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La experiencia se realizé en las instalaciones de la planta acuicola de la empresa
Piscifactoria Pefia S.A.C. ubicado en el departamento de Cajamarca, provincia
de Cajamarca, distrito de Chiche; utilizando 3 estanques por cada tipo de
alimento y por marca. La presente monografia, compara el efecto de la
pigmentacion de dos marcas de alimentos en el musculo de la trucha arco iris,
los cuales presentan en su composicion astaxantina sintética (carofil rosa).
Asimismo, se compara la velocidad de crecimiento en las diferentes etapas del
ciclo productivo; juvenil (40g a 90g), engorde (90g a 120g) y comercial (120g a
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2509). Las marcas comerciales evaluadas fueron Nicovita (denominada alimento
A) con concentracion 70 ppm de astaxantina y Naltech (denominada alimento B)
con concentracién 66 ppm de astaxantina. Los resultados para el alimento A,
categoria crecimiento Il tuvo una tasa de crecimiento 0.5586; alimento B,
categoria crecimiento Il tuvo una tasa de crecimiento 0.5537. De la misma
manera, el nivel de pigmentacion para 100g tuvo como resultado superior al
alimento A (24.815) respecto al alimento B (24.665).

ABSTRACT

The experience was carried out at the facilities of the aquaculture plant of the
company Piscifactoria Pefia S.A.C. located in the department of Cajamarca,
province of Cajamarca, district of Chiche; using 3 ponds for each type of food and
for each brand. This monograph compares the effect of pigmentation of two food
brands on the muscle of rainbow trout, which have synthetic astaxanthin (pink
carophyll) in their composition. Likewise, the growth speed is compared in the
different stages of the production cycle; juvenile (40g to 90g), fattening (90g to
120g) and commercial (120g to 250g). The commercial brands evaluated were
Nicovita (called food A) with a concentration of 70 ppm of astaxanthin and Naltech
(called food B) with a concentration of 66 ppm of astaxanthin. The results for food
A, growth category Il had a growth rate of 0.5586; Food B, growth category Il had
a growth rate of 0.5537. In the same way, the level of pigmentation for 100g was
higher than food A (24,815) compared to food B (24,665).



