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o ABSTRACT o

The aim of this search was to study the effect of sexual maturity on the chemical
composition of the fish meat , Tilapia zillii in the 16th of Tishreen Lake (Alkabeer
Alshimali River). A total of 228 individuals (114 females, 114 males) were collected from
three sites (Arshwk, Alsfsaf, Alnahr alaswad) between 13/6/2016 and 26/6/2018 using gill
and trammel nets. Weights were taken for all individuals; the gonads were removed and
weighted; the stages of sexual maturity were determined using Gonado Somatique Index
(GSI); samples of fish muscles were taken to estimate the percentage of moisture, protein,
fat and ash.

The results showed that the highest value of GSI was recorded in June (2.62 £ 0.72)
% for females, (3.02 + 0.03) % for males, and the percentage of protein increased in
sexually immature individuals (both females and males), as its value reached (20.02+ 0.42)
%, (20.04% 0.33) %, respectively, whereas the lowest value was recorded in the pre-
spawning stage (17.26x 0.18) % for females and (17.58+ 0.08) % for males. Our results
also showed that the highest value of fat percentage was recorded in the mature stage for
both females and males (2.96+ 0.24) %, (2.07+ 0.03) %, respectively, that accompanied by
a low humidity value (74.48+ 0.07) % for females and (73.27+ 0.44) % for males, whereas
the lowest fat percentage was recorded in the pre-spawning stage (1.69+ 0.11) % in
females and (1.78+ 0.05) % in males, accompanied by highest humidity value (77.99+
1.26) % for females and (77.18+ 0.08) for males.
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