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The objective of this investigation was to elucidate the effects and
mechanisms of metabolic changes in the temperature of fish grow on the preferences for
macro-nutrients, while also identifying the factors that govern these preferences. The preferences
for macronutrients were observed to be influenced by the temperature at which the fish were reared.
We verified the presence of a predilection for sucrose, which is not typically favored by fish.
Moreover, the preference for amino acids and lipids was shown to be impacted by the rearing
temperature. The variation in preference for specific fatty acid species in accordance with the
rearing temperature implies that the underlying factors contributing to these preferences encompass
alterations in diverse enzyme activities, gustatory responses, lipid and carbohydrate metabolic
signals, as well as changes in the composition of the intestinal microflora.
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