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ABSTRACT

This report deals with some of quality parameters and sensory evaluation of
steamed dried fish and value added fish.

Preservation and value addition of fish salaya is becoming one of the important
things nowadays. Because, Salaya fish is a world species of interest to fisheries.
Since 1972, the catches of this species have been steadily increasing almost every
year and also Salaya provides a good source of protein and contains many
vitamins and minerals and essential fatty acids, all of which are vital for the

healthy functioning of the body.

‘.The goal of this project was to preserve fish salaya without any chemicals with a
minimum cost, even salt was not used in this process of preserving salaya and
develops new knowledge to increase the value of underutilized fish salaya. This
was achieved by accomplishing good practices of collection and storage of the
fish, to retain the chemical, biological, and physical qualities of the fish and
developing new and improved value added products. In the process of value
addition, spices and vinegar were used as ingredients. These ingredients not only
give taste and flavours but also contain a lot of medicinal uses. They also control

the microbial activity to some extent.

The process involved were steaming and drying .In this process steaming cooks

the fish partially and at the same time kills micro organisms. Drying process



reduces the moisture content, thus available water for growth of microorganisms

1s also reduced.

In this process artificial drier was used for drying. Artificial drier can increase
drying rates and produce lower moisture content in the final products, with

improvements in fish quality compared with the traditional sun-drying techniques.

The product was subjected to chemical, physical and microbial analyses during
the storage period. Sensory evaluation was also done at the end of the storage

period.

Moisture contents of the dried fish samples and value added fish samples were
determined at every two weeks intervals. The moisture contents gradually
increased during the storage period of three months.

The maximum moisture content of the dried fish during the storage period was
9.98%. The fish products can be kept without any damage as long as the moisture
content is below 11-12 %.

Trimethylamine contents of the dried fish samples and value added fish samples
were determined at every two weeks intervals. The Trimethylamine contents
gradually increased during the storage period of three months.

The maximum Trimethylamine (TMA) value of the fish product during the
storage was 16.3 mg/ 100g that also did not exceed the marketable level of TMA
(26 mg/ 100g).

Microbial analysis were done on dried fish samples and value added fish samples
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The results showed that, the microbial content was in the acceptable range (total

viable counts of 10% -10° cfu /g are common on whole fish).

Sensory evaluation is used in the testing of fishery products for conformity
requirements. Three types of samples (dried fish, Value added fish, and dried fish
-salaya bought from supermarket) were evaluated by 12 assessors. From the
results of evaluation statistical analyses were done.

Sensory evaluation also proved that, there was no significant difference among
the fishes preserved by this process and the dry fish already available in the

market.

Considering the quality attributes, it could be concluded that the preserved fishes

is marketable and consumable within three months of its production.
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