Downloaded from orbit.dtu.dk on: Nov 29, 2022

Vitamin D in salmonids – wild and farmed, from head to tail – impact on dietary intake?

Jakobsen, Jette; Knuthsen, Pia; Smith, Cat

Publication date:
2016
Document Version
Publisher's PDF, also known as Version of record
Link back to DTU Orbit

Citation (APA):
Jakobsen, J., Knuthsen, P., & Smith, C. (2016). Vitamin D in salmonids – wild and farmed, from head to tail –
impact on dietary intake?. Abstract from International Vitamin Conference 2016, Copenhagen, Denmark.

General rights
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright
owners and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights.
 Users may download and print one copy of any publication from the public portal for the purpose of private study or research.
 You may not further distribute the material or use it for any profit-making activity or commercial gain
 You may freely distribute the URL identifying the publication in the public portal
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately
and investigate your claim.

Session 4
Vitamin D in salmonids – wild and farmed, from head to tail – impact on dietary intake?
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Food Institute, Technical University of Denmark, Mørkhøj Bygade 19, DK-2860 Søborg,
O'Murchu Marine Research Station, Gearhies, Bantry, Co. Cork, Ireland.

Introduction
Salmon (Salmo salar) and rainbow trout (Onchorhynchuss mykiss) are generally stated as having
high vitamin D content. However, the data available for the content of vitamin D are very limited.
We investigated the variation of vitamin D within individual wild salmon, and between wild
salmon, farmed salmon and farmed rainbow trout. The hypotheses were that content of vitamin D
varies depending on the part of the salmon consumed, and that wild salmon has a higher content
of vitamin D than farmed salmonids.
Method
Variation of vitamin D within wild salmon (n=3) was assessed by dividing one of the fillets into
eight parts. Furthermore, content of wild salmon (n=5), farmed salmon (n=13), and farmed trout
(n=18) was analyzed for content of vitamin D [vitamin D3 and 25-hydroxyvitamin D3 (25OHD3)] by
LC-MS/MS, and for fat.
Results
The variation in vitamin D and fat content within wild salmon were 10.6-34.9µg vitamin D3/100g,
0.17-0.47µg 25OHD3/100g, and 4.2-14.7g fat/100g. Between the three salmon no significant
difference was found for fat, but there were significant differences in the content of vitamin D3
(P<0.00001), and 25OHD3 (P<0.05).
In the wild salmon, the calculated content in 100 gram of raw fillet was between 13.7 and 30.7µg
vitamin D3.
Wild salmon had significantly higher vitamin D3 content than farmed salmon, and farmed rainbow
trout, 18.5±4.6, 1.6±0.5, and 5.0±2.3µg/100 g, respectively.
Conclusion
The huge variation in vitamin D within a salmon fillet, and the significantly lower vitamin D content
in farmed versus wild species will have a negative impact on dietary intake.

