ACKNOWLEDGEMENT

I am grateful to" Allah" for providing me health.
I would like to thank all those who helped me in this research
and greatly indebted to Dr Hassan Mohammed Adam
Department of Fisheries and Wildlife for his generous
supervision for this work. Appreciation is also expressed to Mr.
Ismail Ali Saied the manager of Khartoum Fishing Company
who had aid generously. Thanks are also due to the technical
staff of the meat production department laboratory, Faculty of
Animal Production University of Khartoum, for their assistance.
My deepest thanks are also due to Dr Mohammed Tag Aldein

for his appreciated effort and assistance for Statistical Analysis.



CONTENTS

Page
Dedication
Acknowledgement I
Contents II
List of tables IV
List of Figures \Y
Abstract English VI
Arabic abstract VIII
1. Chapter One :Introduction 1
2. Chapter Two : Literature Review 4
2.1 Salting Fish 5
2.2 Salting Methods 9
2.2.1 Dry Salting 9
2.2.2 Brine salting 10
2.2.3 Mixed Salting 10
2.3 Fermentation 11
2.4 Drying Fish 12
2.5 Smoking Fish 13
2.6 Chemical Composition 16
2.7 Body weight characteristics 19
3. Chapter Three: Materials and Methods 21
3.1 Locality 21
3.2 Fish samples 21
3.3 Fassiekh preparation 21
3.4 Chemical analysis 29
3.4.1 Moisture Determination 29
3.4.2 Protein Determination 29
3.4.3 Fat Determination 30
3.4.4 Ash Determination 30
3.5 Sensory Evaluation 30
3.6 Statistical Analysis 31
4. Chapter Four: Results 32
5. Chapter Five: Discussion 47
6. Chapter Six: Conclusions and Recommendations 51
7. Chapter Seven: References 53
Appendix (1)Chemical Composition of Labeo niloticus 67
Appendix (2)Chemical composition of _Schilbe spp 68
Appendix(3)Chemical composition of Hydrcyonus 69
Spp

Appendix (4) Grading Chart for Fish 70

II



Table.1.

Table.2.

Table.3.
Table.4.
Table.5.
Table.6.

List of Tables

Effect of salt percentage levels & season on Dry

matter
Effect of salt concentration levels & season on

Moisture

Effect of salt concentration levels & season on protein
Effect of salt concentration levels & season on fat
Effect of salt concentration levels & season on Ash
Effect of salt concentration levels & season on crude

I1I

Page
33

35

37
40
42
45



fiber
Table.7.The mean values of overall acceptability of

organoleptic test

List of figures

Figure.1. Fresh Fasseikh fish species ( Shilbe sp.)
Figure.2 Fresh Fasseikh fish species ( Hydrocynus

sp.)

Figure.3. Fresh Fasseikh fish species ( Labeo sp.)
Figure.4. salting application method

Figure.5. Fish samples were covered with salt and arranged in

alternate layers
Figure.6. Final fasseikh product

Figure (7) Effect of salt concentration level on dry matter of

studied fish species.
Figure (8) Effect of Salt concentration level on Moisture

content of studied fish species
Figure (9) Effect of Salt concentration level on crude protein of

studied fish species.
Figure (10) Effect of salt concentration on fat content of studied

IV

46

Page
23
24

25
26
27

28
34

36

38

41



fish species
Figure (11) Effect of salt concentration level on ash content of 43

studied fish species

Abstract

The study was conducted to investigate the effect of season
(Summer,Winter), fish species and salt concentration level on chemical
composition of salted -fermented fish species (Labeo spp, local name ;

Debs , Schilbe spp local name Shilbaya) comparing with popular

fassiekh fish species (Hydrocynus spp, local name, Kass), in order to help
in reducing the over fishing and use of Alestes and Hydrocynus spp in
fassiekh production.

Assorted of 12 Kgs of each of three fassiekh fish species group,
consisting of Hydrocynus spp; (25-30 cm in total length), Labeo spp
(20 -25 cm in total length) and Schilbe sp. (17 -22 cm in total length)
were collected from Jebel Aulia Dam. These samples were processed in
Khartoum Fishing Company. The samples were divided in to 3 batches.
Each batch was treated with different common salt concentration levels
(20 %, 25%, 33% and 0% as control(Fresh)).

The findings of the present study clearly revealed that, the
chemical composition of fresh salted-fermented product fish species

showed that, there were no significant differences between Labeo and



Hydrocynus spp while Schilbe sp. recorded significantly higher in fat
content.

The effect of salt concentration levels on studied species result an
increase in crude protein and ash content than fresh fish. The highest salt
level (33%) resulted in significantly lower moisture content, and
produced well-salted-fermented product with reasonably long storage

shelf life.

The effect of different season (Summer,Winter) production time on
salted-fermented product showed that, there were no significant
differences in final product of wet-salted-fermented fish species
chemically. But there were differences in the duration of processing time,
depending on ambient temperatures.

The organoleptic test showed that, no significant difference among
all studied fassiekh fish species.

From this study we could conclud that, the best fish species for
production of fassiekh product was the Labeo sp. at winter, the second
and third was Hydrocyuns sp. and Schilbe sp. respectively at the same salt

concentration level treatment and season.

VI



aagfolll saMa

Gy 5 Sedl g g0 (b waan) mgoll 5] I Gl 030 g ol
Labeo spp) &)Ll eV o g loil 853 (ila) aSAll e =Ll 585
(WYI Hydrocynus spp . s3W% (gladl) '..dl Schilbe spp « s (dadll r.ww
8] g el Sl i) (2825 cangy Jag (L) sladl]
D) i | Y &')_1, o 294 JSUA rI):_,LS12 o 8a,all u)S.u
Wil g (B ool fiasiiw 25-20) sl B ol jiasinn 30-25) 1)
Sl el s S ellyl Jia ol ke o ctimen (G gl fiesinn 22-17)

LQ_\AJLLA ;Lo.ij c;lli-}o;.o 3 LSJ, 1 a8 «;ll"“l” . Lo Y \“A’\l ‘.3!4);.” OS).M

K js oo (%33 9625 %20) adkine ayge oty (suaddl) aliic¥] =L

Sl ila S ol maaly i sl sl ol =l e jue]

VII



G52l B el cna QUYL S lacle Bgire  colsdial lgd L)

caaagl WS ale
g lede 31 5 sgadl elgsll le =Ll (S5 gie caMinl ol aal )l
LS (%33) Lol s sic anala alofl gindly Q] gl (58 8l
changl IS il 130 5a Bae e Les Bage )l giae st s ] sl
el e lia b 5l
adind ] Belin ol c P g il el L bl Caaall clas s
ala)s e
.8 )|yl

s cnlas a Bygine bMiAl sgay mas Gl andl @3 ) LI
A sSen Ll 5 btl) Jand (8 SV 85 oo AS) 8ot culs s )

QUL 8 25 ey

VIII



