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Vegetable oils (VO) are widely used to replace fish oil (FO) in aquafeeds, but they lack n-3 long-chain polyunsaturated fatty acids (n-3 LC-PUFAs), which are 

critical for maintaining immune competence and oxidative status in marine fish. Ethyl ester (EE) oil, a by-product of the FO processing for the human 

omega-3 supplement industry, still contains 4–10% n-3 LC-PUFAs and can potentially be used for FO replacement in aquafeeds. However, the effects of 

dietary EE oil inclusion on fish health and oxidative status remain unclear. This study evaluated the impact of dietary EE oil on immune parameters, 

intestinal antioxidant enzymes, and non-enzymatic antioxidants in European seabass juveniles.
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FAEE oil provided by Epax Norway AS, Alesund, Norway.Nine intestines were sampled from each dietary treatment.


