
Dept. of Food Hygiene,
Fac. Vet. Medicine, Cairo University

QUALITY ASSURANCE OF SOME FATTY FISHES
(With 9 Figures)

By
A.M. DARWISH; M.K. ELMOSSALAMI and

R.A. ELBASSUONY*
*Animal Health Research Institute, Dokki, Egypt)

(Received at 11/6/2003)

~.u\ ~'il . oJ ..us-- ~ ~-~

~~ (;J0' r.; fkf'4~ ill~'~J»I

~ f'\ ,~~I ~t.......1 0A~ ") 0A ~fi.. ~I ~t.......'Ji 0A~ '.Y ~ ~

.!U~.J ~.,I.'-l~I.J~~I.J~\ u'.)~';1 ~1fi"H ~ ~.J (~I w~ 0-0
w J:.\ill 1<11 t _.- _1\ ·1 '~I u .. I~I . 0, A- ~ ~ .lie. ..l::a.i.:.. 6~ ~l .:u~, .JFo 'S*'*' ~ U ~ ..J6""".J r ' .J ~ #

~ ~A o~1 '0011 ~t......-'J' ~ ..;i-Uj!S (total demerit points) o~~1

~~1.J ~1S11 ~I wL.....,uU.J ~~I ~ 0-0 ~~" ;IS'

~ ~l .J ..I.:.i:=J1 0ft ~ ILi o~~I <..;oJ.JFo J:.\ill ~I t ~I ~ ~4~jj ~~ wl.J
u~ ~ 0,lj:i.:ill 6ft ~'-f.j ~ ~yll ~ ,t ,n ,0 "t ,0 ,'A,o ~, u1-.J
/' A- 4.)~ .lie.~6~ ~i wi ~~, ~.JI tAS .~'Jl ~ ~t....i11 u~

" ,'" ,r" ,'" Uj!S U ~I.J J.,1S1\ ~I w~.J ~~I.J UalS11 ~~I ~t....... 'J
~~I ~ 0-0 JS.l ..I.:.i:=Jl 6ft ~ ~J ~~ wI ~ JJ:! La... ~I jill ~ t-*",I

Wo:..'J1 ~I '\·1 ,,'=. ·"1 :')IS . ...! . ....ia.~1 ,I!:. .,,- ·'1 ~" 1 ,~, ~I '!...W~ .). U.J v.;-"'" or..,-- ....~ ., J- U . .J
~ ..!W\ w~ .J ~~I ~ ~ ~L..I t , , ~I oft 0-0 ~jj ~I~'
, ''''''1 ~, ' .~\'JI '..( .,,'\ ...,j J:..... # . ...! ~ ~~ 'I b -, tAS. II .,,'\
~.JJ""!:'"'. ~.J~ J:'"J""...- .JJA or ~.J # .J. y 'F .,...
..l::a.i.:.. ~ILI ".d-l '.Lll ~I" (K) W.!U~ ~ # w··':'1 . ,~L...:a:W1 1(11~ J- .J, #.J .)~.),~ ~ 'S*'*'

u-1.:i. .' ',':' ~II 0 Ui ILl . ....ia.~\ ."..,\ .h.... # b ~ . I: Law .:u..-::Jw ~t.......'J1.J ~~ ..r- ~ ..,-- l.S~ .JJA #. #.) '-P #, #' ,

~~I ~.JI.J .J~ ~I AS %00 ~ (K) ~ w~ ~jil' ~l ~~,
:')IS . ...! ' ,.:. ,,1\ 0 Ui' '~I t ~I.lie. .. '~'I . ...! d.:u uw .<. -'I ,I 4...L:.. ., .~( ,1\or~~ ..r- UA ~ -*'" .J.,....... or ' ,.J~ U #. Y.'-l~

UalS11 ~I w~ ~t.......1 ~ wY\.ill ~l u4.J~1 ~ Uj!S~ .~~I

r.J"i:.lfill , ~~I ~~.,a.wl .Jfi.JI <..;oJ.J.fi.¥. 1...01 .~~l ~t.......1 0A~~I ~~I.J

.~p.W1 ~t.......'Jl 0A W:!C~I:')IS ~~..F ~ r1i ~~1.)4.'-l~1.J

SUMMARY

One hundred and two of fresh fish, composed of 66 Bagrus bajad
'Bajad-Bagar' and 36 Anguilla anguilla 'Thobban Elsamak - Hanash'
were investigated for its sensory, chemical and bacteriological
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parameters beside the maximum frozen storage life at -18°C.
Organoleptic scores (total demerit points) of newly caught whole and
gutted Bagrus bajad and Anguilla anguilla fish were 0.0 (excellent
degree). There was a significant increase in the total demerit points has
been occurred during the successive weeks of frozen storage, where it
reached a values of 18.5, 14.5, 16.5 and 14.0 respectively at the end of
frozen storage period when the fish became distinctly spoiled. The shelf
life of whole and gutted Bagrus bajad and Anguilla anguilla fish, after
which the fish became distinctly spoiled, were 26, 32,12 and 16 weeks
(about 6.0, 7.5, 3.0 and 3.5 months) respectively. Gutting, will extend
shelf-life for approximately 6 and 4 weeks in Bagrus bajad and Anguilla
anguilla fish respectively (about 21.5% and 28.5% more than whole fish
respectively. There was a significant gradual increase in the pH, TVB-N,
TBA and K-value mean values which had occurred during the
successive weeks of frozen storage. There was a significant decrease in
fat content during the frozen storage period. According to the obtained
results K-value of 55% is recommended as the maximum limit for
acceptability. The microorganisms begin to appear in the second week of
frozen storage in the both groups of the two fish species and gradually
increased during the frozen storage period. The percentage of lipolytic
bacteria in whole and gutted Anguilla anguilla fish were much higher
than in Bagrus bajad fish. Staph. aureus, Coliforms and Vibrio
parahaemolyticus failed detection in the muscles of both fishes.
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INTRODUCTION

Fish occupies one of the foremost places among the food products
of animal origin in nutritive value because of the presence of high
biological valuable protein, lipids rich in vitamins and essential fatty
acids as well as several kinds of minerals especially phosphorus,
magnesium, calcium, copper and iron. However, fish is a highly
perishable food, changes in freshness are a result of many complex
changes owing to autolytic and microbial activity.

Spoilage starts as soon as a fish dies as a result of a complex series
of chemical, physical, bacteriological and histological changes that occur
in the muscle tissue. These interrelated processes are usually
accompanied by the gradual loss or development of different compounds
that affect fish quality.
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