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SUMMARY

sty Nile (Tilapia nilotica)fish of about 200 -
250 gm [30 wild and 30 aquacultured] were col-
lected alive and transported directly to the labora-
1y surrounded by ice bags in an ice box. Organ-
olyptic. bacteriological and chemical examination
1 esimate the freshness rating and the quality
parametrs were carried out directly after fish arri-
val 10 the laboratory and periodically during chill-
ing storage at 4°C. The mean (£ St. Error) De-
merit <cores of wild and aquacultured (Tilapia
uloticus ) fish were 0.0 = 0.0 and 0.0 £ 0.0 at
zer0 time and increased gradually during the stor-
age time tll it reaches 16.8 £1.37 and 18.2 £1.41
fespectively at the end of the storage period. The
Mean (+ St Error) Aerobic bacterial counts of
“ild and aquacultured (Tilapia niloticus ) fish

et (102 and 0.4X 107 +0.13X10%) and (<3 and

'ARATIVE QUALITY ASSEggym
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<3) respectively at zero time and increased gradu-
ally during the storage time till it reaches
(6.8X105 £ 7.85X102 and 6.1X10° £9.70 X 10%)
and (0.85 X102 10.12 X102 and 0.94X10%

+0.14X102) respectively at the end of the storage
period and there was a significant difference (P>
0.05) between the means of both aerobic plate
counts and coliforms counts of the wild and aqua-
cultured (Tilapia niloticus ) fish during all stor-
age period. The mean values (+ St. Error) of To-
tal Volatile Bases - Nitrogen (mg/100g) and

‘Thiobarbituric acid number (mg Mal/ Kg) of the
niloticus ) fish

3.58 +0.07) and

wild and aquacultured (Tilapia
samples were (3.16 £0.05 and

(0.036 40.003 and 0.08110.009)
gradually during the stor-

respectively at
zero time and increased

aches (32.83 £1.17 and 33.72

age time till it re
d 2.535 0.195) re-

+1.21) and (2.164 +0.168 an
spectively at the end of the SlOrage period a

there was no significant

nd

difference (P> 0.05) be-
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INTRODUCTION

The greatest increase in human population with
the parallel shortage of animal protein allover the
world directed the attention to fish as rapid and
healthy compensatory source of good quality ani-

mal protein.

A variety of fish and shellfish species available
for today's consumer offers generous amounts of
complete protein (i.e. all essential amino acids
are present at required levels), a variety of vita-
mins, essential minerals, and health-promoting
fatty acids accompanied by low total fat and low
total calories (Jobling, 2001).

Fish oils containing high amount of n-3 polyun-
saturated fatty acids such as eicosapentaenoic
acid (EPA) and docosahexaenoic acid (DHA)
may be responsible for preventing atherosclero-
sis, aging and certain forms of cancer Carrol]
(1992), Umemura et al. (2000), Iso et al. (2001),
Siddigui et al. (2004), Eilat-Adar et al. (2004)
and Wolk et al. (2006) beside Long chain PUFA
are now considered “conditionally essential” for

infant growth and development, Simopoulos,
(1997).

Scafood is more perishable than other high-

388

protein products due to the high leye o "
nitrogen compounds in the tissue. Mic, obia q
ity is rcsponsib]c for changes in flayor, ol .
ture, and color that reflect the extent Md&ﬂfxr,},’
sition. The numbers and types of *"digeum
fmicroorganisms on freshly harvested fish, "y
ceans, and mollusks depend on the —
location of the harvest site, the season, ang iy

method of harvest [[CMSF, 1998].

Chemical deteriorative criteria are used to dets-.
mine the freshness rating of fish. TVB-N deterr..
nation is of somewhat wider application and ca
be used for products not containing TMA, besice
its determination is relatively simple, cheap an
rapid. The most important cause of deterioratios
in the quality of fish oils, which contains high le+-
els of PUFA, is autoxidation by atmospheric oxy-
gen. This reaction produces flavour deterioratios
in food fats, destruction of vitamins, possibly loss
of amino acids ang potentially toxic and unsaf
mate:iia.ls during Processing and cooking. Moret-
ver, lipid Peroxidation jp tissues levels catises W

tami )
amin B deficmncy and damage to membranes
Connej (1995).
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W

ot :
250 (30 wild and 30 aquacultured)

E\"U! = )

% L-nllected alive and cach sample (fish) was
wele ) ' -

4 in an individual sterile plastic bag sur-
;\1;'.Iid5d by i€
aely to the laboratory.

ological and chemical exam-

¢ bags in an ice box and transported

-,;unedi
anolypics bacteri

0
1 to estimate the freshness rating and the

{natio
ity parameters were carried out directly after
wharrival to the laboratory and periodically dur-

¢ chilling at 4°C.

1. Organolyptic Examination:
identify the

992).

Quility assessment scheme used to

quaity index demerit score (Larsen €l al. ]

L Bacteriological analysis:

P ki '
0 analyze the samples the methods stated 1
) | o
ompendium of Methods for the Examination of

Foods (V:
s (Vanderzant and Splittstoesscf ’

F()od p
and Drug Administration (FDA) (Anony-

Mo
U, 1998) were used.

Toe
o
. Y five gm from each sample were plended
4 Sterjle «
010 rile stomacher bag containing 225 m! o
f (“ : i B .-
Uvol) peptone water for 2 minutes: Dec!

Mal dilutiop,

uent« € Carrje
nts. ied gy Usipy

”It_- P
"”“l_‘ fli
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- robic plae Count (
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for 24-48 h
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y |

lation 0,1
1 m
Tof the foog homogenate g4
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mal di i O y ' l: 0

1n
- 1 i

’ a3 1]

positive.

3. Chemical examinations:
Preparation of the test sample:
Fish sample was rendered in to a uniform mass

after removal of head, fins, tail, gut and bones.

Jatile Bases Nitro-
edure (EC: 1999

TVB\{\ were
of 06M

- Delermination of Total Vo

gen (TVB-N): Reference Proc
le Bases Nitrogen (
by @ solution
¢ extract 18

The Total Volati
extracted from @ sample

- |

pcmhlonc . and volatile base

! e . s . " :

Sme“md ° be py an acid receiver
5 absor

is dcwrmina py e
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xraction Method [ pi-

¢ (TBA ) Aqueous E

be
kul et als 1989]
TBA-RS wer¢ extracted from & sample by €X-
cling solution of (4% pcrchlm'ic acid and 0.75
mixed

¢ filtratc

and immcrscd

Ir
ml BHT in ctha
ml of 0.0

nol). 5ml of th

with 3 M TBA reagent
After cooling the

4 boiling water path for 1h.

wave length of 532 nm we
re
Megag
Uy

o Constan dM .
t L

(K factor). i}
.liir,

RESULTS AND DISCUSSION

1. Organolyptic :

mn
optical density of sample against the blank at @ The presented data in table and f
18- (1)
rt‘:{._
Table (1): Mean v:aluc_s of .Organolyplic demerit scores of the wild : 4
_-turcd (Tilapia niloticus ) fish samples during chilling at 4::“(1 aquacy].
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cantly (p > 0.05) different .
Lower results showed by Anwine et 4l. (2004
. ¥ ) }
which obvious that the sensory scores were 6 1
6.5 (10 very fresh and 1 very spoiled) for odor.
appearance, texture, and color for mahi-mahi fil

lets On the 3% day of refrigeration at 7°C.

2- Bacterial results:
The general microbial quality differed sigmfi-

0,05) among the production systems

cantly (P €
(recirculating an
tems) pullela et al. (1

d nonrecirculating water 8y%

998).

¢4 (2002) which reported that the sensory anal-
iJg) of the
e o counts (MPN/g) 0
Table (2): The means of the acrobic plate counts (cfu/8) a"dligig::,?:g chilling at 4°C
Wild and Aquaculturcd T ilapia““"”c“s fish samp i
R BN oo M
Time | Acrobie piate counts (BBL . a1
in wild e | (Bl g e
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Fig. (2): The means of the aerobic plate counts (cfu/g) and coliforms counts
ig. (2):

(MPN/g) of the wild and aquacultured (Tilapia niloticus ) figp

samples during chilling at 4°C.

The presented data in table (2) and fig. (2) re-
vealed that the means (+ St Error) of the aerobic
plate counts (cfu/g) and coliforms counts (MPN/
g) of the wild and aquacultured (Tilapia niloti-
cus ) fish were (<102 and 0.4X 102 + 0.13X102 )
and (<3 and <3) at zero time and these values in-
creased gradually during the storage time ti]] it
reaches (6.8X105 17.85X102

9.70X102 ) ang (0.85X 102
0.94X102 40,14 102) respect

the storage Period when (he

and 6.1X106

10.12X102  apq
vely at the end of
fish became unfit

for human consumption anq there wag 5 signifi-

both aerobic plate counts and coliforms coun, -

the wild and aquacultured (Tilapia niloticus
fish during all storage period.

Also, the showed data in table (3) and fig. ()¢
vealed that the means (+ St. Error) of the ci*
orms counts (MPN/g) of the wild and ﬂlL«*
tured (Tilapia niloticus ) fish were <3 and Q.—
Zero time and these values increased E‘d‘
during the storage time till it reaches O'SJ‘:‘.:
£0-12X107 and 0.94X 102 £0.14X10° =
ly at the end of the storage period whe? '4
became unfit for human consumption & .

03) bt
Was a significant difference (P> 0
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Egypti
gyptian  Standards (2005) for chilled fi
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le Bases - Nitrogen [(TVB-N) (mg/100g)] and Thi-
(mg Mal/ Kg)] of the Wild and Aquacultured
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(Tilapia niloticus ) fish samples during chilling at 4°C.
Tacin | Total Volatile Bases — Nitrogen (mg/100g) Thiobarbituric acid No. (mg Mal./ Kg)
s wild Aquaculture wild Aquaculture
T e
Average | St. Error | Average St. Error | Average St. Error | Average St. Error
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' (able (2) and figures (2 and

':'_:rrf-‘c“w e cans (£ St Error) of the To-
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__,;n;wnf Ll ured (Tilapia piloticus ) fish
i ;t?d aqud 530 3.58 + 0.07) and (0.036 %
L) ;081 : 0.009) at zero time and these

|-'.: ‘ind
sed gradually during the storage

(32,83 £1.17 and 33. 72 £1.21)

1 and 2.533 +0.195) respective-
- end of the storage pcnod when the fish
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as N0 significant difference (P> 0.05) be-
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{l:i':n:l:r:c results reported by Stansby (1976);
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