Y Vo/V/YA LY (a5 Calail g mam 55 oY) danill s
udilﬂj‘

Dsuall dlaul Laa 3 puad) dailas b4 ) dlawl) e (e 55 e dul ol Cuy
iaaY! 3 Acanthopagrus latus (SBLall) aadll axil g Tenualosa ilisha
daladl) saeaall g da jUall Leallay @llandY) o3gd A gill Culicall (punt oyl dalaidy)
a5 eyl ) KUV (ala Jlaninly s 3 a3 il g 6l day ) 5] dilzall e Baenall
Opand G A Jall S alaall Caand plic 962 5SS Lempan 5 JANI 5 pladall el s Cudan b s
Lein a5 Leia ga (g0 )38 gecialat (50  SUEN andll @l 5 Lty J 5Y) anll) calas o3 38
el Ay ) A () 3a1 5 558 DA (ol IDlgiu

o) sl asacatl alasiul s SPSS salall slan ¥l el ) aladiody Lilian) il clld
Janall (5 5ma (3,8 B LRI aladialy Ay jaall dal gall 580 5 (3 ) Sas CRD JalS)
- S il @il 5 (10.05) Jlaial (s 2ie RL.S.D

19.97520.7) 5 45k %(75.18¢ 66.433) e Ll s ) saall land o sal Cisial -]
o Lale sl e ol ) 99(1.992¢1.8686) 5 02 %(11.5162.216) 5 x5 2 Y%o(
Aaitl (0.6358:0.2431) 5 s s pxed) i (6.573¢6.62) (SIS culSd ALl Yl
exla (1.338¢0.6474) 5 5 ad) diaall (=lea3 (0.3179¢0.12155) 5 4 sandl

A Ul Ll 5 ) guall el (o JST ey ) 5t jb il Gaalas el dlau 23S /algalls gl
sl e

o Lliad) 8 4isn ol GDE 3 s g0 deandl) Ay (e Jumdl) o 51 ARyl el D

die 4y gima Gl g 83 ga g Sban) Jaladll 5 iy e 4 Ak el dae gl Glial)
Mans¥) 5 Culich () 5 80nall sV s Ana Sall Alasi¥) (i (p £ 0.05) Il 5 sinns
ol 5 G s pall 5 dla 5 A sk Jaws s ey sine | 580 Led S G ddlaall Baanall
Bl Al alea¥) 5 da gand) dad s ey ) i sl 52l

Abstract

This study was carried out on two species of fish : Suboor Tenualosa ilisha
and shank Acanthopagrus latus considered an important fishes in Basrah,
to determine the characteristics properties of fresh and frozen flesh at (—
18+ 2)oC and package and glazing by used distlation water only and
Ascorbic acid concentration 2% and sodium poly phosphate concentration
2% and genger concentration 2% and salt concentration 2% with package
and with out package , and measurement of their quality as well as
suitability for human consumption, for four months storing. The samples
were collected from Fao city, Basrah, South of Iraq

This study has shown the following results :

1- The chemical content average of Shank and Suboor flesh
were(2.216,11.51) % for Protein ; For Moisture ; (20.7,19.975)% (66.433
«75.18) for Fat and (1.8686 ,1.992)% for Ash respectively, also the quality
properties appeared for fresh flesh pH (6.62,6.573); Acid Value
(0.2431,0.6358)%; free fatty acid(0.12155,0.3179) and the Thiobarbituric
Acid (TBA) (0.6474,1.338) mg malonaldehyde / Kg fish flesh for Shank
and Suboor respectively.
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2- the glazing method is prefer from freezing method with package or with
out package in saving on quality properties for storage fish, the results for
analyzed statistically shown asignificant effect of the terference between
glazing fish ,freezing fish with package and freezing fish with out package
also was asignificant effect of the terference on Mean moisture, protein,
ash, acid value,free fatty acid and Thiobarbiutric acid.
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