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Essential Fatty Acids Requirement of Pond Snail, Bellamya chinensis

Megumu FUJIBAYASHI, Woo-Seok SHIN, Yumi NAGAHAMA , Kazunori NAKANO, Yoshio
AIKAWA and Osamu NISHIMURA

Graduate School of Engineering, Tohoku University

Essential fatty acids requirement of pond snail, Bellamya chinensis was examined at field survey and
laboratory feeding experiment. Pond snail contained more omega-6 fatty acids than omega-3 fatty acids at
any sampling point and date even though different condition of food sources. Feeding experiment with
cabbage showed pond snails assimilated omega-6 fatty acids preferentially while their food source
contained more omega-3 fatty acids than omega-6 fatty acids. These results indicated pond snail have
highly requirement for omega-6 fatty acids than omega-3 fatty acids. It was suggested green algae and
cyanobacteria were good food sources for pond snail because these algae synthesized omega-6 fatty acids

in aquatic ecosystem.
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