[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

Ol 2l gale e

33 oS p sl (Blo 5 Wl Gloy 595 32 9955 Sgw Seei il
Scomberoides commersonnianus

)

x) = . %))
e Sl o Soge WS 50 Tenly gala | a g

* Zahrahadizadeh65@yahoo.com

O‘_}g‘ (u‘_).ej Lfo)l'“"‘ .A‘_}"- élia.:b:\‘d ‘JLA.‘.:«] u‘_}.@i .\;‘\5 kgsl:t‘).) (:J\’:‘é K e\}lﬂ‘. suSialy (.A.‘j'.-‘)‘ L;wl_’\j.._)ls ‘5\59.4.:&:\‘4 -\
Ol (Ol ol 01T ol il (Jlash ()45 anly ( 2bso o538 pole suSiily Y

WWAY Lo 1o é_:JL'S

[T VO V-SSR Y - S RS-0 [ PR U S BFCOON [ PY-
25 o0 Dye azle hug Sai iz s (6N
4y o Sges S oo glyy el Lol el
Mujaffar & ) ail o Jyame wollhe pab alaul
sle 4555 (55, (13,5 g Sws anl,8 .(Sankat, 2005
195 Pl ¢ ez I el oals sl lale I g0l
Bellagha ) o ,Ls ol (Mahmoud et al., 2007)
5 ledw) Sl oL @t al, 2006
o ple ale 69, s exes (TN ()en
Gap b Geios ol amet o el onts pll 55
Sl 5 sz 850 2 O Al s 0955 S Sd (o
G55 0598 Job )3 Sy plas )l ol i o
o9 slod jo o Lulid o 5, VA Soe @
Pt Gt ol jo ol pladil ol 5 sl a0 YOI
SIS 0)90 Wl5 (o0 53,5 Sgm S &S el (0]
S il el oyl

oo e ool 20\ Y gty ol plodl jolise &
s Yo IPY Gj9 4 logorme (Solas b & 55
Jlo WA alols 5 S opsr ) mls Sl a8
05 b e a5y el jan bl S, 5 ol

00y PO gy *O)f S ‘_’)l;;.wo)‘ fad o “i&;
YY4

WAY bl il

GESLe loj ¢33, Sgw Sos Sy lod pyles ale S GIMAS SRS

a3 5 ples by slo O o 55 las o)l ol
098 (o0 odalive adhiie slayelS po oSS e ()l
455 oo olme (Fishcher & Bianchi, 1984)
Y.-q Jls ,o Scomberoides commersonnianus
FAO, ) wo,8 s,9p olpl bl jo o5 AYVY lads
WYL Bran g 09 diwn 5L oxsms las a5 «2012
O o8l (S0 (59,5 g Sl il (o0 &S
doz 5l le Glo ooyl S b SSS
2 Elglasle (alS cVgame (B g ol (2bgS
Mulvihill and Fox, 1980; ) s, o e 4 (555
oY game (Delacroix-Buchet and Trossat, 1991
Oz @lrysaS Gl (il o (Ble 0ud dgu S
Shimosaka et al., 1990; Vieites ) s Jasd,b
et al., 1997; Lakshmanan et al., 2002; Basti et
Lolol ol Gas ¢ qal., 2006; Turan et al., 2007
dld el Bkl Jgame )NS5 0)90 (I
Doe & Olley, 1990; Horner, 1997; ) .l
Rodrigues et al., 2003; Mujaffar and Sankat,
& lub de yslaie 4 (2005; Andres et al., 2005;

ailb o ol Gl g g pleed (29,55
s2al5 (Delacroix-Buchet & Trossat, 1991)


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

oo olas asle ale (580 o)y (555 53 IS 8 se S )

OloKana g 8ul) gola

L oygS 50 digas yailjgm b uS> 9 (AOAC, 1990)
el ¥ o a ol)F cole axpo 000 leo
Loy slbawl .o, 5.5 o5lail (AOAC, 1990)
AOCS Ce 1f- § AOCS Ce 1b- 89 g, ;! solawul
3,5 505 o3lail 96, cis-trans

58l e 00 axmio 0 odel Cawds sla ool
dwlre 1 ools jlse Gl il 5 . SSlo 00 o,y JuuST]
0ols 5JUT .o pum i abogs o (5o I0g0s s g 00,5
fal yo .ol pleil SPSS. 13 1530 65 5l eolazwl L o
L oom Jlos Sl el 5l Lo eols (ST, Cunds
=2 Smironov -Kolmogorov :yge;1 ;1 ssliul
GiaSl @ bae gle ool aS 0l aseie g 205
Ay g Wog Jloy s STh Gl Cugh, 5 S
Slr oy Jly ST Slls () p 3550 o o5
Kruskal- ;se;1 5l Jboys mé L2iSTy b o ools 3JUT
One  (yg031 5l Jloy LiiSTy b b ools (g1, 9 Walis
oolazwl (p<0.05) 5,ls e law ;o Way- Anova
550 Gl (21ie o5yl g5, p s plonil adlllas ay0 S
4 ol dgw Sl g (o b)) o)l cdl> jo aslllas
W28 5 IR ey g addllan 590 59, 100 Dok

OSbe Ghe gley) o Sy plas pile oale s
o &S g duoy Yo/ Y /AL a3 pz5g, (£SD)
% 0Ad Spe Sl Djgo a6, 55, VA (b
Yoot VN 4 g (£SD) Kl (dowe sleo
() yloge) .(F=31.82, df= 6, p=0.00)scs , 00,0

s 00 dabad dalsd 5 a5 aulso il g slel
1 30 5,55l VO o /YY (9 4 ylgscinl W8l alac
alenle b (Mo sl @ OLY 5 sdein ol
D el £ oogas Jll fley Dol Jaiie o8
s 2550 Sl 551 (655 ojlail (gl Ll 5l ool
5 oS Jie il gip oBileil 4 jho Gl o
& ol adal Jaere Sad l eolaiul b e asged ady
S o laml cale g0 Sgu Sed jo b (6,l0gSS o
Wik, S e il ) el 4 (St ey
Sai 5l dhys ol gsy | oad eolel plisle rw
0D gl 4y abe 3l AY ol g5y 43 s coiblsS
R Ol 69y (2l poo ¥ 5 ol adlol S e il
SS e VW0 gl B S e A o (28BS
WY (59) 9 390 (o0 030 B cale 4Y Sy 5 S 43
p3Y g g ooy Sai b e (ilu ) elsl 4y 5]
Sl a4z s gl sl g, iz o &5 cul S&a
lo igai pshiie ool gl il oS il azy0 O
a0 gl 59, 0 S 35 5l am b (6l e o
B VL la Y o a5 Glale )b G s, ez b
Glad cod U wiad Jaie oppy sl Y 4 o)l
wl ol x5 S Sl 5 WS 15 g
oL g ame) 0,5 Djge CEIESE Ojge
PR [ s R ES YO+ dgu laze slos (VTR
los b o9l 5o aiged o5 Sas b Cogh, (syime
o3l ol 39 4 e, B ool gile a0 VD
L el and ee (AOAC, 1990) wi (5.5
sy «(Bligh & dyer, 1959) g, ;I eolaul
sy 5l ool b Sas wpnSlyy TVN ol cpatig s

YV


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9]

[ DOI: 10.22092/ISFJ.2017.110175]

Ol @ ale ddae

40

30
20 -

B s gy 10

0_

'\JL&) M\JLA) r'dl.&) q'db:) N'UL")H'\JLU

S

39 G oo Jab 50 0ol Sgw S 9 (o yloj) 03U I3 e pyle (Blo ;0 (ES.E) (pdigp ol iwe 1) 10505
((P< o[+ ) Hlo (Gro BB D929 cuidd yLid aslie U Bgy2) 395 14+ oo a4 oo dayl s

doys FY/AZ/A) (£SD) (nFilos 4y awmes (slos 4o

Cugb, (£SD) (Kl osel oo & bt & 4z g5 b

(Chi-Square=17.64, df=6, p=0.007).0, aS e doys VVFF 2008 Gao le)) o3l aiges (o

AV j13909) oD S Sed D90 4y (5N 59, VA (bl my

-
U
s
3.

—c
I

4]

m

by Mgy gl Tedley N0k ey

14

20 IR S Jab 50 oo dgus Sad g (0 ylo)) 03l )3 oS eyl (8l 15 (ES.E) cugby ol jae 1Y ylog0s
(< o[+8) 41 Sro B D95 9 ouidd yLis aslie b g ,>) 595 18 ko 4y Jlawsro Lay

AR


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9]

[ DOI: 10.22092/ISFJ.2017.110175]

S‘)‘)JuLAJ‘Q‘)LA-HL;ALAGJKJJLAuLAJ(SJJJJuJ‘)SJJM&JJ:‘ C,bl&m\,ul;‘sgu

OeSilee 43 Sl 9 S 000 ggee (haroe sles Ol Ghe oley) o3l Sy plas gl oale s
(Chi-Square=14.73, s, as,s \V/#£ - /) (SD) ot &5 38y doyd YAVE Y S g yzuSls (2SD)
(Y lages) .dF=6, p=0.022) 5O oA g S D ygo 45 (5,055 59, VAe b
" b
1
(et ) St g plla b gena Ve -
0 A

Jmda)

G Jab 50 oul dgw Kad g (o yloj) 030 Sy o sl 2l ;0 (FS.E) S g pnS B e oY Hloged
(P [+8) Hlo (Sxo BB 2959 ousdd yLid alieo b g 12) 39,18+ o 4 Jdawxo byl 3l jo (5,04

w3 oo Gl oy VA SBS S e |y 6)l (Se OSlke Ghe ploy) o)l Sy plas )l (oale 5o
(F ,l0503) (F=56.32, df=6, p=0.00) Sl om 45 g duoyo £ YYE /FY o5 > (SD)

Glot be D dge Sl D50 4 (5,055 59, V0 (b

VO M).b/\ Y o s (iSD) u..iL.o ‘Sla,ou

',
Bappagp,
Y -

ey Mgy Ty Ty gl W

J3m04)

G e Job ) oud Sgus S 9 (o loj) 036 S35 3 o ke (Blo 13 (ES.E) 1y oyfime oF yloges
(P [0B) Hlo (Smo BB dg2 g ouidd (yLid wlie b Bg,5) 59,180 Lo a oo dayl ol 5o

Y YY


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

Ol 2l gale e

PSS 2 oYl (ST ko FIVENYY 4 ] (2SD)

SN (ime yeb 4 59, VA ey BT 5l e g
Q] (iSD) u..i»L..,o QLA)’ Q.l‘ R Ssls Gwnlf SN,
Sy oS Wy (ST e VIO E 10

(0 Jsse5) (F=149.43, df=6, p=0.00)

o3l S5 ol il ale )3 9051 (£SD) (Sl
PSS » Vg ST hes o100 Ee10) Gho Gley)
SIS 0590 (b g (05 g Sad (bl &5 02

Sl g Cls ()l (rae GhaliEl 59,100 e

5

¥

fd

LSSy

é 1e ) v

(R € m ¥y T
e
Vo
.

Wy gy Segk) V0gk) VA g

haj

20 G ke Job 50 o0l Sguw Sl 9 (o (loj) 03U Sy o o ylw (Blo )3 (ES.E) oSy (5l e 1015 9ed
P [+D) H1o (Smo S| D929 ousdd LS bl b Bgy>) 395180 o &y oo byl 2%

Sl 1alS g a0 YVITP o (Gao b)) o3l diges
ao 3 YYIOY 5l ailfse wib wiz b bl 6 0y sl
S 5l e a0 VY/FF 4 (Gao o)) o3l diges o
59 Ve Soe 4y o slos 10 ()l 9 (9,5 Sgm
ool (2le cdl as ol lis bl puores by las |
oy sl aasl 51 eoly polie slilo o3 I, e
el g a3 WV ggamme L Y aiile glsl ,8
aoys FITY ggeme L PN gLl o o sl
(Vo) Jouz)og

VY'Y

iz el g9 VY o )5 s gl ol o
Voelal o sl aulei> 0,00 VoaS s gluls
W55 sy S b gldl jf oy sl sl 237 3,90

Ngm aiz b eledl 2 Opz lo apul s> 0,50V
Eaorme ;0 (Sl Lol bl anslie abl oo 4S9
o3l diges yo oy OV/FY 5l gLl O slo ol
sl aul gaemme rals ws o BF/A% 4 (ae b))

50 ae,n Yo /AY 5lailes o S L gldl e o>


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

LS/‘)‘)JuLﬁJ‘A‘)LA-HL;ALAG‘)K\.\JLAuLA‘)G\SJJJuJJSJjA.ukSAJ):‘ Q‘)‘SAAJ&JDGJL&

Job 58 00 dgu Sed 9 (oo gloj) 036 S )3 plas pylw (Blo 10 02 b wwl (2 Lwll N Jgus
39518 G 4y (o byl 50 (65104 e

(29) 38514+ 3 (a2)3) 3958+ 3l ool diged iy ol g
(2o y0) (0
fIvE- vy YAyt /sy YINE-[Y O F )] S o
¥Y/Fa)/F) ¥EIOYEJAY YEIYEY)Y (151 Yol Siaally
\YSE- )Y NeDa \IEAZ- /Y (Vi sl Sgils” olin
VYL - UsVEe Y NEFE- 10 O A Yol S e
PPN [$5t-/-f [$¥E- -5 (F o Yol Syt
- = R VA< A (YY)l S
V- NA <jagE-\F V/eYEe/oY (Vi o] S s 5]
05134 OYI¥A OY/F) sl oz glo ol foazme
[AAE /Y VIYEE /oA YA/ OF: )l Sslginns yue
fIvE VY BIYAE-NY AR XN AP )l Sddgially
. \/fak./e Y V/Eak./-q Vo) )] Sy olin
Va/aV . /fY Y\t 8 YV/£2./00 OA:N )l S
- - CVEVYD (F ) Yokl S35
NAZE/+ \/vax. /.y V/fYE Y YY)l S|
- JYVE-]- 0 Ok Y (V) )l S
YV/$5 Y I8y Y.a¥ B850 0l 55 b ! 1é oz c6le el fyaze
\ARESIER VA< A Vs Y OAY )l Sedead
ARy 4 AR = SYRUN VYL Aol Sdgad LIS
SYNENE «ANOE-/-Q VY. /#a OYAT) ol g (E1]]
- - YYOE-/\A (V) otl Syl (55 1350
YIYYE-NY YIOAE /)Y YYE-NY (F - )] Sl Ly 13651
N2 NRY CIAVE-[-A VYV oY (VY28 )] Sigisoliny 3555
VIAYE-DF AIDOE- YA VWA YE-JPY (VY5 Yol Sigil 1350 135555
VY/IF8 VI YY/OF b oz b glotl o sl apal g yane

alE g

YYV¢


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9]

[ DOI: 10.22092/ISFJ.2017.110175]

Ol 2l gale e

Sy oo pjlw (2l yo 39290 £ Kol 9 ¥ Kol 0y b vl im0 oy p Vg0
G 4y o bl pl 53 (6,1 oo Job 53 ouid Sguw Sod g (o o) e3U

.}5) 9.
5908 5l 598+ 5 om Ole3)o;l diges
(o ,0) (o)) (w0 0) (o
VY0 \Y/VA \V/-q W -3 ggome
V/FN \IOY FIFE W-6 ggome
YIAY MY Y50 w3/w6

E - /7Fa T (#SD) nSibe 55, VA ploj b (55laeS
(F=3441.88, o, digei p,5 o ;0 0,5 Lo OVIVF
(B,l3405) .df=6, p=0.000)

Sipoles ple ale yo 18 a5l lge (£SD) (ks
£ Yo S L VYA E /YA (oo o)) o3L
0399 (b 9 (95 Sy Seod 5l ey A5 02 g

70

60

50

40

30
BTUNef o2 ¥ ) 20 -
10 -

)

Vg Tigke) degey Wogk V0 k)

ITNEY

39 6ISS o Jab 0 00l dguw S g (Fao o)) o3 Sy o pylw (2l jo (ES.E) TVN (4l 50 :0 510405
CP< o0 0) H10 (o BB D99 ouddd L alio U Bg,2) 395 13+ Wuwo a awxo byl o

yolo Baiod )0 0l dgw Sad S, oo il 2l
ol Sgw Sad Sy ples il ol o g sLol /P
(Fdgoz)adl (oo sLiel FIA (St (g @

\Yo

oes ple ale 59, 2 VA0 35, p0 olax bl
Pl 2l g ol B )0 oud g Sed I
A lagd (S g 4 00l Sgm Sl Sy o
CaS il e A - ) ol oy b el
O Jase )bl Sew b 0y e 9 g 0


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

oo olas asle ale (580 o)y (555 53 IS 8 se S )

OloKaa g 8al)y gola

Plo g polo Gz 10 oo dgw K oyl (Blo 59 2 2Lia SialojT 3l ool Cuws 4 @l ¥ Jgan

(o S99y A oul Sgu S plw

polw plo )d (S o Olped Jare )l (b 50 (Shg o Ol ped Jue
P9y A ool g Sod Sy s Gl 50 oud Sgu i Sy s S 3
o o>
8/ A alls IS5 5 55,
8/ AID il plgs
Y1 #10 530 5 pab
8/ Y10 5
¥ £10 Sdgedo Olyee
v¥ Y b (Shy olyed Jose o
¥/A #/s U5 Jows
&l
AOAC, 1990. Official methods of analyses of 9 & «Sigalo (Solo wz.p g9 & (Slowkw
association of analytical chemist (15th ed). Sty p TN wp (IR (g

Washington, DC: AOAC.

AOCS (American Oil Chemists Society),
1992. Fatty acid composition by GLC.
Marine Oils. AOCS Official Methods Ce
1b-89, AOCS, Champaign, IL.

AOCS (American Oil Chemists Society),
1992: Fatty acid composition by GLC.
Determination of cis and trans fatty acids
in hydrogenated and refined oils and foods
loy capillary. AOCS Official Methods Ce
1f 96, AOCS, Champaign, IL.

Basti, A.A., Misaghi, A., Salehi, T.Z. and
Kamkar, A., 2006. Bacterial pathogens in

g Cagby Slhead ol g Slig ole olends
S g g Sed o iy, (b o] il S
2l wlio g pole lodmgh wyis (8,8

A NO-NY + ol

ul)).:—‘ .“ﬂi‘ P @‘u\-&-ﬁ 9 .3 s’iﬁb? eV 5‘;;.:&0
Ax20
Andres, A., Rodriguez-Barona, S., Barat,
J.M. and Fito, P., 2005. Salted cod
manufacturing: influence of  salting
procedure on process yield
and product characteristics. Journal of

Food Engineering, 69, 467-471.

Al


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

Ol 2l gale e

fresh smoked and salted Iranian fish. Food
Control, 17, 183-188.

Bligh, E.G. and Dyer, W.J., 1959. A rapid
method of total lipid extraction and
purification.  Canadian  Journal  of
Biochemistry and Physiology, 37, 911-917.

Bellagha, S., Shli, A., Farhat, A., Kechaou,
N. and Glenza, A., 2006. Studies on
salting and drying of sardine (Sardinella
aurita):  Experimental  kinetics  and
modeling. Journal of Food Engineering, 78,
947- 952,

Delacroix-Buchet, A. and Trossat, P., 1991.
Proteolyse et texture des fromage a pate
cuite pressee. Influence de lactivite de |
eau. Lait, 71, 299-311.

Doe, P.E. and Olley J., 1990. Drying and
dried fish products. In: Skorski, Z E (Ed.),
Seafood: Resources Nutritional
Composition and Preservation. CRC Press,
Inc, USA. ISBN: 0-8493-5985-6, pp. 125—
146.

Food and Agriculture Organization, FAO
Stat., 2012.

Fischer W. and Bianchi G., 1984. FAO
species identification sheets for fishery
purpose, western Indian  Ocean (Fishing
Area 51) Food and  Agriculture
organization at the united national, Vol 1,
Families Acantharidae to Clupeidae, 450P.

Horner, W.F.A., 1997. Preservation of fish by

curing, drying, salting and smoking, In:
yYV

Hall, G.M. (Ed), Fish Processing
Technology, 2nd  edition.  Blackie
Academic and Professional, London, pp.
32-73.

Lakshmanan, R., Shakila, R.J. and
Jeyasekaran, G., 2002. Changes in the
halophilic amine forming bacterial
flora during salt-drying of sardines
(Sardinellla gibbosa). Food Research
International, 35, 541-546.

Mahmoud, B.S.M., Kawai, Y., Yamazaki,
K., Miyashita, K. and Suzuki, T., 2007.
Effect of treatment with electrolyzed NaCl
solutions and essential oil compounds on
the proximate composition, amino acid and
fatty acid composition of carp fillets. Food
Chemistry, 101, 1492-1498.

Mujaffar, S. and Sankat, C.K., 2005. The air
drying behaviour of shark fillets. Canadian
Biosystems Engineering, 47, 3.11-3.21.

Mulvihill, D.M. and Fox, P.F., 1980.
Proteolysis of as-casein by chymosin in
dilute NaCl solutions and in cheddar
cheese. Irish Journal of food Science and
Technology, 4, 13-23.

Rodrigues, M.J., Ho, P., Lpez-Caballero,
M.E., Vaz-Pires, P. and Nunes, M.L.,
2003. Characterization an identification of
microflora from soaked cod and respective
salted raw materials. Food Microbiology,
20, 471-481.


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

oo olas asle ale (580 o)y (555 53 IS 8 se S )

OloKana g 8ul) gola

Shimosaka, C., Ishida, Y. and Shimomura,

M., 1990. Effect of dry salting method and
brine salting method on texture of
salted dried horse mackerel. Journal of
Home Economics of Japan, 41, 1159-1167.

Vieites, J.M., Delgado, M.L. and Leira, F.,

1997. Monitoring the proteolytic activity in
ripening anchovies (Engraulis
encrasicholus). Italian Journal of Food
Science, 2, 127-132.

VYA


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html

[ Downloaded from isfj.ir on 2026-02-06 ]

[ DOR: 20.1001.1.10261354.1393.23.3.9.9 ]

[ DOI: 10.22092/1SFJ.2017.110175]

Iranian Scientific fisheries Journal

The effect of dry salting on the shelf life of big mouth saury
(Scomberoides commersonnianus)

Hadizadeh Z.%": Mooraki N.?: Moini S.?

* Zahrahadizadeh65@yahoo.com

1-M.Sc of the Department of Fisheries Science, North Tehran Branch, Islamic Azad University,
Tehran,lran.

2-Assistant Professor of the Department of Fisheries Science, North Tehran Branch, Islamic Azad
University, Tehran,lran.

Key words: Scomberoides commersonnianus, Salting, Shelf life.

Abstract

The present study investigated the effects of salting process on shelf life of big mouth saury
(Scomberoides commersonnianus) filets. To determine the quality, chemical experiments
including crude protein, peroxide value, crude lipid, ash-salt and moisture measurements were
conducted at time intervals of 0, 15, 30, 90, 150 and 190 days. Moreover, fatty acid's profile
was measured at time intervals of 0, 90 and 190 days. Mean (£SD) crude protein, crude lipid,
ash-salt and moisture contents in fresh fish were 20.07+0.85, 6.32+0.42, 2.17+0.2and
71.44+0.19, respectively, reaching 30.5+1.19 8+0.12, 17.6+0.1 and 43.9£0.91, respectively,
after salting and storing at the ambient temperatures for 190 days. The mean (£SD) peroxide
was 0.05+0.01 meqO, kg™, and in fresh fish reached to 2.5+0.05 meqO, kg™ at the end of
storage time as salted products. Variations in all of these factors were significant. According
to the obtained results, the best time period for storing is 90 days. In the present study, 21
fatty acids were recognized. Total saturated, and unsaturated fatty acids in fresh samples (time
0) were 53.41 and 54.47%, respectively, and reached 56.99 and 39.92 at the end of storage
time as the salted product. The result of the organoliptic showed that the new method of the
dry salting give a better quality to the product in comparison with the traditional method of
dry salting.

“Corresponding author

Y4


http://dx.doi.org/10.22092/ISFJ.2017.110175
https://dor.isc.ac/dor/20.1001.1.10261354.1393.23.3.9.9
http://isfj.ir/article-1-1275-en.html
http://www.tcpdf.org

