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Thesis Title

A comparative study on the chemical and processing qualities in the common carp Cyprinus carpio L.
from natural waters, cultured and imported fish

Thesis Abstract

The current study to assess the chemical composition, fatty and amino acids and the total bacterial count
of the muscular tissue from the Cyprinus carpio L. in Basrah city. The highest moisture content of fresh
fish was 78.2% in Shatt Al-Arab samples while .The highest moisture content in iced fish 79.4% was in
imported samples The highest ash content in fresh fish 2.29% was in pond fish and the highest ash
content in iced samples 1.45% was in pond fish. The highest fat content in fresh fish 11.9% was in
imported fish and the highest fat content of iced fish 9.99% was in imported fish. The highest protein
content in fresh fish 18.71% was in pond fish and the highest protein content in iced fish 16.96% was in
pond fish. The highest caloric value for fresh fish 165.62 Kcal/100 g in cage fish and the highest caloric
value for iced fish 148.4 Kcal/100 g was in cage fish. The fatty acid analysis for the muscular tissue of
fish indicated high levels of oleic <palmitic «stearic «stearic <docosahexaenoic acid. The analysis of
amino acids in fish muscular tissue demonstrated high levels of Aspartic, Serine, Glutamic,Alanine and
Glycine. Thetotal bacterial count highest level in fresh fish 7.6 x 103 cfu/g was observed in Shatt Al-
Arab fish while the highest level in iced fish 7.44 x 107 cfu/g was also in Shatt Al-Arab fish




