The Future Role of Fish in Food Security and Nutrition in Sudan
Abstract
The demand for fish production in Sudan will continue to increase over the next decade. The total fish production in 2016 was over (35 thousand tons), indicating that fish is a possible sustainable solution for food security and increased dietary nutrition in Sudan, where people rely on fish as their primary source of animal protein. This study was designed to determine the quality of commercial Nile fishes and their role in food security in Sudan. Proximate composition, minerals and lipid contents as well as amino and fatty acids in muscles, head, liver and fat tissues were determined in both fresh and processed fish. The data showed that the muscles of both fresh and processed Nile fish are of high nutritional value and good source of proteins, minerals as well as essential amino acids and fatty acids. Fish lipid contains long-chain n-3 (omega-3) PUFA, particularly EPA (C20:5 n-3) and DHA (C22:6 n-3). Consumptions of these PUFAs have been perceived to be important in human nutrition, health and disease prevention. Even the head and liver which are discharged as wastes contain substantial amount of protein, minerals and lipid. The overall significance of this study is the revelation that the muscle and fat tissues of Nile fish are good sources of essential nutrients important for human dietary needs.  Both dry and fermented products of fish may play a good role in food security for people in remote areas.   
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