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ABSTRACT

MOHAMED ABO-TALEB EL—SAYED HASSANIN. Studies on
the utilization of Carp fish in some fishery
products. Unpublished Doctor of Philosophy,
University of Ain Shams Faculty of Agriculture
Department of Food Science 1997.

This investigation was carried out to
study the wutilization of silver carp fish.
Different canned silver carp fish forms and silver
carp steaks processed as fried, microwave cooked
and smoked were manufactured. All canned and fish
steak -samples ‘were subjected to organoleptic
evaluation as well as chemical analysis, and
microbiological evaluation periodically during
storage.

A significant increase in TVB-N, NH3—N,
tyrosine and TBA was detected after canning.
While, a significant loss in TMA-N, FAN, and VRS,
was obtained after canning. During storage of
canned fish at ambient temperature, an incremental
trend was noticed in TVB-N, NH3-N, TMA-N, FAN,
VRS, tyrosine and TBA values with the prolongation
of storage period. After smoking, frying and
microwave cooking a significant decrease in TVB-N,
NH3-N, TMA-N, FAN and VRS values was noticed in
silver carp steaks. It was concluded that the



formation of TVB-N,NHz-N, TMA-N, FAN and VRS could
be used as successful indicators for assessing
quality of silver carp products. Processing treat-
ments improved the market acceptability as well as
keeping quality of investigated silver carp
products.

KEY WORDS

Freezing. Canning. Ready to Eat Products. Fish
Steaks. Processing Treatments. Potassium Sorbate.
Total Volatile Basic Nitrogen. Trimethylamine
Nitrogen. Ammonia Nitrogen. Free Amino Nitrogen.
Volatile Reducing Substances. Tyrosine. Thiobarbi-
turic Acid. Smoking. Frying. Microwave. Cooking.
Vacuum Packaging. Electrophoresis. Gas Liguid
Chromatography.
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