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Chile is the second world producer of salmon and this item
represents  5.1% of Chilean exportation. The importing markets
that include Europe, USA and Japan among others,  have very

strict quality control parameters for the finished product.
In Salmon, pigmentation of muscle it is one of them. Among

the pigments used in salmon culture, astaxanthin is the most
important.

 Astaxanthin is the pigment that gives
the characteristic red color to salmon

meat, it is a red xanthophylls
incorporated to the feed in the oiling

step and administrated to fish through
the feed.
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RESULTSRESULTS  ParametersParameters

ΛΛ 470 nm 470 nm
LampLamp W W

2 g sample

+ 10 ml  Chloroform+
acetone (8+2  v/v)

Shaker 30 minutes
protected from light.

KK22HPOHPO4 4 0.1 M0.1 M
MethanolMethanol

Plate impregnation

Mobile phase
Methylene chloride
+ Ethyl ether; 9+1,
v/v

Color in Salmon muscle is one of the most important quality parameters
for the consumer, because of this, Ewos® with other institutions have
developed the “map of  salmon quality”. This map allows to see the
distribution of  pigment at different stages of fish development. Pigment
is delivered through the fish feed, it distribution is very important
because it will allow to diversify de market of destiny and to optimize
harvest times with the aim to obtain high quality parameters in the final
product.

The Salmon color

1 kg. fishes diet 60
ppm Astaxanthin

2 kg. fishes diet 80
ppm Astaxanthin

3 kg. fishes diet 80
ppm Astaxanthin

1. HPTLC shows itself as an excellent tool for quality
control in salmon industry.

2. It fastness and high throughput of samples allows to
apply it during process control delivering precise
data immediately.

3. The importance to control process and because of
this the final product, allows to ensure the quality of
the product reducing the loses for over dosing or
reject product.

4. This method fulfill the parameters claimed for
validation allowing quantification of commercial
samples.


