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QUALITY INDICES OF FARMED BOL TI FISH AS AFFECTED 
BY MODIFIED ATMOSPHERE PACKAGING 
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ABSTRACT 

The effects of modified atmosphere packaging (MAP) on the quality character­
istics of Egyptian farmed bolti fish samples (Oreochromis niloticus) throughout 
storage at 2 • C ± 2 were studied. Extending of investigated sample· s shelf- life as 
affected by suggested (MAP) treatments was also considered. DARTEK F-101 
forming nylon film was used for packaging fish samples under 50 %CO,+ 50% air 
(CA), 50 % C02+50 % N2 (CN) and 50% C0,+25 % N2+25 % 0, (CNO). Proxi­
mate chemical composition. physical, microbial and chemical quality indices as well 
as sensory evaluation showed that. (CN) and (CNO) treatments had the longer shelf 
-lives (35 and 33 days, resp.) compared with CA one (31 days) and control sample 
(16 days). Strong correlation was observed between sensory attributes and TVB-N 
as well as putrescine and cadaverine. So, such parameters could be used as quality 
indices for refrigerated bolti fish either packaged under modified atmosphere or not. 
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INTRODUCTION 

Fresh fishes are highly perishable and 
susceptible to spoilage. Iced or refriger­
ated fishery products had a short shelf­
life (5-10 days) depending on species, 
harvest location, handling, etc ... Only a 
small percentage of fishery products are 
freshly marketed at retail level. Re­
searches on the extending shelf- life of 
fresh fish by refrigerntion. freezing, irrn­
diation. irrndiation + refrigeration were 
carried out by many investigators (AI­
Kabtani et a/ 1996 and Y as in 1997). 

These methods caused some changes in 
the quality characteristics of fish during 
storage. Nowadays, researches are being 
directed toward the use of modified at­
mosphere packaging (MAP) along with 
refrigerntion to increase the shelf- life of 
fresh fishery products because of con­
sumer demand and to facilitate marketing 
capabilities (Reddy et a/1992 and Rod­
riguez et al 2001). The use of low tem­
perature stornge that combined with 
(MAP) using various levels of C02 ex­
tends the shelf - life of fresh fishery 
products by reducing growth of spoilage 
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