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Fish is known to be of great nutritional value
for human consumption as itg Protein hes a high biolo-
gical value and contains all the esseantial amino acids,
It is also =& satisfactory source of lipids with the
presence of the essential fatty acids and minerals es-—

pecielly magnesium, phosphorus, iron and copper.

Over the past several years seafood ssles have
increased, primarily due to grester awareness of hea-
1th and nutrition as well as the relative cost of fish
with respect to meat and pouliry; (Campbell 1982).
These elevated sales have been mostly for traditional
species because of the lasck of consumer acceptance

for other species.

Tapping of the wealth based on fish sources
has become an urgent need for the survivel of the hu-
man race. Lost nations planned for expanding thég;
fish catching power through sending fishing fleets with
mother ships and floating factories into virgin sreas
of the globe's vast ocean. Controlled fish cultivet-

ion is gaining major Significance in many lands. ilan-
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made reservoirs are being exploited for fish raising
&lso on a large scale. With regard to fish farms,
the need for a comprehensive resource management asg
well as wise and efficient utilization have become
paramount in face of the mounting populaetion pressu-
res, Even the organized cultivation of the seas,
mariculture, now looms as an inevitable and intrigu-
ing task for future generations, All these cirecu-
mstances are contrivuting to bringing into foeus the
world-wide importance of fish, shell-fish ang other
aquatic organisms suitable for food and feed; (Bor-

gstrom 1961),

In Egypt, and due to the lack of large capi-
tal investments for Tealizing fish catch overseas,
a tendency towards buildup fish farms were consid-
ered. Fish production (in Egypt) amounted to about
3GC,000 tons and The General Authority For Fish Re~
Sources Development are giving much attention tow-
erds fish rroduction, processing and distribution

of carp and mullet fish,
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Carp fish was imported from South
Fast of Asia and farmed successfuly in Egypt,
The production of cerp ferms usually distribute acc-
ording to marketing grades depending on its weight and
size, Hullet fish was also farmed in governmentel
fish farms with carp and bolti fish. It has drawn
attention because of rapid quelity changes during

shipping and siorage.

Deterioration in the quality of fish muscle
had frequently occurred in lipids and proteins dur-
ing frozen storage as a result of undesirable techno-
logical processes; (Sikorski 1978, 19%80). These
changes are of great commercisl importance since they
determine storege life of frozen seafoods. However,
lipids and proteins are two groups of the various
components that affeet edible quality sttributes and
lipids are most important since they may undergo se-
veral deteriorative reactions during processing and
storege, e.g., hydrolysis and oxidation. These can

adversely affect flavor, ocdor, color asnd texture.
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The following points had been researched within

the scope of such study:

1. Major constituents and physicochemical proper-~
ties of common carp and mullet fish after free-

zing and storage at -18°C for § months,

2, Chromatographic analysis and identification of
fish lipids chenges,

3. Amino acid constituents and protein evaluation.
However, these Previous aspects were also con-

sidered as a suggested technique for predicting stor-

age period of the investigated fish samples.
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