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SUMMARY 

The mycological analysis of imported canned fish, commonly consumed 
in Saudi Arabia, was evaluated in 50 samples representing 25 different 
kinds of Tuna. Using baiting-technique on Malt extract agar medium 
incubated at 28°C, 17 species appertaining 9 genera could be isolated. 
There is low diverse fungal contamination of the samples tested. 
Samples containing sardines and tomato sauce in water were more 
polluted whereas, samples of tuna with oil were less contaminated. On 
the other hand, samples of Goody Albacore and Alalali Skipjack tuna 
were free from fungi. The genera of the highest incidence and their 
respective numbers of species were Aspergillus, Fusarium and 
Penicillium. Testing the ability of 88 isolates representing I 0 species and 
5 genera, to produce proteolytic enzymes indicated that most (79.6 %) of 
the fungal isolates tested were able to produce this enzyme. From the 
positive isolates 36 strains (51.4 %) could be realized as good producers 
and these were related to A. jlavus, A. niger. F. oxysporum and P. 
corylophilum. Whereas, 22 isolates (31.4 %) exhibited moderate activity. 
The remaining positive isolates (12 isolates) were weakly producers. 
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INTRODUCTION 

Fish and fish products are considered one of the most important 
food stuffs as they as the cheapest source of animal protein in many 
countries. Fish have protein of high biological values as they contain 
essential amino acids and good source of minerals such as calcium, 
phosphorus, iron and trace elements like iodine, as well as, vitamins, in 
addition, the high content of polyunsaturated fatty acids (Deng et a/. 
1974, Sedik et a/. 1989, Youssef 1998, Bastawrows et a/. 2000). 
Moulds are widely distributed in nature and contaminate fish and fish 
products through polluted environment. Fungal contamination of fish 
product is considered the main cause of spoilage which lead to off 
flavours, sliminess and unpalatable taste that render the product of 
inferior quality, unmarketable or even unfit for human consumption that 
may constitute a public health hazard and severe economic losses 
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