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Introduction

Meagre (Argyrosomus regius) is a sciaenid fish, with distribution along the Northeast and Central-West Atlantic, from the coast of Sweden to the Gulf of Guinea and in the Mediterranean and Black Sealll. Due to its large
flesh percentage in total weight and higher growth rates, it makes meagre one of the most probably high value species to considered to aquaculture production.

In Portugal, the meagre is targeted by both commercial and recreational fisheries. During the last decade, the Tagus estuary and the adjacent coastal zone represent between 60 to 70% of the Portuguese meagre landings
with a total annual volume around 132 t!?), The most recent report from INE shows of 297 t of wild meagre inlands in Portugal, with a mid-price of 9,37 €/Kg!3l.

The proportion in last decade of meagre on fish markers are majority from aquaculture production (approx. 80 %), but in coastal zones close to spawning locations the percentage of wild meagre are higher than
aguaculture origin. Besides that, wild meagre who reach markets are bigger than the meagre from aquaculture (1-2 Kg for aquaculture and >2 Kg to wild catch), therefore presents different characteristics. To our knowledge,
research papers with nutritional parameters in wild meagre are scarce, and from Tagus river and/or adjacent coastal zones is just one.

The Tagus estuary it’s one of the largest estuaries in Europe with an area of 320 Km? (beaches, intertidal mudflats, salt marshes, urbanization and crop fields)!#, with different anthropogenic sources of pollutants such as
untreated urban sewage discharges, industry effluents (from chemical, petrochemical, metallurgic, shipyards, and concrete manufacturing), agriculture (leaching of fertilizers and pesticides)!], and commercial and ludic
activities (small fisheries, port activities, recreational boats and other water vehicles)!®!, which might make seafood from Tagus river and estuary potential contaminated. Therefore, it's important to evaluate a nutritional
parameters and understand if the edible part of meagre is contaminated.

Methodology

Sampling occurred in June-July 2020 in Tagus estuary and surrounding marine areas. A total of 20 Meagre individuals were caught. Tissue samples were analysed for moisture, protein, ash and lipid content and fatty acid
profile.
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Figure A. Total weight vs. Total Length (Condition Factor); B. Composition of dry matter from the muscle; C. Percentage of 3 types of organs in Total Weight; D. Index of 3 organs from wild meagre; E. Percentage of 3 major class of fatty acids in muscle tissue from
wild meagre; F. Percentage of omega families in muscle tissue from wild meagre;

Discussion & Conclusion

To better understand the nutritional parameters of wild meagre capture in Tagus estuary or near coastal zones, 5 individuals from different stages of growth and gender were analyzed. In this study the condition factor is
3.177 very close to isometric growth for meagre in wild state. The cardiosomatic index through the sample are very similar, nevertheless male individuals in both stages show higher values than females and a small decrease
from juveniles to adult individuals. The hepatosomatic index male individuals show higher values than females and small increase from juveniles to adult individuals. The individuals were captured during the reproduction
season and the values of gonodosomatic index is higher than out of season. Nevertheless, to this study the males also maintain higher values than female individuals, but from juvenile to adult occur a significant increase in
value: for male 2.5x and for female 4x times.

Regarding moisture content the four groups present similar results, nevertheless adults individuals present less moisture content than juveniles (77% vs. 78%), these results are like others-The gender isn’t a significant factor.
The content of protein, ash and lipids are very similar among all individuals (approximately 20%, 1.2% and 2.5%, respectively.-Seafood is a good source of LC-PUFA, and meagre as fish is not exception. Meagre presents high
proportion of PUFA, specifically omega 6 fatty acids being approximately 40% and 35% of total profile, respectively. That makes wild meagre a good candidate as source of omega 6 fatty acids for human diet. In this study it was
possible to observe a decreasing of PUFA proportion from juvenile to adults that concurred with a decreasing of omega 6 proportion. The SFA proportion remain relatively stable along the samples. Regarding MUFA our results
revealed an increase eeeurs from juvenile to adult, and both omega 7 and omega 9 fatty acids contribute to this increase, being acid oleic is the fatty acids that most contribute to this difference.

Future work

We are developing methodology to detect and quantify pollutant in fish matrix, including meagre. We also know that Tagus river and the estuary more specifically, have high concentrations of POP (persistent organic
pollutants), antibiotics, hormones and heavy metals in sediments, water and other seafood species. Therefore, we believe that meagre caught in this area has higher probability of being contaminated.
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