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ABSTRACT

NESSRIEN MOHAMED NABHI VASIN AHMED, STUDIES
ON TIHE EXPIRATION PIERIODB AND QUALITY
ATTRIBUTES  OF  SOME FISIT PRODUCTS. Unpublished
Master  of Scienee, University of Ain Shams, Faculty of
Agricalture, Department of Food Science, 1997,

The nature ol changes that oceur upon dilTerent processing
and storage conditions ol mullet fish and estimating the expiration
periods of these products were investigated in details. The present
study included the cffect of some preservation methods  such as
chilling, freevang and smoking as well as soahing treatinents for
retarding microbiat actvity and/er liped <detenoration on the quality
of mullet Dish.Soaking treatment in a solution contaising, 5 %
Nit, 2O, 4 5 90 KS 12 % Na citrate = 0.2 % ascorbic acid prior to
chilling storage at 3°C incrcased the expiration perted of mullet
fish from 9 days for the contiol smaples up o I35 days lor the
soaked ones Also. soaked fish samples alwavs have the hest qualtty
during cold  storage when compared with the other treatments
Morcover,marketing, losses of mullet 1ish were discussed,

The other suggested soaking teatment (3% Na PO, + 2%
Na citrate + 0.2 % ascorbic acid) pricr (o lrozen storage improved
the quality of mullet fish and retarded hoid oxidation.

By using step-wise regression analysis high accunate
cstimation  equations for determining the length of clafling and
lteezing storage periods could be predicied

The effect ol pre-smoking  operations on the proximate
composition and quality atteibutes of mulket fish was deseribed.

smoked mudlet fish could be stored as long as 120 davs at room
lemperature.

ey Words :bxpiration perod. Chilling, Freezing, Smoking,
Soakimg, Marketing, Step-wise regression.. Mullet
~ dish .
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