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Haematological parameters

Impact of dietary inclusion of wine and olive oil waste
extracts on physiological and health status of European

seabass (Dicentrarchus labrax)

Biochemical parameters

The results of haematological analyzes
point to an immunostimulatory effect in
fish fed with a functional diet,
demonstrated by the higher values of
leukocytes and erythrocytes, although it is
not statistically significant. Bacterial
challenge tests should be carried out in
future studies, to assess whether the effects
of the functional extract of the diet will
translate into a greater resistance of fish to
diseases.

CONCLUSION
Immunological parameters

A pairwise t-test was
used to compare data
from the two
experimental diets.
Non-significant in the
same row stands for
non-statistical
differences  (p > 0.05);
significant differences
(p<0.05).
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Nutritional strategies, such as feed
supplementation with bioactive compounds,
may help to preserve the fish's health and
prevent outbreaks and the use of antibiotics. 
 

The present study aims to evaluate the
prospective beneficial effects of a
previous optimised antioxidant-rich
extract of a grape marc (GM) and olive
pomace (OP) mixture (WO) on seabass
physiological and health status.

Sousa, N. *, Fernandes, H. , , Medeiros, C. , Diogo, F. , , Fontinha, F. , , Oliva-Teles, A. , , 
Belo, I. , Salgado, J. , Peres, H. , , Castro, C. , 

1 1 2

3

1 1 1 12 2 2

3 1 12 2

Aquaculture is the only way to
satisfy the growing need for fish
without depleting natural stocks.  

Disease outbreaks are the main threats to
production and are mainly combated
with the use of antibiotics. This practice
promotes high harmful impacts on the
environment and risks to human health.

In recent years, the global demand
for seafood has increased
exponentially. 

 

After the feeding period,
haematological (hematocrit),
biochemical (glucose,
cholesterol, triacylglycerides),
and immunological (ACH50)
parameters were assessed in
fish blood and plasma.

Mean values and ± standard deviation (± SD) (n = 9). Hematocrit (HT), haemoglobin (HB),
mean corpuscular volume (MCV), mean corpuscular haemoglobin (MCH), mean corpuscular
haemoglobin concentration (MCHC), red blood cells (RBC), and white blood cells (WBC),
alternative complement pathway (expressed as ACH50), cholesterol (CHOL), triacylglycerides
(TAG), glucose (GLU). 


