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Abstract

This study was carried out on two marine fish species ( Lethrinus
nebulosus and Epineplelus coioidis) collected from NW Arabian Gulf
during 2007 by drying them by two methods sun drying (natural) and

artificial drying by using electric oven under temperature (600C). The

dried fish stored at laboratory temperature( 25-300C) for selected

periods (0,15,30,45,60,75,90) day. The chemical composition consisted
of (moisture, protein, fat and ash). Changes in chemical properties (pH,
Total Volatile nitrogen bases (TVNB) were detected. Free Fat acid
(FFA) and Thiobarbituric acid) and the microbial properties (Total
bacteria count, Proteolytic bacteria, lipolytic bacteria, total coliform
bacteria, salmonella bacteria, moulds and yeasts) together with physical
properties (rehydration ratio, rehydration coefficient and dehydration
ratio) were also followed.The study also includes sensory properties
(color, flavor, texture and overall acceptability) at (0, 30, 60, 90) day.
Results were analyzed by statistical program (SPSS) by using
triplicates factors test in Complete Randomized Design (CRD) to
determine the effect of drying method, fish type, storage periods and
the interference between them on the mean values. The studied factors
were tested by using revised least significant difference (RLSD) at level
(0.05) with determination of standard deviation (SD) values. Results
indicate that the moisture contents of the fresh fish flesh of both species
Hammor and Shary is 79.20,78.88 respectively , for protein 16.73,
17.32% in the same order and for fat, is 3.12, 2.14%, whereas ash
content exhibited 1.27, 1.34% for both species as above. Values of
chemical properties pH (6.83, 7.00), Total volatile nitrogen Bases
(TVNB) (6.75,7.20) mg N/100g fish flesh, Acid value (1.12,1.07) and
Thiobarbituric Acid (0.114,0.172) malonaldehyde / kg fish flesh
respectively. Also the results showed variations in microbial counts
between the two fresh types, so the total bacteria counts were (17x 104,
22.5 x 104) cfu/gm. The proteolytic bacteria were (22 x 104, 28 x 104),
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the lipeolytic bacteria were (6.5 x 104, 2.5 x 104) and coliform bacteria
were (6 x 103, 3 x 103 ) cfu/gm.Results showed that Salmonella
bacteria did not exist. Significant differences (P< 0.05) for impact of
drying method, fish type and storage period on ratio (moisture, ash,
protein and fat) were detected. The moisture ratio decreased by sun
drying for Hammor with the progress of storage periods. Also a
significant decrease (P< 0.05) was observed for means (ash, fat and
protein) in samples treated by artificial drying method. Significant
differences for the effect of the fish type on all studied factors were
observed. Values differ with the fish type. Significant decline was also
observed in means of ash, fat and protein with progress of storage
periods. Significant effect (P< 0.05) was noted for drying process, fish
type and storage period. Values of volatile nitrogen Bases, Free Fatty
acid and Thiobarbituric acid were decreased, while pH value was
increased in all treatments of artificial drying. On the other hand,
significant variations were detected between species on chemical
properties. However, in storage period a continuous increase was
observed for all means of chemical properties and significantly
corresponding with the progress of storage period. The microbial
counts were significantly affected (P<0.05) by the drying method ,fish
type and storage period and decline was shown in total count of
bacteria by artificial drying method for Hammor with storage, while
the proteolytic and lipolytic bacteria decreased by sun drying method
for Shary. This decrease was continued with significant difference
(P<0.05) with the progress of storage periods. No any existence for
coliform, Salmonella bacteria moulds and yeasts were observed during
the drying operation for the two fish type for all storage periods. The
study also indicate that the drying method had significant effect
(P<0.05) on means of rehydration ratio, rehydration coefficient and
dehydration ratio, so the rehydration coefficient reflected a higher mean
by artificial drying method. Also fish type imposes a significant impact
on dehydration ratio and insignificant impact on means of rehydration
ratio and rehydration coefficient with fish type.The values of
rehydration ratio and rehydration coefficient were decreased
significantly with the progress of storage periods. A significant increase
in dehydration ratio with increase of storage periods was detected. The
drying process, fish type and storage period affect the sensory
properties. Shary samples exposed to artificial drying earned higher
evaluation marks for color and flavor, but for the two other properties
1.e. texture and overall acceptability were significantly higher in sun
drying method for Hammor, However, all these proprieties decreased
with continuity of storage period but they did not attain the rejection
level.
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