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ABSTRACT

The impacts of fish culture patterns on algae, water quality, and residue of
Oxytetracycline on semi-intensive fish culture pattern, integrated fish culture pattern
and intensive fish culture pattern in the area of Bang Pa -In district, Ayutthaya
province, during May — December, 2007. It was found that the difference of an
average mean score of physical, chemical, and biological factors of water quality on
the different types of fish culture patterns occurred due to the duration of fish rearing.
The water quality on physical, chemical, and biological factors were deteriorated
when rearing fish for a long time. It was found the intensive fish culture pattern water
quality deteriorated more than in the integrated fish culture and semi- intensive fish
culture pattern respectively. However, there was a relationship between water quality
and water change as well as lime adding in the fish pond during fish rearing with
improved water quality suitable for fish culture. Findings showed that there was a
statistically significant relationship between water quality on physical chemical, and

biological factors during fish rearing and harvesting (p<0.05).
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Variation of algae in fish pond was related to an amount of nutrient
accumulated in the fish pond and water changing. It was found algal species from
semi- intensive fish culture pattern consisted of 87 species, 6 division are as follows:
Division Chlorophyta 35 species, Division Cyanophyta 23 species, Division
Bacillariophyta 10 species, Division Euglenophyta 16 species, Division Pyrrhophyta
2 species and Division Cryptophyta 1 species. Integrated fish culture pattern
consisted of 95 species, 7 division are as follows: Division Chlorophyta 35 species,
Division Cyanophyta 25 species, Division Bacillariophyta 10 species, Division
Euglenophyta 18 species, Division Chrysophyta 2 species, Division Pyrrhophyta 2
species and Division Cryptophyta 3 species. And intensive fish culture pattern
consisted of 85 species, 7 division are as follows: Division Chlorophyta 34 species,
Division Cyanophyta 28 species, Division Bacillariophyta 7 species, Division
Euglenophyta 14 species, Division Chrysophyta 1 species, Division Pyrrhophyta 1
species and Division Cryptophyta 1 species.

Findings also showed the walking catfish meat from the middle crop and at
the end crop. It was found that the meat of intensive farm had a higher level of
protein, fat and ash more than that of semi-intensive farm and integrated farm.
Besides, there was a statistically significant difference (p<0.05). And the nutritional
value of nile tilapia meat from the middle crop and the end crop from the integrated
farm more than in the semi- intensive farm and intensive farm. It was also found that
the value of tilapia meat from the integrated farm is higher but there was no statistical
difference (p<0.05) in terms of protein, carbohydrate, ash, and moisture levels.
However, there was a tendency that the level of protein of the fish from the integrated

farm was higher.

For Oxytetracycline residue examining in hybrid catfish meat middle crop
and at the end crop from the semi-intensive farm, integrated farm, and intensive farm,
there was no Oxytetracycline residue in walking catfish meat. Also there was no
Oxytetracycline residue in tilapia meat form the semi-intensive farm and integrated
farm. This confirmed that there was no Oxytetracycline residue in nile tilapia meat,
both at the middle crop and the end crop.



