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Methods of biotechnology for quality control locally smoked

fish during process and storage under different conditions

ABSTRACT
BY
MOHAMED SOBHY MOHAMED EL- SHENAWI

The present investigation was aimed to study the chemical.
microbiological and sensory prgpcrties of cold smoked herring, stored in
three degrees of temperature (Room temperature, refrigerator at 4+1°C
and deep freezer at -18°C) with two types of packing (normal package
and vacuum package), to evaluate quality and storage stability of smoked
herring fish. The effect of smoking process on the quality of herring lish
was also studied. Smoked herring tish stored at room temperature were
the lowest samples in quality and shelf life was little. Samples were
spoiled after 21 days for normal package, while the samples stored in
vacuum package were spoiled alter 30 dates of storage.Fish stored at
refrigerator storage had the higher in quality and longer shell life than
those stored in room temperature. The samples were spoiled alter 60 and
150 days of storage for normal and vacuum package. respectively.
Samples stored at frozen storage (-18°C) had the highest fish for quality
and longest of shelf life where the samples stored in vacuum packag.c stile

accepted after 12 months.
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