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ABSTRACT: Fish is an extellent source of ammal-protein witbhigh
biologi~alvalue, vita~ins,.minerals and polyuMaturated fatty seids.
there are many methods available for :protessing and; preserving
including~ 'cooling, freezing, pickling, fehnentiDl, smoking, Salting,
drying and canning. Canning is one of the" old -methods. for
processing and preserving of the food and the 'canning, process
depending on using the high temperature which lead tiHlestrey the
mo,st of ~icrOorganismswhicb fouild in the 'ellns. This study was
carried out 'in the Central -Laboratory. for Aquaculture Research

, ,

(CLAR), Agriculture Research Center, Ministry of Agriculture
Abbasa Abou-Hammad Sharkia goVernorate and cooperation with
production united fo.od products Ismaelia industrial zoon.

Proximate composition of canned l!ODlmOn .carp and tuna fish
packed in salt, lemon Juice and nisin 'sblbtioD -inpreS'ftlce of olive,
~otton seed oil and mixture of each oils'tl:l v/v) steritized at llO-oC
for 55 min and 121°C for 40 min aftereanning process immediately.
While fatty acids and minerals levels, were studied in canned of
comm~mcarp (Cyprinus carpio I.) and tuna fish samples (Tuffa
sp),after '~tored tor six months at fo;om temperature. The obtained
results indh~ated that, moisture and protein 'contents decreased after
canning, while fat and ash contentinc'reased. Besides an increase in
fatty acids content was observed in aU tallned samples after sto1"age
















































