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INTRODUCTION

INTRODUCTION

|
Fish is considered one of the most important food article which
consumed on large scale all over the world. It support the consumer with
a high nutritive values protein specially lysine and methionine and good
sources of vitamins and minerals. Since the chemical composition can

vary widely, not dnly from fish to fish of the same species but also within

an individual fish!

The importSant of fish flesh in human nutrition lies in the fact that
protein content is about 20%, less in fat content ,but a higher proportion
of mono-unsaturated or polyunsaturated fatty acids (60-85%).
Subsequently, itlis thought to be associated with reducing the risk of
human cardiovascular disease due to its high content of omega-3-fatty
acids which, lower the cholesterol content as well as decreasing the blood

clotting activity (Browne, 1990).

Fish is prone to rapid microbial spoilage. Its high perishability is
attributed to several intrinsic factors which, favour rapid microbial
growth namely low collagen and lipid contents and comparatively high
levels of soluble nitrogen compounds in the muscle. Fish is subjected to
contamination with different microorganisms from different sources
during handling: , fishing vessel sanitation , processing and storage

condition (Ward and Bay, 1988) .
Fish is not only highly susceptible to spoilage but is also frequently

implicated in thé spread of food borne disease. Spoilage of fish and fish

products is usually occur as a result of increased numbers of

! (1)



