was performed to 

compare the proximate composition and fatty acid profiles among the three locations. A significance 

level of p < 0.05 was considered for all statistical tests. 

 

RESULT & DISCUSSION 

Proximate Composition 

Moisture Content 

The moisture content is a crucial parameter influencing the overall nutritional value and shelf life of fish. 

In this study, the average moisture content of Magur fish (Clarias batrachus) collected from three 

different regions in Bihar: Patna, Supaul, and Darbhanga was determined. 

Table 01: Proximate Composition of Mangur Fish 

Location Moisture Content 

(%) 

Crude Protein 

(%) 

Total Lipid 

(%) 

Ash Content 

(%) 

Patna 80 16.5 7.2 1.3 

Supaul 75 18.2 5.4 1.5 

Darbhanga 82 15.8 8.1 1.2 

The results indicate variations in moisture content, crude protein, total lipid, and ash content across the 

three locations. Patna and Darbhanga exhibited similar moisture content (80% and 82%, respectively), 

while Supaul had a slightly lower value (75%). In terms of crude protein, Supaul had the highest content 

(18.2%), followed by Patna (16.5%) and Darbhanga (15.8%). Total lipid content varied considerably, 
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with the highest value in Darbhanga (8.1%) and the lowest in Supaul (5.4%). Ash content did not show 

significant variations, ranging from 1.2% to 1.5% across the locations. 

 

Figure 01: Proximate Composition of Mangur Fish 

 
Moisture content is a critical factor influencing the nutritional value, shelf life, and overall quality of 

fish. Higher moisture content generally contributes to lower shelf life due to increased microbial activity. 

In this study, the observed moisture content in all three locations falls within the typical range reported 

for freshwater fish species (around 70-80%). The slightly lower moisture content in Supaul fish could be 

attributed to factors like variations in fish size, season of capture, or post-harvest handling practices. 

Crude protein is an essential nutrient for human health, and its content significantly impacts the 

nutritional value of fish. The results indicate that Magur fish from Supaul has the highest crude protein 

content, making it a good source of dietary protein. The observed variations in protein content could be 

due to dietary habits of the fish or environmental factors influencing plankton availability in their 

habitat. 

Total lipid content is another crucial aspect of fish quality, as it contributes to the fish's flavor and 

texture. It is also a source of essential fatty acids, which are beneficial for human health. The observed 

variations in total lipid content among the three locations warrant further investigation. Factors like the 

fish's diet and physiological state can influence lipid content. 

Ash content represents the inorganic mineral content of the fish, which is essential for various bodily 

functions. The observed ash content in all three locations is within the expected range for freshwater 

fish. 

Overall, the results highlight that Magur fish from these three regions of Bihar offer a good source of 

protein and minerals. While moisture content variations were minimal, crude protein and total lipid 

content showed some differences across the locations. Further studies are recommended to explore the 

factors influencing these variations and their impact on the overall nutritional quality of Magur fish. 

https://www.ijfmr.com/


 

International Journal for Multidisciplinary Research (IJFMR) 
 

E-ISSN: 2582-2160   ●   Website: www.ijfmr.com       ●   Email: editor@ijfmr.com 

 

IJFMR240425928 Volume 6, Issue 4, July-August 2024 7 

 

Fatty Acid Profile 

The fatty acid composition of Magur fish (Clarias batrachus) from Patna, Supaul, and Darbhanga was 

analyzed to evaluate its nutritional quality. The results are presented in the following Table 2 and Figure 

2: 

Table 2: The fatty acid composition of Magur fish 

Location Saturated Fatty 

Acids (g/100g) 

Monounsaturated Fatty 

Acids (g/100g) 

Polyunsaturated Fatty 

Acids (g/100g) 

Patna 25 30 45 

Supaul 28 25 47 

Darbhanga 22 35 43 

The fatty acid profile of Magur fish varies among the three locations. While there are some similarities, 

distinct differences are observed in the proportions of saturated, monounsaturated, and polyunsaturated 

fatty acids. 

Saturated Fatty Acids (SFAs) 

Saturated fatty acids contribute to the overall energy content of the fish but are generally associated with 

negative health implications when consumed in excess. In this study, Supaul exhibited the highest SFA 

content, followed by Patna and Darbhanga. 

 

Figure 02: The fatty acid composition of Magur fish 

 
Monounsaturated Fatty Acids (MUFAs) 

Monounsaturated fatty acids are considered beneficial for heart health. Darbhanga showed the highest 

MUFA content, followed by Patna and Supaul. 

Polyunsaturated Fatty Acids (PUFAs) 

Polyunsaturated fatty acids, particularly omega-3 fatty acids, are essential for human health. All three 

locations showed relatively high levels of PUFAs, with Supaul exhibiting the highest content. 
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The fatty acid profile of Magur fish is generally favorable, with a relatively high proportion of PUFAs, 

which is beneficial for heart health. However, the variations in fatty acid composition among the three 

locations suggest that the nutritional value of Magur fish can differ depending on its origin. 

The fatty acid profile of fish is influenced by various factors, including diet, water temperature, and 

species. Further research is needed to identify the specific factors responsible for the observed variations 

in fatty acid composition among the three locations. 
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