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mprove health outcomes, These studies demonstrate that namral plant compounds offer
effective, sustainnble disease monogemient for squoculiure and serve as eco-friendly
alternatives m synthetic antibiotics. The implications of these findings are significant for
the future of aquaculure, Plant-based antimierobinls could help reduce dependency on
chemical antibiotics. Further research must optimize use, dosage, nnd salety, ensuring these
antimicrobials enhonces fsh health and sustainable squaculiure.
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Fish oil is tne ol the opimal sources of omegn 3 fatty acid, Studies proves thit regular
consumption of oils enriched from fatty fishes such s mackerel, oil sardine and reduces
cardio vascular disease, hyper tension, menopause, mfammatory disease ete. and improves
overall health, Oxidatve durability is the primery nsk Factor for fish oil products, The
oxidative sthility depends upon muny factors such as quality of raw fish, composition
of fatty achl, impurities in oil, processing, packaging, storage and other relaed aspects,
The oxidative degradation of fish oil resulls in the formaetion of wndesirable compounds,
such ng peroxides ind aldehyde, which nepatively impact sensory altributes nnd safety.
Anti-oxidotion Is one of the effective methods 1o reduce or extend the shelf lite of fish
wil, but chemical mt-oxidation treatment lends w adverse effect w human bealth. Codex
alimentarious allowsd adiding synthetic additives such as butylated hydroxyioluens (BHT),
bty lated  hydroxyanisole (THBA), fer-butylhydroquinone (TBHOQ), and propy] gallaie
(P4, i fish oil, Usage of this additives leads to allengy, headache, asthima, and dermatitis,
Matural antivxidants derived from spices ofer o promising altermative © synthetie options,
The plants from the family, Zingiberacene, Piperaceae, Lavraceae, Lomisceae Myrincene,
Apincene, Alliaceae, and Lamircene contmin bio active compounds with phenolic potent
anti-oxidative propesties, which can effectively inhibil lipid exidation. The various sudies
proposed thal the usage of natural extract from spices add i vegetable mils increases the
anti-microbial {anti-bacterial, anti-fungal properties) and anti-oxidant properties, Natural
alternatives not only improve the oxidative stability of fish oil but also align with consumer
preferences [or cleaner, sofer, and more health-consciows products,
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