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ABSTRACT

This study evaluated the role played by moulds and yeast in
spoilage of fishes. Samples were collected from fresh fish (Marketed and
cultured Tilapia nilotica), frozen mackerel fish as well as unpacked and
packed smoked fish. Isolated mould represented 15 genera, 4 genera
xerophilic fungi and 7 genera of yeast. These fungi were studied for their
ability to produce proteinase and lipase enzymes. Also, examined
mycotxoin residues (B;) in flesh of fish and ability of isolates of 4. flavus
to produce mycotoxin on synthetic media (YES). Also, examined the
ability of A. falvus to produce Aflatoxin B; in unpacking and packing

smoked fish at room temperature and at refrigerator.
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