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ABSTRACT

The aims of this study were 1) to investigate the effects of raw spirulina feeding on
production, growth performance, survival rate, food conversion ratio (FCR) and chemical
composition of red tilapia and 2) accumulation of off-odor in red tilapia flesh cultured in green
water. The study was divided into two experiments. In experiment 1, tilapia were fed with raw
spiruling at a rate of 0, 0.5, 1.0 and 1.5 %/ body weight/ day (as dry weight). The culture period
was 63 days. Results showed that the growth rate and FCR of all treatments increased with
increasing feeding rate of raw spiruling spp. (p<0.05). Moreover, the crude protein content of
tilapia meat increased when the rate of feeding raw spirulinag increased. According to the equation
of feeding rate using raw spiruling spp. and growth rate, tilapia fed with 4.5 %/ body weight/ day
(as dry weight) showed equal growth with that fed with 2 %/ body weight/ day of dry pellet. In
experiment 2, tilapia were cultured in green water without feeding. Green water was established
by dry chicken manure application at a rate of 0, 30, 60, 90, 120, and 150 kilogram/rai/week.
Culture period was 340 days. Results showed that highest growth rate (0.65+0.06 gram/day,
p<0.05) was observed in treatment with 120 kilogram/rai/week chicken manure. The highest MIB
of fish flesh in treatment 30 kilegram/rai’week chicken manuwre contained 307.0+1553
ng kg_l(p<0.05). On the other hand, the highest geosmin content in the flesh of treatment with 150
kilogram/rai/week chicken manure contained 205.4+35.9 ng kg'1 (p<0.05). Moreover, it was
observed that geosmin content increased when chlorophyll @ increased. Therefore, to prevent the
accumulation of off-odor in red tilapia the level of chlorophyll @ should not be more than
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