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PRE-SLAUGHTER FASTING
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I N T R O D U C T I O N

Adaptation to the environment + Reduction 
to the optimum

Size-dependent effect

Use of DEGREE DAYS vs. Days (24-72 h)

CONSIDERATIONS
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30 X 
tank

RAINBOW TROUTS

9TANKS 
(1x1x1 m)

17 kg INITIAL BIOMASS

22 °CAVERAGE WATER ºC

M A T E R I A L S  A N D  M E T H O D S



0D

• NO 
FASTING

50D

• 3-DAYS 
FASTING

• 65.5ºC d

100D

• 6-DAYS 
FASTING

• 131.3ºC d 

TREATMENTS
M A T E R I A L S  A N D  M E T H O D S
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BIOMETRIC PARAMETERS (15 fish from each 
tank):
- Slaughter weight

- Standard lenght

- Body condition

(BC = slaughter weight/standard lenght3)

RIGOR MORTIS (5 out of 15 fish from each tank) :
- 0 hours post mortem
- 24 hours post mortem

M A T E R I A L S  A N D  M E T H O D S



POST-EVISCERATION SAMPLES (10 out of 15 
fish from each tank):
- Muscle pH

- Muscle colour (CIELAB)

- Liver colour (CIELAB) 

- Liver weight  Hepatosomatic 

Index
(HSI = Liver weight/Slaughter weight 
x 100)
- Liver glycogen

M A T E R I A L S  A N D  M E T H O D S



 Space 
colour

h* :  hue
C* :  Chroma
L* :  L igh tness
a* :  Redness
b* :  Ye l lowness

COLOUR (CIELAB)
M A T E R I A L S  A N D  M E T H O D S
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R E S U L T S  A N D  D I S C U S S I O N

BIOMETRIC PARAMETERS
Hepatosomatic IndexSlaughter Weight Body Condition

E. 
Req.

0D: No fasting 50D: 65.5ºC d 100D: 131.3ºC d



LIVER GLYCOGEN

Nutr.
Mov.

R E S U L T S  A N D  D I S C U S S I O N

0D: No fasting 50D: 65.5ºC d 100D: 131.3ºC d



LIVER COLOUR
Hue hºLightness L*

R E S U L T S  A N D  D I S C U S S I O N

0D: No fasting 50D: 65.5ºC d 100D: 131.3ºC d



pH MUSCLE
(0h post mortem) (24h post mortem)

RIGOR MORTIS
(0h post mortem) (º)

↓E

R E S U L T S  A N D  D I S C U S S I O N

0D: No fasting 50D: 65.5ºC d 100D: 131.3ºC d



MUSCLE COLOUR
Hue hºRed index a*

Long-
duration 

fasts

Lightness L*

R E S U L T S  A N D  D I S C U S S I O N

0D: No fasting 50D: 65.5ºC d 100D: 131.3ºC d



C O N C L U S I O N



R E COM M E N DA T I ON

Less than 3-days pre-slaughter fasting 

(65.5ºC days) during SUMMER in rainbow 

trout.
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WHAT ARE DEGREE-DAYS (ºC DAY) IN FASTING?

Sum of the average water temperatures for each day without food 
supply.

EXAMPLE: How many degree-days (ºC d) result from day 1 to day 4?

DAY 1 DAY 2 DAY 3 DAY 4

20ºC 15ºC 10ºC 15ºC

Tª (ºC d) = Σ1→4 (Tªmean) = Tª1 + Tª2 + Tª3 + Tª4 = 20ºC + 15ºC + 10ºC + 15ºC = 60ºC d
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