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Abstract

Black seed cake is a by — product of oil extraction of black
cumin. Therefore this study was conducted to examine the suitable
amount of black seed cake that can be added to common carp
Cyprinus carpio L. diet, and investigating its effects on growth
performance and health criteria. 120 fingerlings of carp cyprius
carpio (MWt = 7.5 + 1.0 gm) were distributed randomly on Three
triplicate and five diet were prepeared .These Five isocaloric diets
were manufactured with different addition of black seed cakes ( 0
25.,5,75,10),as T1, T2, T3, T4 and T5 respectively . The
experiment was confirmed for 12 weeks.

The Weight increasa (W.l ) , growth rate (G.R) , relative and
specific growth rate(SGR, RGR), food conversion ratio (FCR) , food
conversion efficiency(FCE), protein efficiency ratio(PER) and
biological protein value (PPV), were all calculated for experimental
fish , beside , apparent digestible rate and apparent protein digestible
rates were also calculated. In addition to that, heamatocrit
measurements (Hb , PCV , RBC and WBC counts) were also
examined. All data were analyzed statistically with by Complete
Randomized Design (CRD) and tested with Least Significant
Differences(LSD).

The results showed the best diet that provides maximum level
of investigated measures, was that containing 10% of black seed
cake. There was significant differences between weight increase of
fish . The highest (FCR) was 2. 54 for diet T5, with (FCE)of 39.66%
. (PER) was ranging among highest value. 1.229 % of T5 and



lowest value of 0.86% of T2 whereas control diet had 1.045% .
(PPV) were 23.380, 19.410, 21.295, 23.585 and 23.965 for the five
experimental diets respectively.

There was no significant differences (p < 0.05) in apparent
digestibility between diets T3, T4 and T5 that had highest value
(78.37). Diet T2 had the lowest value (69.9%). Also insignificant
differences have been appeared in apparent protein digestibility of
diets of T5 (93.35%) , T4, T3 and TL1.

Blood picture of fish fed diet T5 showed highest values of
Hb(8.9 gm /100 ml) , PCV (26.81%) , (RBC), (24.22 x 10° cell / ml)
and lowest (WCB),(5.01 x 10° cell / ml) whereas , control treatment
showed lowest values of Hb (7.10) , PCV (25.83%) RBC count
(19.82 x 10 cell / ml) and highest WBC count (7.40 x 10° cell / ml).

Dry matter of the flesh of the experimental fish increased
through increment of crude protein percentage which ranged
between 14.22 and 14.92% and crude fat percentage which is ranged
between 6.48 and 6.82% while initially were 12.17 and 5.52%

respectively.
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