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Analysis of proximate (fat, protein, water) 
Analysis of crude protein was done according to Kjeldahl (Nx6.25) at the Core Facility Hohenheim (CFH) of the University of Hohenheim, Stuttgart, Germany. sample was digested by sulphuric acid in the presence of a catalyst. The acid solution was made alkaline with sodium hydroxide solution. The ammonia was distilled into an excess of boric acid solution, followed by titration with sulphuric acid solution (EC 2009). 
Analysis of crude fat was done according to the European Commission Regulation (EC) No 152/2009 by heating with hydrochloric acid. The mixture was cooled and filtered. The residue was washed and dried and extracted with light petroleum. The solvent was distilled and the residue dried and weighed. To analyse the water content of fresh fish, samples were weighed before and after freeze-drying to determine initial water loss. Residual water of freeze-dried, sun-dried and smoked samples was determined using the oven method at 103±2°C. In case of fresh fish samples the values for initial water loss and residual water were used to calculate the complete water content of the sample. For all analyses duplicate analytical portions were used.

 Analysis of fatty acid composition 
Analysis of fatty acid composition was performed at the Core Facility Hohenheim (CFH) of the University of Hohenheim, Stuttgart, Germany, according to the guidelines in DIN EN (2017). In brief drops of fat were weighed into a Erlenmeyer flask and dissolved in diisopropyl ether. Added volume of diisopropyl ether depended on the amount of crude fat and had to be adjusted accordingly. The solution was pipetted into a GC auto sampler vial and Trimethylsulfoniumhydroxid (TMSH) was added. The clear solution was used for the determination by capillary gas chromatography. 

 





Analysis of riboflavin, niacin, folate and vitamin B12
Analysis of riboflavin was performed using a modified version of DIN EN (2014), consisting of an acidic hydrolysis hydrochloric acid followed by an enzymatic treatment performed overnight. The extract was centrifuged and then submitted to analysis by HPLC. Analysis of riboflavin analytical was performed in triplicate analytical portions. Analysis of niacin, folate and vitamin B12 was performed at SGS Institut Fresenius, Freiburg im Breisgau, Germany using different microbiological assays. For each of the three vitamins a single analytical portion was used for analysis. Niacin and vitamin B12 were analysed by official methods from the AOAC (2006a and 2006b).  Folate was analysed using an official method by DIN EN (2003).
Analysis of minerals 
The analysis of minerals was performed at the Core Facility Hohenheim (CFH) of the University of Hohenheim, Stuttgart, Germany. All parameters duplicate analytical portions were analysed. The analysed minerals were calcium, potassium, magnesium, iron, zinc and selenium. The analysis was performed using slightly modified versions described by the VDLUFA (2011). In brief samples were moistened with water and nitric acid (HNO3) was added. The mixture was digested using a Microwave Digestion System. After digestion the samples were filled up with water and then measured, using either ICP-MS (Inductively coupled plasma mass spectrometry) for the analysis of iron, ICP-OES (Inductively coupled plasma optical emission spectrometry) for the analysis of calcium, potassium, magnesium and zinc or atomic absorption spectrometry for the analysis of selenium.
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