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Abstract 

     The present study was conducted during the period from (January to March 

2019) to evaluate the sensory characteristic and microbiological quality of chilled 

fish species (Orechromis nilotcus and bagrus Bayad) at the fish distribution center 

in Al-Damer City.In this study fish were classified into four categories depending 

on the freshness; excellent quality (E), very good grade (A), good grade (B) and 

undesirable grade (C). Hundred samples were taken randomly from the fish 

distribution center in Al-Damer City, (50) samples from each species drown from 6 

tons were inspected according to (European scheme), and a total of (20) swabs 

samples were obtained, (10) samples from each species for microbial analysis .The 

result found that there was No significant difference in sensory evaluation between 

chilled fish species (Orechromis nilotcus and Bagrus bayad) . As the average skin 

of fishes at respectively (1.98±0.89 and 1.98±0.91) outer Slime (1.96±0.86 and 

2.04±0.83 ) eyes (1.88±0.75 and 1.84±0.87 ) gill Color (2.10±0.74 and 2.20±0.83 ) 

peritoneum (1.80±0.70 and 2.08±0.92 ) and gill odour (1.74±0.80 and  1.94±1.04 

).the results indicates No significant difference in total bacterial count from the 

studied spp.the total number of bacterial load for both chilled fish Orechromis 

nilotcus and Bagrus bayad were (4.5×10
5
±0.14×10

5
 ,4.1×10

5
±0.09×10

5
)cf/g 

respectively. In this study specific fish pathogens were investigated such as 

salmonella sp and vibrio cholera  ,and had found that salmonella sp dominated on 

the sample inversely than vibrio cholera which was absent in all studied samples 

under investigation . Finally it can be concluded that the investigated chilled fishes 

in this time had acceptable sensory and microbial quality thus it is safe for human 

consumption. 
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 ةانخلاص

اندٕدح ٔ و نزمٍٍى انسًبد انحسٍخ9002رى اخشاء ْزِ انذساسخ خلال انفزشح يٍ ٌُبٌش انى يبسط            

 . يشكض رٕصٌغ الأسًبن فً يذٌُخ انذايش) انجهطً ٔانجٍبض( فً  انًجشدحانًكشٔثٍٕنٕخٍخ لإَٔاع الأسًبن 

ٔطضاخزٓب ًْٔ الأٔنى راد  فً ْزِ انذساسخ رى رصٍُف الأسًبن انى اسثغ فئبد حست َضبسح الأسًبن

 اندٕدح انًًزبصح ،انثبٍَخ خٍذِ خذا ،انثبنثخ يمجٕنخ ٔانثبنثخ غٍش صبنحخ نلاسزٓلان اَديً .

( ػٍُخ 00) يشكض رٕصٌغ الأسًبن فً يذٌُخ انذايشاخشٌذ ْزِ انذساسخ ػهى يبئّ ػٍُخ رى اخزْب ػشٕائٍب يٍ 

يسحّ يٍكشٔثٍّ   90انُظبو الأٔسثً ،ٔاٌضب رى أخز  طٍ خضؼذ نهزفزٍش ثبسزخذاو 6يٍ كم َٕع يأخٕرح يٍ 

ػششح يٍ كم َٕع يٍ الأسًبن لإخشاء انفحص انًٍكشٔثً . أظٓشد انُزبئح اَّ لا ٌٕخذ فشق يؼُٕي فً 

انزٕانى  ػهى اندهذ يزٕسظ انزٕانى ػهى انُزبئح كبَذ حٍث ,انزمٍٍى انحسً ثٍٍ إَٔاع أسًبن انجهطً ٔانجٍبض

 0.87±0.75،1.84±1.88( انؼٌٍٕ )0.83±2.04، 0.86±1.96انًخبط ) ثى(1.98±0.89،1.98±0.91)

 ٔسائحّ( 0.92±0.70،2.08±1.80انجطُى) انزدٌٕف( 0.83±2.20، 0.74±2.10انخٍبشٍى ) نٌٕ( 

طً هانؼذد انكهً نحًم انًٍكشٔة نلأسًبن رحذ انذساسخ انج ( .1.04±0.80،1.94±1.74انخٍبشٍى )

00× 5.0)  ٔانجٍبض
0

 ±0.05×00
0 

 ٔ5.0 ×00
0

± 0.02×00
0

( ػهى انزٕانً، حٍث رشٍش انُزبئح أَّ لا 

 ٌٕخذ فشق يؼُٕي ثٍٍ الإَٔاع انًذسٔسخ يٍ حٍث انؼذ انكهً نهجكزشٌب .

فً ْزِ انذساسخ رى انزحمك يٍ ٔخٕد يسججبد الأيشاض انًحذدح يثم انسبنًٍَٕلا ٔانفٍجشٔ كٕنٍشا ، حٍث ٔخذ 

رسٍطش ػهى يؼظى انؼٍُبد رحذ انذساسخ ثًٍُب انفٍجشٔ كٕنٍشا نى رجذي ثبنظٕٓس فً اٌ انسبنًٍَٕلا ًْ انزً 

 كم انؼٍُبد رحذ انذساسخ .

 فً يشكض رٕصٌغ الأسًبن فً يذٌُخ انذايش انًجشدح فً ْزا انٕلذ ٔثصٕسح ػبيخ ًٌكٍ اسزُزبج اٌ الأسًبن 

ديً .يٍكشٔثٍخ يمجٕنخ ٔثبنزبنً ًْ ايُخ نلاسزٓلان اَحسٍّ ٔراد خٕدح 
 

 

 

 

 

 

  


