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ABSTRACT

This work performed on two fish species fresh fish bayad and fozen herring to
study the effect of different smoking processes (cold and semi-hot smoking at 30°C for 12
hours and 60°C for 4 hours, respectively) on the quality attributes of these products and the
effect of smoking and storage on nutritional value and amino acids composition of smoked
bayad and herring, also frozen, salted, semi-drying smoking processes and storage at
ambient temperature (2842°C) and/or refrigeration (4+1°C) were evaluated chemically,
physically microbiologically and organoleptically of either cold or semi-hot smoked bayad
and herring. Also, the fractionation of protein for bayad and herring tissues during smoking
ally processes and storage were investigated.

The obtained results indicated the moisture, protein and fat contents were
gradually decreased during saltig, semi-drying and smoking processes, while ash content
increased of both fish species. An increment trend of pH value, total volatile bases
nitrogen, trimethyl amine, free amino nitrogen and thiobarbituric acid values of bayad and
herring were observed during steps of smoking processes and storage periods. In general,
the increased of all samples was varied according to species of fish, the method of
smoking, the temperature, and the time which used in storage. Also, most of amino acids
contents (essential and non essential) decreased by smoking processes and storage of both
fish species. Protein fractions also affected, the most of bands disappeared or decrease in
stainability after smoking and storage. After salting and smoking there was a remarkable
decrease in the total counts of bacteria, during storage there were continuous increase in
the total microbial counts of smoked storage periods. While, Staphylococcus aureus and
E. coli showed that all investigated samples were free of them at any time of storage,
molds and yeast counts were appeared after 15 days at ambient temperature 28°C +2 and
60 days of cold and semi-hot smoked bayad and herring at 4+1°C.

Organoleptic evaluation showed that the overall acceptability was very until 7 days
at ambient temperature and good until 15 days. However, of cold storage the samples had
very good until 60 days of smoked herring and became undesirable after 75 days while of
smoked bayad after 90 days.
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