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ABSTRACT

The study was aimed to greater the eating quality and acceptability of
Tuna - like fish (Scombromorous spp.) which had undesired bloody dark
flesh by using the minced flesh for producing a fish cake. The prepared
cake were tested chemically, microbiologically and sensory evaluation. The
results· reveal that, filling material carbohydrate increased, lipids and protein
in produced fish cake increased. On the other hand, after deep fried
moisture content decreased while, protein and lipids were increased as
affected by firing. As well as, microbial contamination were in pennissible
range. Fish cake was accepted organolepticly and consider as a good source
of energy. Protein fractionation by SDS-polyacrylamide gel shows
differences between the minced flesh and the fish cake after heat process in
bands which were ranged between 30 to 66 kDa and blow 20 kDa.
.Therefore, the suitable supplementation level ofwheat flour was 15 w\w.
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INTRODUCTION

Fish has long been regarded as a highly desirable food due to it~

richness in protein with high biological value, polyunsaturated fatty acids
and many minerals elements such as calcium and phosphorus, as well as
some vitamins (Yaser, 1994).

Fish intake is associated with improved cardiovascular health,
including a lower risk of arrhythmic death, arterial fibrillation, and heart
failure (Mozaffarian, et al., 2005).

Tuna-like fish (Scombromorous sp.) is belonged to so call dark-flesh
fish types. It is constituent about 8 - 10% of the total marine fishes landing
each year of our country was used for the production of hot smoked fillets
and fish finger with high quality attributes (Abu-Tor, 2002a). This fish
genus is characterized by dark bloody flesh and presences of many blood
vessels therefore, it is susceptible to rapid spoilage. Also for the same
reason it have a negative effect on consumer acceptance, consequently large
amounts of raw materials is wasted every year (Abu-Tor, 2002a). The
present study was proposed to improve the flesh quality and acceptability of
bloody dark flesh from Tuna-like fish (Scombromorous sp.) by converting






















