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The planktivorous Asian carps have the potential to sequester large amounts of energy, carbon and essential biochemicals from the foodwebs of North American waters because large-bodied adults have no natural predators.  Relatively few biochemicals are essential to vertebrates, and among them the essential omega-3 fatty acids EPA and DHA are produced, de novo, only by certain algae.  Therefore the Asian carp, and especially the silver carp, have the potential not only to divert energy, but also induce deficiencies in the fatty acids necessary to maintain cell-membrane fluidity, neural function, and reproduction.  Total lipid content, which is a measure of surplus energy stored by consumers, might also be sensitive to food-resource sequestration by the Asian carps.  Dorsal muscle tissue of native planktivorous bigmouth buffalo, gizzard shad and paddlefish collected from Pool 26 of the Mississippi River, where Asian carp were abundant, averaged less than 5% lipid whereas those collected from Pool 8, where Asian carp were rare, averaged 7 to 15% lipid.  Muscle tissue of the Asian carp from Pool 26 had similarly low lipid content suggesting that they may not be more efficient than native species in sequestering structural lipids.  The essential omega-3 fatty acids were also reduced in muscle tissue from the native planktivores in Pool 26.  The whole-body total lipid content of age-0 bluegill averaged approximately 15% from both Pool 8 and Pool 26.  
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