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ABSTRACT
,

Evaluation of sensory. chemical aTtid microbiological status of smoked I'l!.rring sold

in supermarkets in Egypt was carried ut. Twenty five random samples oJ smoked her­

ring were taken and transferred direct y to ,Ile laboratoflj under aseptic cOllcittions wtth

a mintmwn of delay. The samples we e subjected to sensory. chemical. alld microbio­

logical examinations. The obtained res its revealed that 16 % ofsamples were rejected

due to hig/ler total bacterial count; 44 reJected for presence s. aureus count. 32 % re­

jected for presence of anaerobic cou t and 24 % rejected for presence of coliforms

count when compared with the relevan Egyptian Standard. ES 288/2005 (EOS. 2005).

The data also revealed that one can end on smoking to mintmize growth ofspoilage

and/or pathogenic microorganisms. Th data also indicate that about 44% uj the exam­

ined samples were rejected microbiolo ically (S. aureus). while about 16 % were reJect­

ed chemically (pH and TVN) and about 7 % were rejected by sensory evaluatcon (Macer­

ated and much macerated). So. one c nnot depend upon sensory and chemical tests

alone for determination of hygienic q ality of smoked Jlsh. Recommenda/[uflS to tm­

prove quality and safety of smoked he gfLSh were discussed.

Smoking is one of the oldest methods a preservation. Long before. there "ere refrigerators

and freezers; our fish ancestors learned to I, use a combination of salt and smuke to keep fish

away from spoiling.

The objective of smoking of fish was to itICrease the shelf life of the raw mc>lerJals. Random
,

smoking procedures are designed to impact~he desired sensory characteristics tu fish uniformly

and consistency from batch to another (Foo itt and Lewis, 1999).

Smoked fishes are usually eaten as seas nal diet among Egyptian. particularly in the Easter

Feast (Sham EI-Nesseem). In the parlicular ~eason emergency measures were t'd<cn every where
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