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Study on the environment of freshwater pond and

Muddy Odor in cultured fish in Northern Taiwan
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Hung-Chi Tang, Lung-Hui Pai

SUMMARY

In the northern part of Taiwan, four reservoir-fish ponds which were
conducted in integraded polyculture were monthly surveied to reveal the
relationship between culturing enviroment and occurrence of off-flavor in
cultured fish.

Culturing fish with off-flavor is not relate to total-N, total-P, N/P and
alkality of pond. Since pond-rearing fishes are with off-flavor, the fish with
off-flavor usually occur about 5 monthes in around year and higher off-flavor
in November and May. 70% off-flavor pond were caused by alage and
the alage can be isolated and cultured. 80% off-flavor pond are related
to actinomycetes. 20% off-flavor pond are not relate to actinomycetes and
algae.
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