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Unlike other animal products, quality
of fish is more difficult to control due to
variations in species, sex, age, habitats and
action of autolytic enzymes as well as
hydrolytic enzymes of microorganisms on the
fish muscle. Aquaculture operations demand
precise control of water quality such as pH,
oxygen demand, salinity, presence of
phytoplankton etc., and the use of appropriate
feed formulations for optimal yield of the fish
species (3).

Quality Characteristics Of Catfish Flesh (Clarias Gariepinus) As Influnced By
Partial Replacement Of Fish Meal Protein With Poultry By-Producut Meal Protein

Safwat A. A. Gomaah and Amira E. A. EI-Hanafy
Central Lab. for Aquaculture Research, Agriculture Research Cellter,Egypt

ABSTRACT

Twelve samples of African catfish were obtained monthly from earthen ponds (12 x 400 m2
)

which stocked with African catfish Clarias gariepilllls fingerlings (average mean 40.07±1.12 glfish and at
a rate of 4000 fingerlings/pond) to evaluate its flesh quality as measured by chemical; physical;
microbiological and sensory methods. These fish were fed with three practical diets (4 ponds for each)
(25% protein), (0%) (00),35% (035) and 70% (070) replacement offish meal protein by poultry by­
product meal protein, for -I year. Immediately, fish samples washed carefully and kept in deep freezer at
-18°C till used in quality attributes analysis. Total volatile basic nitrogen (TVBN), Thiobarbituric acid
(TBA) and also, pH were determined. Microbiological and sensory methods were conducted on the flesh
of the tested fish.

The results revealed that the TVBN values of 070 was higher than that for the other treatments in
the end of the experiment but there were no significant difference in TVBN for both DO and 035. It could
be noticed that TBA values of all treatments were significantly increased during May, Jun, July and
August. In the same time it could be noticed that the TBA value of DO was lower than that of 035 and
070 but the three values were in the limit of a good quality fish. pH values of DO did not change
significantly (P<0.05) during the culture period, while, pH values of both 035 and 070 were gradually
increased during the culture period reached 6.67 and 6.94 for both 035 and 070, respectively.

The 070 had a higher significant increase in both total bacterial count (P<0.05; 49500 Cfu/g) and
total yeast count (7.72 x 102 Cfu/g) when compared with DO and 035. However there was a slightly
increase in total mold count of 035 and 070 at the end of the study reached to 34 and 140 Cfu/g,
respectively. It could be concluded that the replacement of fish meal protein by poultry by-product meal
protein increased both total bacterial and yeast count.

Generally, a positive correlation coefficient (r) was 0041, 0.39, 0042 and 0041) for TVBN, pH,
total bacterial count and total yeast count, with treatment, respectively. On the other hand, a negative
correlation (r=0.39) was TBA with treatment.
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INTROD C ON developing countries, but can also compete on

U TI the world markets with red meats, poultry, and
The consumer's acceptance of fishery dairy products. To be successful the seafood

products depends on several attributes of food must satisfy the demand of the consumer in
quality. Important attributes of food are safety, respect to sensory quality, nutritional value
nutrition, flavor, texture, color and appearance (2).
and the suitability of raw material for
processing and preservation. In addition to
interspecies variation, intraspecific factors
markedly influence these attributes. The fish
farmer has some control of physiological
factors, such as biological age and growth rate;
environmental factors, such I as water
temperature, pressure, flow and chemistry and
dietary factors such as feeding cycle,
starvation, overfeeding, and the presence or
absence of specific components (1).

Fish not only serves as the
major source of animal protein in many






















