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Simple Summary: Temperature fluctuations may induce metabolic and physiological imbalances
over marine organisms, involving reproduction, growth, immune response, osmoregulatory capacity,
and antioxidant defenses. It is of great importance to find tools, including nutritional interventions
on farms, able to reduce such imbalances and the consequent stress for animals. In light of this
perspective, we investigated the correlations between temperature and metabolic performance in sea
bass fed on diet containing oregano essential oil. Under the condition of our study, thermal changes
affected the levels of several biomarkers (e.g., triglycerides and cholesterol) highlighting an attempt
to provide for additional energy, to counterbalance the oxidative damage, and to maintain cell
homeostasis. On the other side, the activity of antioxidant enzymes, TBARS levels, and the energetic
balance seemed to benefit from the intake of oregano essential oil under exposure to thermal changes.

Abstract: A feeding trial for 150 days was carried out to evaluate the cross-effects between oregano
essential oil (EO) dietary supplementation and dynamic temperature change in sea bass. Under
exposure to rising temperature (13–25 ◦C), fish were fed with a control diet (CD) and two experimental
diets supplemented with 100 (D100) and 200 ppm (D200) of EO. Feed inclusion of EO promoted
the activity of antioxidant enzymes in sea bass exposed to increasing temperature. Consistently
with the temperature rise, TBARS concentrations increased in CD and D200 groups, whereas were
almost stable in D100. Trend of blood glucose in fish fed on CD was likely affected by glycogenolysis
and gluconeogenesis. Similarly, the depletion of triglycerides and cholesterol in fish fed on CD
likely supported the energy cost of gluconeogenesis. On the other hand, the reduction of glucose,
triglycerides, and cholesterol in D100 and D200 was mainly attributable to the hypoglycemic and
hypolipidemic effects of EO. The higher levels of serum protein observed in D100 and D200 groups
were also associated to a reduced thermal stress compared to CD. EO dietary supplementation may
be a promising strategy to alleviate the negative effects of temperature shift on sea bass physiological
and oxidative state.

Keywords: oxidative stress; biochemical parameters; oregano essential oil; temperature; sea bass

1. Introduction

Anthropogenic impacts, including the emission of carbon dioxide, the overuse of pesti-
cides and the discharge of industrial and household chemical wastes have been considered
the main causes of environmental temperature global change. Most aquatic communities
are particularly vulnerable to the thermal fluctuations, which may affect ecological aspects
and anatomical (e.g., body insulation and locomotor system) and physiological functions
of aquatic organisms (e.g., blood–water countercurrent respiratory system, metabolic rate,
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and osmoregulation) [1–3]. Several studies have previously described the strong relation-
ship between metabolic processes and temperature, whose variations may slow down or
accelerate enzyme-catalyzed reactions [4,5]. Low and high temperature extremes decrease
the secretion and activity of digestive enzymes, leading to minor feed intake and growth
efficiency. Alternatively, temperatures close to the optimum level promote food digestion
by increasing the metabolic rate or reducing the intestinal transit time [6]. Continuous
exposure to thermic variations may counter sex ratios and reproduction status, making fish
sterile or sexually incompetent [7]. Temperature is the major driver of embryogenesis and
gonadal differentiation processes [8,9]. For these reasons, the environmental temperature
has been defined as the main abiotic regulatory factor of basic physiological processes
involved in animal growth, reproduction, and welfare [10]. In order to adapt its metabolic
rate to thermal variations, aquatic fauna has developed a temperature range with maximum
and minimum tolerance limits. Physiological alterations impair the cellular redox balance
with the consequent formation of reactive oxygen species (ROS), which may damage vital
biomolecules such as DNA, protein, and lipid [11]. For these reasons, antioxidant enzymes
(e.g., superoxide dismutase and catalase) are used as biomarkers of fish health status due
to their pivotal role in cellular defense systems against temperature-induced oxidative
stress [12,13].

Plant-enriched diets may represent an effective strategy to increase fish immunity and
disease resistance in aquaculture. Several studies have revealed the immunostimulant,
antioxidant, and antimicrobial potential of plant-based supplementation in fish diet [14–16].
The use of plant supplements can also reduce the mortality rates and improve growth and
feed assimilation, contributing to a better optimization of aquaculture resources. Whether
medicinal plants can be administered to fish in several ways (e.g., intramuscular and
intraperitoneal injection, immersion, or baths), oral administration seems to be the most
suitable for aquaculture. Plants can be administered as a whole plant or parts (leaf, root,
seed, fruit) and can either be used fresh or as powder, plant-extract, or essential oils
(EO) [17,18]. Recently, much attention has been given to EO-enriched diets in order to
preserve the fish healthiness and to minimize the farming cost, as well as to improve the
fillet nutritional quality [16]. Blood parameters act as insightful markers of physiological
perturbations depending on extrinsic (e.g., temperature, season, dissolved oxygen, water
quality, stocking density, photoperiod) and intrinsic factors (e.g., age, nutritional state,
species) [19]. Thus, previous studies investigated the levels of several blood parameters
after EO administration, showing an enhanced health status of treated fish [20–22]. Car-
vacrol is the main component of Origanum vulgare (L.) EO and has a broad spectrum of
biological activity [23]. Consequently, carvacrol-rich oregano oils have been applied in
farmed fish diet as growth- and health-promoter. Anyway, the specific mechanisms behind
the observed physiological effects of Origanum vulgare (L.) EO or carvacrol are still poorly
described, as well as more research is needed to establish the most suitable preparations
and the most appropriate treatment strategies. Adequate dosing is crucial to obtain the de-
sired effects, since most of the plant bioactive molecules may result toxic or antinutritional
at high levels. Treatment duration is another important parameter, since it directly affects
the treatment effectiveness [17,18].

Due to its wide thermal tolerance range, large acclimation capacity, and low gen-
eration times, sea bass (Dicentrarchus labrax L.) has acquired a considerable commercial
importance [5]. Anyway, the climate change effects are predicted to represent great ecolog-
ical challenges for this species [24,25]. Sea bass grows best at temperature ranging from
22 to 24 ◦C, depending on the geographic region. In the wild, sea bass moves between
deeper and shallow water, and seasonally between the open sea and lagoons/estuaries.
Farmed sea bass is cultured in cage systems along the coast; therefore, it cannot alter their
position to cope with daily and/or seasonally temperature changes and it has to face with
continuous metabolic adjustments [26]. European sea bass may represent a good biological
model for evaluating the impacts of temperature fluctuations in aquatic ecosystem [27].
In our study, we tested the effects of oregano EO-enriched diets on the physiological and
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oxidative state of sea bass exposed to temperature shifts. Aiming to provide a scientific
base for effective aquaculture practices, we collected a broad range of fish responses under
different doses of EO and during a long treatment period.

2. Materials and Methods
2.1. Animals and Experimental Design

European sea bass (Dicentrarchus labrax (Linnaeus, 1758)) were obtained from the
commercial fish farm “Ittica Caldoli” (San Nazario, Lesina, FG, Italy). All fish were visually
healthy and showed no clinical signs of abnormalities or infestation. Prior to the trial,
420 fish (12.48 ± 0.7 g body weight and 15.0 ± 0.90 cm total body length) were acclimated
to 13 ◦C for 15 days. During this period, they were fed twice a day until apparent satiation
with a commercial food pellet provided by Veronesi Mangimi A.I.A. S.p.A (Verona, Italy).
The nutritional composition of commercial feed is reported in Table 1.

Table 1. Nutritional composition of commercial feed 1.

Ingredients Composition (%)

Crude protein 42.00
Crude fat 18.00

Crude fiber 3.20
Ash 9.00

Total carbohydrates 18.80
Mineral supplement 1.40
Vitamin C (mg/Kg) 160.00
Vitamin E (mg/Kg) 160.00

Gross energy (MJ/Kg) 18.44
1 The feed was supplied by Veronesi Mangimi A.I.A. S.p.A-Italy.

Then, specimens were randomly distributed in 12 cylindrical fiberglass 2000-L tanks
(4 treatments × 3 replications; n = 35 individuals per tank). Nine tanks were exposed
to same temperature conditions because they were inter-connected and linked to a re-
circulating system, with a water flow of 7200 L/h (about eight total volume renewal
per day) and equipped with mechanical and UV filters, a skimmer, a 3000 L biological
filter and a 3000 L/h heat/cool pump. Ten percent of the water volume was renewed
with reconstituted water every week. These tanks were placed in an air-conditioned
room to support the increase in water temperature and to avoid heat loss during the
experimental trial. There was constant aeration of the water with supplemental oxygen to
keep dissolved oxygen values within the optimal range. Fish were progressively exposed to
five experimental temperatures: 15, 18, 21, 23, and 25 ◦C, which reflected the natural water
temperature range occurring in the southern Mediterranean region from mid-winter to
mid-summer (https://www.seatemperature.org, accessed on 4 November 2019) (Figure 1).
The water temperature was monthly increased regularly (2–3 ◦C month−1) according to
the seasonal trend. Four days before starting each exposure phase, water temperatures
were progressively increased by 0.50–0.75 ◦C. After this period, the required experimental
temperatures were kept constant for the remaining 26 days. The other three tanks were
used as control at constant temperature (data not shown). These ones were placed in
a different air-conditioned room and water temperature was constantly kept through a
heat/cool pump at 13 ◦C during all the experimental trial (Figure 1). The tanks were linked
to re-circulating system with a water flow of 2400 L/h (about eight total volume renewals
per day) and equipped with mechanical and UV filters, a skimmer, a 1000 L biological
filter and a 1000 L/h heat/cool pump. In control tanks, constant aeration of the water was
sufficient to maintain optimal dissolved oxygen values. All tanks were maintained at a 14:10
L:D light–dark regime. During the experimental trial, the water quality parameters (e.g.,
temperature, dissolved oxygen, pH, total ammonia, nitrite, and nitrate) were monitored
daily. Data about water temperature, dissolved oxygen, pH and salinity were collected
by means of a tester HI-9829 (Hanna Instruments, Padova, Italy) whereas total ammonia,

https://www.seatemperature.org


Animals 2021, 11, 982 4 of 18

nitrite, and nitrate were measured with colorimetric kit (Testlab Marin, JBL). The mean
temperature values during each exposure phase were 13.05 ± 0.03 ◦C; 15.35 ± 0.01 ◦C;
17.90 ± 0.08 ◦C; 21.20 ± 0.01 ◦C; 23.15 ± 0.03; and 25.07 ± 0.21 ◦C. These range values
were marked as groups 13, 15, 18, 21, 23, and 25 ◦C. During the 150-days experimental
period, specimens were maintained under the following conditions: 7.4 ± 0.5 mg/L of
dissolved oxygen, 7.5 ± 0.1 of pH and 30 ‰ ± 2 of salinity. Ammonia (NH4

+), nitrite
(NO2

−), and nitrate (NO3
−) concentrations were kept below 0.05 mg/L, 0.20 mg/L, and

2.0 mg/L, respectively.

Figure 1. Schematic design of experimental trials and sampling protocol.
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2.2. Experimental Diets

Fish were fed on three experimental diets: a control diet (Basic 3 commercial food
pellet) and two diets which were supplemented with different concentrations of oregano
(Origanum vulgare L., 1753) essential oil (EO). The EO used in this study was obtained
from Farmalabor S.r.l. (Canosa di Puglia, Italy). The chemical composition provided by
the manufacturer is reported in Table 2. Supplemented diets were prepared according
to the protocol described by Dairiki et al. [28] and Dinardo et al. [29]. Briefly, oregano
EO was dissolved in grain alcohol to prepare EO suspensions at different concentrations.
Commercial pellets were ground and the resultant powder was mixed with the EO sus-
pensions to reach the final concentrations of 100 (D100) and 200 ppm (D200) of EO [30].
In the control diet (CD), the same amount of pure grain alcohol was added to the feed,
without EO supplementation. The mixtures were homogenized, pelleted, left to dry for
24 h at 25 ◦C, and stored at −18 ◦C until feeding. Each diet was tested in triplicate (three
tanks per treatment). The fish were fed twice a day for 150 days until apparent satiety.

Table 2. Chemical composition of Origanum vulgare L. essential oil 1.

Compounds Concentrations

Carvacrol
Hydrocarbons

60–80%
15%

Citral
Beta-caryophyllene

2.5–8.0%
0.5%

Geraniol 0.2%
Limonene 0.3%
Linalool 0.3%
Eugenol 0.1%
Arsenic <1 mg/kg

Lead <1 mg/kg
Mercury <1 mg/kg

Cadmium <1 mg/kg
Total heavy metals <10 mg/kg

1 The essential oil of Origanum vulgare L. was obtained by Farmalabor S.R.L.-Italy.

Animal management and sampling was carried out aiming at minimizing stress and
health risks. The experiments were performed in accordance with the Italian guidelines for
animal care (DL 26/14) and the European Communities Council Directive (2010/63/UE),
and approved by the General Directorate of Animal Health and Veterinary Drugs of
Ministry of Health, with authorization no. 444/2019-PR on 12 June 2019.

2.3. Blood Sampling

Every 30 days, twelve fish from each treatment (4 fish per tank) were randomly
sampled, anesthetized with fish clove oil at a dose of 30 mg/L and soaked in ice-slurry
to achieve death by hypothermia [31,32]. Blood samples (ca. 1 mL) were drawn from the
caudal vein, using a 1-mL syringe, collected in plastic tubes and allowed to clot at room
temperature. Subsequently, serum was separated by centrifugation at 3000 rpm for 5 min,
stored at −80 ◦C and analyzed one week later.

2.4. Fish Performance

During and at the end of the feeding trial, the fish were weighed (g/fish) and the
specific growth rate (SGR) was calculated as follow: SGR = 100 * [Ln (final body weight)—
Ln (initial body weight)]/days of feeding trial.

2.5. Oxidative Stress Parameters

The thiobarbituric acid-reactive substances (TBARS) assay was performed in serum to
quantify the peroxidative damage to lipids that occurs with free radical generation [33].
Free radical damage to lipids result in the production of malonaldehyde (MDA), which
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reacts with thiobarbituric acid (TBA) under conditions of high temperature and acidity
generating a chromogen that can be measured spectrophotometrically at 535 nm. TBARS
levels were reported as nmol MDA/mL.

Serum superoxide dismutase (SOD, EC1.15.1.1) activity was carried out as described
by Misra [34]. The enzymatic activity was based on the 50% inhibition rate of epinephrine
auto-oxidation at 480 nm. SOD activity was expressed as U/mL. Serum catalase (CAT,
EC 1.11.1.6) activity was evaluated by following the decrease in absorbance of H2O2 at
240 nm [35]. One unit of enzyme activity was defined as the amount of enzyme required
to degrade 1 µmol of H2O2 in 60 s. CAT activity was expressed as U/mL. Each sample
analysis was performed in triplicate.

2.6. Serum Biochemical Analysis

Bradford assay [36] was carried out to quantify the total protein levels in each sample,
using bovine serum albumin as standard. The protein concentrations were expressed as
g/dL. Cholesterol, triglycerides, and glucose were measured using commercial colori-
metric kits following manufacturer instructions (FAR S.r.l., Pescantina, VR, Italy), and
concentrations were reported as mg/dL. Each sample analysis was performed in triplicate.

2.7. Statistical Analysis

Treatments were performed in triplicate. Results were reported as means ± standard
deviations. Fish were used as statistical units (n = 12) after verifying the absence of a tank
effect through a three-way nested analysis of variance (ANOVA), with temperature and
feeding treatment as fixed factors and the tank as aleatory factor. Growth performances
data were submitted to one-way ANOVA. A two-way ANOVA was used to analyze the ef-
fect of temperature and feeding treatments on oxidative stress biomarkers and biochemical
parameters. ANOVA analyses were followed by the Tukey post hoc tests with significance
level of 5%. In addition, oxidative stress biomarkers and biochemical parameters were
subjected to principal components analysis (PCA) and statistical differences were eval-
uated using two-way PERMANOVA analyses. PERMANOVA test was performed with
999 permutations, with Euclidean distances as the distance measure and obtaining p-values
from permutations. Data were analyzed using Statistica 13.0 (Statsoft Inc., Tulsa, OK, USA)
and PAST 4.05 (University of Oslo, Oslo, Norway).

3. Results
3.1. Growth Parameters

After 150 days, fish fed on diet containing 100 ppm (D100) oregano EO showed
a significantly (p < 0.05) higher final body weight compared both to control (CD) and
200 ppm EO diet (D200) (Table 3 and Supplementary Table S1). Similarly, the highest
(p < 0.05) specific growth rate (SGR) value was found in D100. Weight values recorded at
each sampling point were shown in Table S2 of the Supplementary Files.

Table 3. Growth performances of sea bass fed on control diet (CD) and experimental diets with
different concentration of oregano essential oil: 100 ppm (D100) and 200 ppm (D200)

Growth Parameters CD D100 D200 p-Value

Initial body weight (g) 12.48 ± 0.70 12.48 ± 0.70 12.48 ± 0.70 n.s.
Final body weight (g) 125.75 ± 2.91 b 142.52 ± 2.11 a 108.82 ± 2.16 c <0.001

Specific growth rate (%/d) 1.51 ± 0.03 b 1.60 ± 0.04 a 1.41 ± 0.04 c <0.001
Values are reported as means ± standard deviations. Values followed by different letters (a–c) in the same row
are significantly different by Tukey post hoc tests (p < 0.05). p-values from one-way analysis are also provided.
n.s. = not significant.

3.2. Oxidative Stress Biomarkers

According to the temperature rise from 13 to 25 ◦C, TBARS concentrations increased
significantly in CD and D200 groups (plus 60 and 74%, respectively) (Figure 2 and
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Supplementary Table S1). Excepted at 25 ◦C, no significant differences (p > 0.05) were
observed between CD and D200 during the experimental trials. Conversely, in fish fed on
D100, TBARS levels (p < 0.05) were stable between 13 and 15 ◦C, then increased rising the
temperature from 15 to 21 ◦C (plus 10%). At 23 and 25 ◦C TBARS levels in D100 dropped
again to the values found at 13 and 15 ◦C.
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Superoxide dismutase (SOD) and catalase (CAT) activities were significantly (p < 0.05)
affected by temperature and feeding treatments (Figure 3 and Supplementary Table S1).
SOD activity increased significantly (p < 0.05) in both control and experimental groups
rising the temperature from 13 to 18 ◦C (plus 23–35%), with the highest (p < 0.05) levels
observed in fish fed on D200 diet (Figure 3a). Switching from 18 to 25 ◦C, enzyme levels
showed different trends according to diet. SOD activity significantly (p < 0.05) dropped in
fish fed on CD (minus 34%), whereas it remained almost stable in D100 groups. A slight but
significant (p < 0.05) decrease of SOD activity was observed in D200 groups switching from
18 to 25 ◦C (minus 10%). The values of CAT activities were consistent with SOD activities
trend (Figure 3b). Switching from 13 to 18 ◦C, the activity levels increased significantly
(p < 0.05) in fish fed on CD and D200 diets (plus 116% and 151%, respectively), and then
continually decreased (minus 43% and 30%, respectively). Overall, D200 groups showed
higher (p < 0.05) activity than CD. In fish fed on D100, CAT activity increased (p < 0.05) at
15 ◦C and 18 ◦C, and then remained almost stable during the experimental trials.
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3.3. Serum Biochemical Parameters

The total protein concentration fluctuated during the experimental trials (Figure 4 and
Supplementary Table S1). According to the temperature rise, the protein levels followed
an increasing (p < 0.05) trend until 21 ◦C (plus 45–60%) under all experimental conditions.
Compared to CD, higher (p < 0.05) values were found at 21 ◦C in fish fed on D200 diet
and, especially, D100. Temperature shifts from 21 to 25 ◦C caused a significant decrease
(p < 0.05) of total protein in fish fed on CD (minus 20%), and to a lesser extent D100 and
D200 groups (minus 8 and 4%, respectively). No significant differences (p > 0.05) were
observed for the protein levels between fish fed on 100 and 200 ppm diets at 25 ◦C.
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Serum triglycerides levels also showed a temperature-related trend (Figure 5a and
Supplementary Table S1). The triglycerides content decreased switching from 13 to 21 ◦C
(minus 53–59%) under all experimental conditions. In particular, a dramatic drop was
observed between 15 and 18 ◦C in D100 and D200 groups (minus 32 and 29%, respectively).
Switching from 21 to 23 ◦C, the trend was inverted (plus 55–69%). No changes (p > 0.05)
were observed between 23 and 25 ◦C. Overall, the lowest (p < 0.05) triglycerides levels were
always found in D100 and D200 groups. A similar pattern was observed for cholesterol
levels (Figure 5b and Supplementary Table S1). Switching from 13 to 21 ◦C, the cholesterol
content constantly went down (minus 25–50%) (p < 0.05) under all experimental conditions.
Within the range 15–21 ◦C, the lowest (p < 0.05) values were recorded in fish fed on both
D100 and D200. At 23 ◦C the cholesterol levels significantly (p < 0.05) increased in all
groups (plus 13–32%) with respect to 21 ◦C. Switching from 23 to 25 ◦C a slight increase
(p < 0.05) was found (plus 7%) only in fish fed on D200, whereas no changes (p > 0.05) were
observed in CD and D100. Within the range 23–25 ◦C, the lowest (p < 0.05) values were
recorded in fish fed on D100.
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During the experimental trials, the glucose levels were affected both by temperature
and feeding treatments. The glucose content in fish fed on CD increased switching from 13



Animals 2021, 11, 982 11 of 18

to 18 ◦C (plus 9%), significantly decreased at 21 ◦C (minus 34%), and increased (p < 0.05)
again with the temperature rise to 25 ◦C (plus 50%) (Figure 6 and Supplementary Table S1).
Conversely, in D100 and D200 the glucose concentration significantly went down (p < 0.05)
switching from 13 to 18 ◦C (minus 24 and 12%, respectively), and increased (p < 0.05) again
rising the temperature to 25 ◦C (plus 34 and 20%, respectively). The lowest glucose levels
were observed in D100 groups, excepted at 21 ◦C, when the lowest level was in fish fed
on CD.
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3.4. Multivariate Analysis

The principal component analysis (PCA) biplot was applied to oxidative stress biomark-
ers and biochemical parameters (Figure 7). Permanova analyses indicated the significance
of temperature (p = 0. 001), diet (p = 0. 001) and their interaction (p = 0.001), giving
importance to PCA analysis. The two components (factor 1 and factor 2) explained ca. 76%
of total variance. PCA analysis showed that control and experimental groups exposed
at low temperatures (13, 15, and 18 ◦C) were well separated on the plane from the same
groups exposed to high temperatures (21, 23, and 25 ◦C), with some exceptions. Fish fed on
CD and D200 diets and exposed to 21–25 ◦C were scattered on the upper part of the plane
and shared the highest TBARS levels. On the contrary, D100 groups exposed to the same
temperature were scattered on the right zone of the plane, and were mainly distinguished
by the improved antioxidant enzyme activity and high serum protein levels.
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Figure 7. Score (a) and loading (b) plots of first and second principal components after principal component analysis
performed on oxidative stress biomarkers and serum biochemical parameters in sea bass fed on control diet (CD) and
experimental diets with different concentration of oregano essential oil (100 ppm (D100) and 200 ppm (D200)) and, exposed
to different water temperatures (13, 15, 18, 21, 23, and 25 ◦C).

4. Discussion

Temperature fluctuations may induce metabolic and physiological imbalances over
marine organisms. Aiming to find nutritional interventions on farms, able to reduce
such imbalances, we investigated the correlations between temperature and metabolic
performances in sea bass fed on oregano EO. In the present study, apart from the water
temperature shifts, the other environmental conditions were held constant, including
photoperiod and water quality [9].

It is known that one of the first signs of stress in fish undergoing temperature changes
is the alteration of the redox state [37]. TBARS are good indicators of induced oxidative
damage in cells. By raising temperature, our results showed an increased serum level
of TBARS in fish fed on CD, especially switching from 21 to 25 ◦C when the activity of
antioxidant enzymes (SOD and CAT) dropped. Results are in line with previous studies
describing the oxidative stress in sea bass due to stressful temperatures [38]. This was likely
due to the inability of the antioxidant enzyme machinery to compensate for ROS-generating
stressful conditions [39,40]. Feed inclusion of EO reduced TBARS levels and promoted
the activity of antioxidant enzymes. In particular, the protective effect against oxidative
damages occurred with supplementation of 100 ppm diet, whereas it was negligible with
200 ppm. The interactive effect of EO and stressful temperatures has not been studied
before and makes it difficult to compare our findings with others. High doses of EO were
previously reported to be inefficacy or deleterious in sea bass dietary supplementation by
Dinardo et al. [29]. On the other hand, high temperatures may also result in higher toxicity
of chemicals, by affecting the uptake and detoxification mechanisms, the metabolic rates,
and the enzymatic activities [24,41]. Dietary supplementation with 100 ppm EO boosted the
antioxidative status of sea bass through a considerable elevation of serum SOD and CAT.
The same effect was not observed with D200, especially under the warmer temperature,
likely due to the inability of the antioxidant enzyme machinery to compensate for the
presence of both stressors (high temperature and high EO dose exposure). This resulted in
a diminished protective action against oxidative stress and, ultimately, an increased lipid
peroxidation [39].

The antioxidant properties of EO have been widely established, and attributed to
the presence of phenols such as carvacrol, having a hydroxyl group in the phenolic ring



Animals 2021, 11, 982 13 of 18

lending a radical scavenging or metal chelating activity [42,43]. Within this frame, we
speculated that the antioxidant constituents of EO counteracted the oxidative stress induced
by temperature increase. We also hypothesized a beneficial effect of EO going beyond
the inherent antioxidant activity of carvacrol. As previously reported, the antioxidant
enzyme machinery can be impaired when excessive oxidative damage occurs and substrate
is accumulated (negative feedback) [39,40]. Supporting our thesis, carvacrol administration
was previously shown to recover the activities of CAT and SOD and to mitigate the lipid
peroxidation in mice [44].

Serum glucose level is another index of thermal stress, and supply of glucose in
bloodstream allows to cope with high metabolic needs in stressed organisms [45,46]. In the
present report, fish fed on CD showed an increase of serum glucose content upon exposure
to 15 and 18 ◦C. As primary response to cold stress, the stimulation of glycogenolysis by
catecholamines promotes the breakdown of hepatic glycogen and the release of glucose into
the blood [47,48]. The same hyperglycemic responses were reported in many species, such
as sea bream, Nile tilapia, silver catfish, milkfish, and grass carp [27,49–51]. Trend of blood
glucose in control group at temperatures between 21 and 25 ◦C could be a consequence
of depletion of hepatic glycogen stores and the subsequent activation of gluconeogenesis.
The stimulation of glycogenolysis and gluconeogenesis in sea bass subjected to thermal
stress has been previously reported in several studies [9,38,52]. Islam et al. [38] detected
low amount of blood glucose in fish reared both at low and high temperature extremes
(8 and 32 ◦C). Samaras et al. [9] found lower levels of circulating glucose in sea bass
exposed to a temperature of 15 ◦C with respect to 25 ◦C. A direct comparison of results
from different studies is not always possible due to differences in experimental design
and techniques employed, anyway most of the authors agreed that thermal stress set
higher energy demands, resulting in high glucose consumption rate and stimulation
of glycogenolysis and gluconeogenesis [9,38]. A similar pattern was reported in fish
undergoing starvation and crowding stress or captivity [52–54]. On the contrary, the intake
of diets supplemented with oregano EO led to reduced glucose levels. Several authors
associated the reduction in blood glucose to the hypoglycemic effects of carvacrol [55–58].
By improving insulin sensibility and promoting intracellular glucose uptake, carvacrol
treatment may also prevent ROS production and oxidative damage [59]. To some extent,
the energy stores depletion during stress exposure [26] could explain the poor growth rates
observed with CD compared to D100. On the other hand, the same beneficial effect of
EO on growth performances was not observed with D200, likely due to the high EO dose
exposure, which appeared to have a deleterious impact [29].

A reduction of triglycerides in fish subjected to temperature shifts was previously
reported by other authors [60]. The decrease observed in fish fed on CD was likely due
to the depletion at liver level of triglycerides and cholesterol to support the energy cost
of gluconeogenesis [53]. On the other hand, the sharp reduction of triglycerides in D100
and D200 was mainly attributable to the hypolipidemic effect of carvacrol rather than
to the consumption of triglycerides [61]. The lower cholesterol content in fish fed on
experimental diets may be also ascribed to the suppression of 3-hydroxy-3- methylglutaryl
coenzyme A reductase (HMG-CoA), a key regulatory enzyme in cholesterol synthesis [62].
Indeed, Kim et al. [63] demonstrated that carvacrol lowers hepatic cholesterol through the
downregulation of genes involved in lipogenesis. Our results are in line with the study of
Hong et al. [64] which revealed a significant reduction of serum cholesterol when broiler
chickens fed on essential oils containing carvacrol as major component.

Serum proteins are key indicator of vital functions, such as humoral defense, coag-
ulation, metabolite transport, and homeostasis [65]. Their levels may be influenced by
water quality and seasonal changes or by endogenous factors (e.g., hemodilution and
reproductive cycle) [66,67]. In the present study, serum proteins increased according to
the temperature rise, reaching the highest peak when exposed to 21 ◦C. Further switching
the temperature up to 25 ◦C, serum protein decreased, in particular in fish fed on CD. Our
results for serum protein showed similarity with the study of Islam et al. [26], which found
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a decreasing trend in sea bass exposed to thermal stress. In response to the environmental
fluctuations, proteins are released into circulation where they are catabolized in order to pro-
duce ATP, to support gluconeogenesis and to maintain the physiological homeostasis [68].
The activation of protein catabolism exposes fish to immune dysfunction [69], skeletal
muscle degradation [70], growth restriction, and makes fish susceptible to death [71]. On
the other hand, the elevated protein levels observed in fish fed on experimental diets may
be attributed to EO supplementation, likely due to activation of regulatory and metabolic
pathways to protect proteins from degradation. Many studies reported a high protein level
and the consequent immuno-stimulating effect in rainbow trout, carp, or catfish treated
with carvacrol [72–75].

Principal component analysis (PCA) based on oxidative stress biomarkers and serum
biochemical parameters showed a clear separation of control and experimental groups as
a function of temperature changes. However, diet supplementation with 100 ppm of EO
seemed to mitigate the effects of high temperatures.

5. Conclusions

Summing up, we investigated the physiological responses triggered by temperature
changes in European sea bass, and the effectiveness of dietary EO supplementation in
counteracting the thermal stress. Under exposure to thermal shift, EO affected fish growth
and metabolic biomarkers in a dose-depending manner. The dosage of the EO is crucial to
obtain the desired effects and thus deserves to be appropriately investigated. The addition
of 100 ppm oregano EO improved growth performances, restored the antioxidant enzyme
machinery (SOD and CAT), and activated the non-specific immune system by increasing
the serum protein level. On the other hand, a higher dose (200 ppm) of EO was less effective
in counteracting the thermal stress and was detrimental to the fish growth. Our findings
are crucial for promoting the economic sustainability of dietary supplementation with
EO, as low-dose treatments are cheaper than higher dosages. The nutritional strategy we
proposed is easily transposable into the field and can benefit different aquaculture sectors,
from small-scale fish farmers to intensive productions. The role of EO in regulating the
antioxidant enzyme machinery and the non-specific immune system suggests a versatility
of application. Likely, EO administration might potentially be effective as preventive
treatment and as an alternative to antibiotics in several cultured species, and as sustainable
treatment for diseases and stress management in farms of high-income countries. Further
investigations should be taken on target tissues to understand biological mechanisms
ameliorating fish conditions under temperature changes.

Supplementary Materials: The following are available online at https://www.mdpi.com/article/10
.3390/ani11040982/s1, Table S1: Results of two-way ANOVA evaluating the effects of temperature
and feeding treatments on weight values and serum SOD and CAT activities and TBARS, proteins,
triglycerides, cholesterol and glucose levels; Table S2: Weight values of sea bass fed on control and
experimental diets and exposed to different temperatures.

Author Contributions: Conceptualization, E.C. and G.C.; Methodology, E.C.; Validation, E.C. and
F.R.D.; Formal analysis, E.C., F.R.D. and M.D.; Investigation, E.C., F.R.D. and M.D.; Resources, E.C.
and G.C.; Data curation, E.C. and F.R.D.; Writing—original draft preparation, E.C.; Writing—review
and editing, E.C. and G.C.; Supervision, E.C., A.M. and G.C.; Project administration, G.C.; Funding
acquisition, G.C. All authors have read and agreed to the published version of the manuscript.

Funding: This research was supported by grants from Italian Ministry of Education, University and
Research (project no. PON02 00186 2937475).

Institutional Review Board Statement: The study was conducted according to the guidelines of the
Declaration of Helsinki, and approved by the General Directorate of Animal Health and Veterinary
Drugs of Ministry of Health (authorization no. 444/2019-PR on 12 June 2019).

Data Availability Statement: Not applicable.

https://www.mdpi.com/article/10.3390/ani11040982/s1
https://www.mdpi.com/article/10.3390/ani11040982/s1


Animals 2021, 11, 982 15 of 18

Acknowledgments: The authors are grateful to G. Calzaretti, S. Giacummo, and F. Giannico for their
technical support in laboratory activities.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Makrinos, D.L.; Bowden, T.J. Natural environmental impacts on teleost immune function. Fish Shellfish Immunol. 2016, 53, 50–57.

[CrossRef]
2. Boltana, S.; Sanhueza, N.; Aguilar, A.; Gallardo-Escarate, C.; Arriagada, G.; Valdes, J.A.; Soto, D.; Quinones, R.A. Influences of

thermal environment on fish growth. Ecol. Evol. 2017, 7, 6814–6825. [CrossRef] [PubMed]
3. Navarro, J.M.; Paschke, K.; Ortiz, A.; Vargas-Chacoff, L.; Pardo, L.M.; Valdivia, N. The Antarctic fish Harpagifer antarcticus under

current temperatures and salinities and future scenarios of climate change. Prog. Oceanogr. 2019, 174, 37–43. [CrossRef]
4. Mazumder, S.K.; De, M.; Mazlan, A.G.; Zaidi, C.C.; Rahim, S.M.; Simon, K.D. Impact of global climate change on fish growth,

digestion and physiological status: Developing a hypothesis for cause and effect relationships. J. Water Clim. Chang. 2015, 6,
200–226. [CrossRef]

5. Almeida, J.R.; Gravato, C.; Guilhermino, L. Effects of temperature in juvenile seabass (Dicentrarchus labrax L.) biomarker responses
and behaviour: Implications for environmental monitoring. Estuaries Coasts 2015, 38, 45–55. [CrossRef]

6. Mazumder, S.K.; Das, S.K.; Rahim, S.M.; Ghaffar, M.A. Temperature and diet effect on the pepsin enzyme activities, digestive
somatic index and relative gut length of Malabar blood snapper (Lutjanus malabaricus Bloch & Schneider, 1801). Aquac. Rep. 2018,
9, 1–9. [CrossRef]

7. Majhi, S.K.; Das, S.K. Thermal tolerance, oxygen consumption and stress response in Danio dangila and Brachydanio rerio (Hamilton,
1822) acclimated to four temperatures. Turk. J. Fish Aquat. Sci. 2013, 13, 359–365. [CrossRef]

8. Arfuso, F.; Guerrera, M.C.; Fortino, G.; Fazio, F.; Santulli, A.; Piccione, G. Water temperature influences growth and gonad
differentiation in European sea bass (Dicentrarchus labrax L. 1758). Theriology 2017, 88, 145–151. [CrossRef] [PubMed]

9. Samaras, A.; Papandroulakis, N.; Lika, K.; Pavlidis, M. Water temperature modifies the acute stress response of European sea
bass, Dicentrarchus labrax L. (1758). J. Ther. Biol. 2018, 78, 84–91. [CrossRef] [PubMed]

10. Bowyer, J.N.; Booth, M.A.; Qin, J.G.; D’Antignana, T.; Thomson, M.J.S.; Stone, D.A.J. Temperature and dissolved oxygen influence
growth and digestive enzyme activities of yellowtail kingfish Seriola lalandi (Valenciennes, 1833). Aquac. Res. 2014, 45, 2010–2020.
[CrossRef]

11. Liu, M.P.; Li, J.; Gao, B.Q.; Chen, P. Physiological responses of swimming crab Portunus trituberculatus under cold acclimation:
Antioxidant defense and heat shock proteins. Aquaculture 2014, 434, 11–17. [CrossRef]

12. Madeira, A.; Camps, M.; Zorzano, A.; Moura, T.F.; Soveral, G. Biophysical assessment of human aquaporin-7 as a water and
glycerol channel in 3T3-L1 adipocytes. PLoS ONE 2013, 8, e83442. [CrossRef] [PubMed]

13. Fazio, F.; Piccione, G.; Saoca, C.; Caputo, A.R.; Cecchini, S. Assessment of oxidative stress in Flathead mullet (Mugil cephalus) and
Gilthead sea bream (Sparus aurata). Vet. Med. 2015, 60, 12. [CrossRef]

14. El-Hack, M.E.A.; Alagawany, M.; Saeed, M.; Arif, M.; Arain, M.A.; Bhutto, Z.A.; Fazlani, S.A. Effect of gradual substitution of
soyabean meal by Nigella Sativa meal on growth performance, carcass traits and blood lipid profile of growing Japanese quail. J.
Anim. Feed Sci. 2016, 25, 244–249. [CrossRef]

15. Diler, O.; Gormez, O.; Diler, I.; Metin, S. Effect of oregano (Origanum onites L.) essential oil on growth, lysozyme and antioxidant
activity and resistance against Lactococcus garvieae in rainbow trout, Oncorhynchus mykiss (Walbaum). Aquac. Nutr. 2017, 23,
844–851. [CrossRef]

16. Sutili, F.J.; Gatlin III, D.M.; Heinzmann, B.M.; Baldisserotto, B. Plant essential oils as fish diet additives: Benefits on fish health
and stability in feed. Rev. Aquac. 2018, 10, 716–726. [CrossRef]

17. Reverter, M.; Tapissier-Bontemps, N.; Sasal, P.; Saulnier, D. Use of medicinal plants in aquaculture. In Diagnosis and Control of
Diseases of Fish and Shellfish, 1st ed.; Austin, B., Newaj-Fyzul, A., Eds.; John Wiley & Sons Ltd.: Chichester, UK, 2017; Volume 1,
pp. 223–261.

18. Reverter, M.; Tapissier-Bontemps, N.; Sarter, S.; Sasal, P.; Caruso, D. Moving towards more sustainable aquaculture practices: A
meta-analysis on the potential of plant-enriched diets to improve fish growth, immunity and disease resistance. Rev. Aquac. 2021,
13, 537–555. [CrossRef]

19. Ahmed, I.; Reshi, Q.M.; Fazio, F. The influence of the endogenous and exogenous factors on hematological parameters in different
fish species: A review. Aquac. Int. 2020, 28, 869–899. [CrossRef]

20. Zargar, A.; Rahimi-Afzal, Z.; Soltani, E.; Mirghaed, A.T.; Ebrahimzadeh-Mousavi, H.A.; Soltani, M.; Yuosefi, P. Growth perfor-
mance, immune response and disease resistance of rainbow trout (Oncorhynchus mykiss) fed Thymus vulgaris essential oils. Aquac.
Res. 2019, 50, 3097–3106. [CrossRef]

21. Parrino, V.; Kesbiç, O.S.; Acar, Ü.; Fazio, F. Hot pepper (Capsicum sp.) oil and its effects on growth performance and blood
parameters in rainbow trout (Oncorhynchus mykiss). Nat. Prod. Res. 2019, 34, 3226–3230. [CrossRef]

22. Acar, Ü.; Parrino, V.; Kesbiç, O.S.; Lo Paro, G.; Saoca, C.; Abbate, F.; Yilmaz, S.; Fazio, F. Effects of different levels of pomegranate
seed oil on some blood parameters and disease resistance against Yersinia ruckeri in rainbow trout. Front. Physiol. 2018, 9, 596.
[CrossRef]

http://doi.org/10.1016/j.fsi.2016.03.008
http://doi.org/10.1002/ece3.3239
http://www.ncbi.nlm.nih.gov/pubmed/28904762
http://doi.org/10.1016/j.pocean.2018.09.001
http://doi.org/10.2166/wcc.2014.146
http://doi.org/10.1007/s12237-014-9792-7
http://doi.org/10.1016/j.aqrep.2017.11.003
http://doi.org/10.4194/1303-2712-v13_2_19
http://doi.org/10.1016/j.theriogenology.2016.09.028
http://www.ncbi.nlm.nih.gov/pubmed/27751603
http://doi.org/10.1016/j.jtherbio.2018.09.006
http://www.ncbi.nlm.nih.gov/pubmed/30509671
http://doi.org/10.1111/are.12146
http://doi.org/10.1016/j.aquaculture.2014.07.021
http://doi.org/10.1371/journal.pone.0083442
http://www.ncbi.nlm.nih.gov/pubmed/24376702
http://doi.org/10.17221/8583-VETMED
http://doi.org/10.22358/jafs/65558/2016
http://doi.org/10.1111/anu.12451
http://doi.org/10.1111/raq.12197
http://doi.org/10.1111/raq.12485
http://doi.org/10.1007/s10499-019-00501-3
http://doi.org/10.1111/are.14243
http://doi.org/10.1080/14786419.2018.1550769
http://doi.org/10.3389/fphys.2018.00596


Animals 2021, 11, 982 16 of 18

23. Dundar, E.; Olgun, E.G.; Isiksoy, S.; Kurkcuoglu, M.; Baser, C.K.H.; Bal, C. The Effects of intra-rectal and intra-peritoneal
application of Origanum onites L. essential oil on 2, 4, 6-trinitro- benzenesulfonic acid-induced colitis in the rat. Exp. Toxicol. Pathol.
2008, 59, 399–408. [CrossRef] [PubMed]

24. Marques, A.; Nunes, M.L.; Moore, S.K.; Strom, M.S. Climate change and seafood safety: Human health implications. Food Res. Int.
2010, 43, 1766–1779. [CrossRef]

25. Rosa, R.; Marques, A.; Nunes, M.L. Impact of climate change in Mediterranean aquaculture. Rev. Aquac. 2012, 4, 163–177.
[CrossRef]

26. Islam, M.D.J.; Slater, M.S.; Bogner, M.; Zeytin, S.; Kunzmanna, A. Extreme ambient temperature effects in European seabass,
Dicentrarchus labrax: Growth performance and hemato-biochemical parameters. Aquaculture 2020, 522, 735093. [CrossRef]

27. Fazio, F.; Ferrantelli, V.; Piccione, G.; Saoca, C.; Levanti, M.; Mucciardi, M. Biochemical and hematological parameters in European
sea bass (Dicentrarchus labrax Linnaeus, 1758) and Gilthead sea bream (Sparus aurata Linnaeus, 1758) in relation to temperature.
Vet. Arh. 2018, 88, 397–411. [CrossRef]

28. Dairiki, J.K.; Majolo, C.; Chagas, E.C.; Chaves, F.C.M.; Oliveira, M.R.; Morais, I.S. Procedimento para inclusão de óleos essenciais
em rações para peixes. Circ. Tec. Embrapa Manaus 2013, 42, 1–8.

29. Dinardo, F.R.; Deflorio, M.; Casalino, E.; Crescenzo, G.; Centoducati, G. Effect of feed supplementation with Origanum vulgare L.
essential oil on sea bass (Dicentrarchus labrax): A preliminary framework on metabolic status and growth performances. Aquac.
Rep. 2020, 18, 100511. [CrossRef]

30. Arciuli, M.; Fiocco, D.; Fontana, S.; Arena, M.P.; Frassanito, M.A.; Gallone, A. Administration of a polyphenol-enriched feed
to farmed sea bass (Dicentrarchus labrax L.): Kidney melanomacrophages response. Fish Shellfish Immunol. 2017, 68, 404–410.
[CrossRef]

31. Blessing, J.J.; Marshall, J.C.; Balcombe, S.R. Humane killing of fishes for scientific research: A comparison of two methods. J. Fish
Biol. 2010, 76, 2571–2577. [CrossRef] [PubMed]

32. Mylonas, C.C.; Cardinaletti, G.; Sigelaki, I.; Polzonetti-Magni, A. Comparative efficacy of clove oil and 2-phenoxyethanol as
anesthetics in the aquaculture of European sea bass (Dicentrarchus labrax) and gilthead sea bream (Sparus aurata) at different
temperatures. Aquaculture 2005, 246, 467–481. [CrossRef]

33. Buege, J.A.; Aust, S.D. Microsomal lipid peroxidation. Methods Enzymol. 1978, 52, 302–310. [CrossRef]
34. Misra, H.P. Adrenochrome assay. In Handbook of Methods for Oxygen Radical Research, 1st ed.; Greenwald, R.A., Ed.; CRC Press:

Boca Raton, FL, USA, 1985; pp. 237–241. ISBN 9781315893822.
35. Clairborne, A. Catalase activity. In Handbook of Methods for Oxygen Radical Research, 1st ed.; Greenwald, R.A., Ed.; CRC Press: Boca

Raton, FL, USA, 1985; pp. 283–284. ISBN 9781315893822.
36. Bradford, M.M. A rapid and sensitive method for the quantification of microgram quantities of protein utilizing the principle of

protein-dye binding. Anal. Biochem. 1976, 72, 248–254. [CrossRef]
37. Mauvault, A.L.; Barbosa, V.; Alves, R.; Custodio, A.; Anacleto, P.; Repolho, T.; Ferreira, P.P.; Rosa, R.; Marques, A.; Diniz, M.

Ecophysiological responses of juvenile seabass (Dicentrarchus labrax) exposed to increased temperature and dietary methylmercury.
Sci. Total Environ. 2017, 586, 551–558. [CrossRef] [PubMed]

38. Islam, M.J.; Kunzmann, A.; Bögner, M.; Meyer, A.; Thiele, R.; Slater, M.J. Metabolic and molecular stress responses of European
seabass, Dicentrarchus labrax at low and high temperature extremes. Ecol. Indic. 2020, 112, 106118. [CrossRef]

39. Carvalho, C.S.; Bernusso, V.A.; Araújo, H.S.S.; Espíndola, E.L.G.; Fernandes, M.N. Biomarker responses as indication of
contaminant effects in Oreochromis niloticus. Chemosphere 2012, 89, 60–69. [CrossRef] [PubMed]

40. Karadag, H.; Firat, O. Use of oxidative stress biomarkers in Cyprinus carpio L. for the evaluation of water pollution in Ataturk
Dam Lake (Adiyaman, Turkey). Bull. Environ. Contam. Toxicol. 2014, 92, 289–293. [CrossRef]

41. Noyes, P.D.; McElwee, M.K.; Miller, H.D.; Clark, B.W.; Van Tiem, L.A.; Walcott, K.C.; Erwin, K.N.; Levin, E.D. The toxicology of
climate change: Environmental contaminants in a warming world. Environ. Int. 2009, 35, 971–986. [CrossRef]

42. Jnaid, Y.; Yacoub, R.; Al-Biski, F. Antioxidant and antimicrobial activities of Origanum vulgare essential oil. Int. Food Res. J. 2016,
23, 1706–1710.

43. Maqsood, S.; Benjakul, S.; Shahidi, F. Emerging Role of Phenolic Compounds as Natural Food Additives in Fish and Fish Products.
Crit. Rev. Food Sci. Nutr. 2013, 53, 162–179. [CrossRef]

44. El-Sayed, E.M.; Abd-Allah, A.R.; Mansour, A.M.; El-Arabey, A.A. Thymol and carvacrol prevent cisplatin-induced nephrotoxicity
by abrogation of oxidative stress, inflammation, and apoptosis in rats. J. Biochem. Mol. Toxicol. 2015, 29, 165–172. [CrossRef]
[PubMed]

45. Roychowdhury, P.; Aftabuddin, M.; Pati, M.K. Thermal stress altered growth performance and metabolism and induced anaemia
and liver disorder in Labeo rohita. Aquac. Res. 2020, 51, 1406–1414. [CrossRef]

46. Dallarés, S.; Dourado, P.; Sanahuja, I.; Solovyev, M.; Gisbert, E.; Montemurro, N.; Torreblanca, A.; Blàzquez, M.; Solé, M.
Multibiomarker approach to fipronil exposure in the fish Dicentrarchus labrax under two temperature regimes. Aquat. Toxicol.
2020, 219, 105378. [CrossRef]

47. Cho, H.C.; Kim, J.E.; Kim, H.B.; Baek, H.J. Effects of water temperature change on the hematological responses and plasma
cortisol levels in growing of Red spotted grouper Epinephelus akaara. Dev. Reprod. 2015, 19, 19–24. [CrossRef] [PubMed]

http://doi.org/10.1016/j.etp.2007.11.009
http://www.ncbi.nlm.nih.gov/pubmed/18222658
http://doi.org/10.1016/j.foodres.2010.02.010
http://doi.org/10.1111/j.1753-5131.2012.01071.x
http://doi.org/10.1016/j.aquaculture.2020.735093
http://doi.org/10.24099/vet.arhiv.170406c
http://doi.org/10.1016/j.aqrep.2020.100511
http://doi.org/10.1016/j.fsi.2017.07.043
http://doi.org/10.1111/j.1095-8649.2010.02633.x
http://www.ncbi.nlm.nih.gov/pubmed/20557609
http://doi.org/10.1016/j.aquaculture.2005.02.046
http://doi.org/10.1016/S0076-6879(78)52032-6
http://doi.org/10.1016/0003-2697(76)90527-3
http://doi.org/10.1016/j.scitotenv.2017.02.016
http://www.ncbi.nlm.nih.gov/pubmed/28216029
http://doi.org/10.1016/j.ecolind.2020.106118
http://doi.org/10.1016/j.chemosphere.2012.04.013
http://www.ncbi.nlm.nih.gov/pubmed/22583787
http://doi.org/10.1007/s00128-013-1187-0
http://doi.org/10.1016/j.envint.2009.02.006
http://doi.org/10.1080/10408398.2010.518775
http://doi.org/10.1002/jbt.21681
http://www.ncbi.nlm.nih.gov/pubmed/25487789
http://doi.org/10.1111/are.14486
http://doi.org/10.1016/j.aquatox.2019.105378
http://doi.org/10.12717/DR.2015.19.1.019
http://www.ncbi.nlm.nih.gov/pubmed/25949206


Animals 2021, 11, 982 17 of 18

48. Tort, L.; Rotllant, J.; Liarte, C.; Acerete, L.; Hernández, A.; Ceulemans, S.; Coutteau, P.; Padros, F. Effects of temperature decrease
on feeding rates, immune indicators and histopathological changes of gilthead sea bream Sparus aurata fed with an experimental
diet. Aquaculture 2004, 229, 55–65. [CrossRef]

49. Panase, P.; Saenphet, S.; Saenphet, K. Biochemical and physiological responses of Nile tilapia Oreochromis niloticus Lin subjected
to cold shock of water temperature. Aquac. Rep. 2018, 11, 17–23. [CrossRef]

50. Lermen, C.L.; Lappe, R.; Crestani, M.; Vieira, V.P.; Gioda, C.R.; Schetinger, M.R.C.; Baldisserotto, B.; Moraes, G.; Morsch, V.M.
Effect of different temperature regimes on metabolic and blood parameters of silver catfish Rhamdia quelen. Aquaculture 2004, 239,
497–507. [CrossRef]

51. Kuo, C.M.; Hsieh, S.L. Comparisons of physiological and biochemical responses between milkfish (Chanos chanos) and grass carp
(Ctenopharyngodon idella) to cold shock. Aquaculture 2006, 251, 525–536. [CrossRef]

52. Kavadias, S.; Castritsi-Catharios, J.; Dessypris, A. Annual cycles of growth rate, feeding rate, food conversion, plasma glucose
and plasma lipids in a population of European sea bass (Dicentrarchus labrax L.) farmed in floating marine cages. J. Appl. Ichthyol.
2003, 19, 29–34. [CrossRef]

53. Echevarría, G.; Martínez-Bebiá, M.; Zamora, S. Evolution of Biometric Indices and Plasma Metabolites During Prolonged
Starvation in European Sea Bass (Dicentrarchus labrax L.). Comp. Biochem. Physio. 1997, 118, 111–123. [CrossRef]

54. Ortuno, J.O.; Esteban, M.A.; Meseguer, J. Effects of short-term crowding stress on the gilthead seabream (Sparus aurata L.) innate
immune response. Fish Shellfish Immunol. 2001, 11, 187–197. [CrossRef]

55. Deng, J.; BI, B.; Kang, B.; Kong, L.; Wang, Q.; Zhang, X. Improving the growth performance and cholesterol metabolism of
rainbow trout (Oncorhynchus mykiss) fed soyabean meal- based diets using dietary cholesterol supplementation. Br. J. Nutr. 2013,
110, 29–39. [CrossRef] [PubMed]

56. Alagawany, M.; Abd El-Hack, M.E.; Farag, M.R.; Shaheen, H.M.; Abdel-Latif, M.A.; Noreldin, A.E.; Khafaga, A.F. The applications
of Origanum vulgare and its derivatives in human, ruminant and fish nutrition—A review. Ann. Anim. Sci. 2020, 20, 389–407.
[CrossRef]

57. Saravanan, S.; Pari, L. Role of thymol on hyperglycaemia and hyperlipidemia in High fat diet-induced type 2 diabetic C57BL/6J
mice. Eur. J. Pharm. 2015, 761, 279–287. [CrossRef]

58. Jing, L.; Zhang, Y.; Shengjie, F.; Gu, M.; Guan, Y.; Lu, X.; Huang, C.; Zhou, Z. Preventive and ameliorating effects of citrus
D-limonene on dyslipidemia and hyperglycemia in mice with high-fat diet-induced obesity. Eur. J. Pharm. 2013, 715, 46–55.
[CrossRef]

59. Li, Y.; Mai, Y.; Qiu, X.; Xiaoqing Chen, X.; Li, C.; Wenchang Yuan, W.; Hou, N. Effect of long-term treatment of Carvacrol on
glucose metabolism in Streptozotocin- induced diabetic mice. BMC Complement. Med. Ther. 2020, 20, 142. [CrossRef]

60. Shim, K.S.; Hwang, K.T.; Sonand, M.W.; Park, G.H. Lipid Metabolism and peroxidation in broiler chicks under chronic heat stress.
Asian Australas. J. Ani. Sci. 2006, 19, 1206–1211. [CrossRef]

61. Ahmed, L.A.; Hassan, W.A.; Fawzy, H.M.; Moawad, H. Combination of carvacrol with simvastatin improves the lipid-lowering
efficacy and alleviates simvastatin side effects. J. Biochem. Mol. Toxicol. 2017, 31, e21981. [CrossRef]

62. Lee, K.W.; Everts, H.; Beynen, A.C. Essential oils in broiler nutrition. Int. J. Poult. Sci. 2004, 3, 738–752.
63. Kim, J.H.; Park, H.J.; Kim, K.W.; Hwang, I.K.; Kim, D.H.; Oh, C.W.; Lee, J.S.; Kang, J.C. Growth performance, oxidative stress,

and non-specific immune responses in juvenile sablefish, Anoplopoma fimbria, by changes of water temperature and salinity. Fish
Physiol. Biochem. 2017, 43, 1421–1431. [CrossRef]

64. Hong, J.C.; Steiner, T.; Aufy, A.; Lien, T.-F. Effects of supplemental essential oil on growth performance, lipid metabolites and
immunity, intestinal characteristics, microbiota and carcass traits in broilers. Livest. Sci. 2012, 144, 253–262. [CrossRef]

65. Jenkins, F.; Smith, J.; Bajanna, B.; Shameem, U.; Umadevi, K.; Sandhya, V.; Madhavi, R. Effect of sub-lethal concentrations of
endosulfan on hematological and serum biochemical parameters in the carp Cyprinus carpio. Bull. Environ. Contam. Toxicol. 2003,
70, 993–997. [CrossRef]

66. Sala-Rabanal, M.; Sánchez, J.; Ibarz, A.; Fernández-Borràs, J.; Blasco, J.; Gallardo, M.A. Effects of low temperatures and fasting on
hematology and plasma composition of gilthead sea bream (Sparus aurata). Fish Physiol. Biochem. 2003, 29, 105–115. [CrossRef]

67. Fazio, F.; Marafioti, S.; Torre, A.; Sanfilippo, M.; Panzera, M.; Faggio, C. Haematological and serum protein profiles of Mugil
cephalus: Effect of two different habitat. Ichthyol. Res. 2013, 60, 36–42. [CrossRef]

68. Das, P.C.; Ayyappan, S.; Jena, J.K. Haematological changes in the three Indian major carps, Catla catla (Hamilton), Labeo rohita
(Hamilton) and Cirrhinus mrigala (Hamilton) exposed to acidic and alkaline water pH. Aquaculture 2006, 256, 80–87. [CrossRef]

69. Aluru, N.; Vijayan, M.M. Stress transcriptomics in fish: A role for genomic cortisol signaling. Gen. Comp. Endocrinol. 2009, 164,
142–150. [CrossRef] [PubMed]

70. Nemova, N.N.; Lysenko, L.A.; Kantserova, N.P. Degradation of skeletal muscle protein during growth and development of
salmonid fish. Russ. J. Dev. Biol. 2016, 47, 161–172. [CrossRef]

71. Pérez-Sánchez, J.; Terova, G.; Simó-Mirabet, P.; Rimoldi, S.; Folkedal, O.; Calduch-Giner, J.A.; Olsen, R.E.; Sitjà-Bobadilla, A. Skin
mucus of Gilthead Sea bream (Sparus aurata L.). protein mapping and regulation in chronically stressed fish. Front. Physiol. 2017,
8, 34. [CrossRef] [PubMed]

72. Yilmaz, E.; Ergün, S.; Yilmaz, S. Influence of carvacrol on the growth performance, hematological, non-specific immune and
serum biochemistry parameters in rainbow trout (Oncorhynchus mykiss). Food Nutr. Sci. 2015, 6, 523–531. [CrossRef]

http://doi.org/10.1016/S0044-8486(03)00403-4
http://doi.org/10.1016/j.aqrep.2018.05.005
http://doi.org/10.1016/j.aquaculture.2004.06.021
http://doi.org/10.1016/j.aquaculture.2005.05.044
http://doi.org/10.1046/j.1439-0426.2003.00346.x
http://doi.org/10.1016/S0300-9629(96)00416-1
http://doi.org/10.1006/fsim.2000.0304
http://doi.org/10.1017/S0007114512004680
http://www.ncbi.nlm.nih.gov/pubmed/23182370
http://doi.org/10.2478/aoas-2020-0004
http://doi.org/10.1016/j.ejphar.2015.05.034
http://doi.org/10.1016/j.ejphar.2013.06.022
http://doi.org/10.1186/s12906-020-02937-0
http://doi.org/10.5713/ajas.2006.1206
http://doi.org/10.1002/jbt.21981
http://doi.org/10.1007/s10695-017-0382-z
http://doi.org/10.1016/j.livsci.2011.12.008
http://doi.org/10.1007/s00128-003-0080-7
http://doi.org/10.1023/B:FISH.0000035904.16686.b6
http://doi.org/10.1007/s10228-012-0303-1
http://doi.org/10.1016/j.aquaculture.2006.02.019
http://doi.org/10.1016/j.ygcen.2009.03.020
http://www.ncbi.nlm.nih.gov/pubmed/19341738
http://doi.org/10.1134/S1062360416040068
http://doi.org/10.3389/fphys.2017.00034
http://www.ncbi.nlm.nih.gov/pubmed/28210224
http://doi.org/10.4236/fns.2015.65054


Animals 2021, 11, 982 18 of 18

73. Pourmoghim, H.; Haghighi, M.; Rohani, M.S. Effect of dietary inclusion of Origanum vulgare extract on nonspecific immune
responses and hematological parameters of rainbow trout (Oncorhynchus mykiss). Bull. Environ. Pharmacol. Life Sci. 2015, 4, 33–39.

74. Abdel-Latif, H.M.; Abdel-Tawwab, M.; Khafaga, A.F.; Dawood, M.A. Dietary oregano essential oil improved the growth
performance via enhancing the intestinal morphometry and hepato-renal functions of common carp (Cyprinus carpio L.) fingerlings.
Aquaculture 2020, 526, 735432. [CrossRef]

75. Chelladurai, G.; Veni, T.; Mohanraj, J.; Nagarajan, R. Effect of Herbal Extracts Supplemented diets on Non Specific Immunity and
Resistance to Aeromonas hydrophila in Indian cat fish (Mystus montanus). J. Zool. Biosci. Res. 2014, 1, 10–14.

http://doi.org/10.1016/j.aquaculture.2020.735432

	Introduction 
	Materials and Methods 
	Animals and Experimental Design 
	Experimental Diets 
	Blood Sampling 
	Fish Performance 
	Oxidative Stress Parameters 
	Serum Biochemical Analysis 
	Statistical Analysis 

	Results 
	Growth Parameters 
	Oxidative Stress Biomarkers 
	Serum Biochemical Parameters 
	Multivariate Analysis 

	Discussion 
	Conclusions 
	References

