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Although salting is considered the oldest method for fish
preservation but it does not depend on good scientific
principles. So, the current study was performed to apply the
hazard analysis critical control points (HACCP) system to fish
salting steps. Mullet fish (Mugil cephalus) samples were
obtained from Qaroun Lake, El-Fayoum, Egypt. Whole and
gutted fish samples were dry salted with different salt
concentrations (15%, 20% and 25% salt concentration ww) and
stored under ambient temperature for 90 days. Sensory tests,
physical, chemical and microbial hazard analyses of raw and
salted products were determined. Results showed that raw
mullet samples were free from any foreign objectives and
highly accepted. Fish flesh contained (on wet weight basis)
78.11% moisture, 17.99% crude protein, 2.46% lipid and 1.39%
ash content. The values of quality criteria were 6.50 pH, 1.54
mg MA /kg sample thiobarbaturic acid (TBA) value, 25.24
mg/100g total volatile bases nitrogen (TVB-N) and 0.69
mg/100gm sample trimethylamine nitrogen (TMA-N). In
addition, total plate count (TPC) and halophilic...
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been written in an extremely straightforward way and is particularly just following i finished reading this publication
by which basically altered me, modify the way in my opinion.
-- V ivia nne Dietr ich    

This ebook is definitely not eHortless to get started on reading through but very fun to read through. it was actually
writtern very perfectly and valuable. I discovered this ebook from my dad and i suggested this book to understand.
-- K a den Da ug her ty V       

DM C A  N o tice       | Terms

http://www.bookshub.site/application-of-hazard-analysis-critical-control-.html
http://www.bookshub.site/application-of-hazard-analysis-critical-control-.html
http://www.bookshub.site/dmca.html
http://www.bookshub.site/terms.html

	Application of Hazard Analysis Critical Control Points (HACCP) System to Fish Salting

