Dl

Akl

(e ple o3 08 3y ol 0o W3 2850

76 w9



Dedication

I dedicate this dissertation to:

The soul of my father,

to my mother,

brothers,

sisters,

colleagues,

and friends.



Ibrahim

Acknowledgements

I am grateful to my supervisor Dr. Samia Hamid Ahmed who
guided this research closely, efficiently and encouraged me through
this work.

My thanks are extended to the department staff who assisted my
training and education during the study courses in this college. |
acknowledge with gratitude the family of microorganism laboratory
for their assistance and support.

Finally I extend my deep thanks to the sincere friends, Ramzy and

Fawzi, who helped me during this work.



Table of contents

Topic Page no.
Commencement I
Dedication I
Acknowledgements 111
Contents v
List of tables VI
Abstract VII
Arabic abstract VIII
Chapter one
Introduction 1
Chapter two




2- literature review

2-1 Microbial flora on fish 4
2-2 microbial load on chilled fish 8
2-2-1 Tilapia fish 10
2-2-2 Catfish (Gurmout) 11
2-3 Microbiology of fermented fish product 13
Chapter three
3 Materials and methods 15
3-1 Collection of fish samples 15
3-2 Equipments and materials 15
3-3 Fish treatment 15
3-4 Bacteriological examination 16
3-4-1 Plate count agar 16
3-4-2 Bacteriological method 16
3-4-2-1 Preparation of samples 16
3-4-2-2 Preparation of serial dilution 16
3-4-2-3 Total viable count 17
3-4-2-4 Computing and recording counts 17
3-5 Statistical analysis 17
Chapter four
4 Results 18
4-1 Bacteriological examination result of apparently fresh and chilled 18

fresh fish

Chapter Five

Vv




Discussion

23

Conclusion

25

Recommendations

26

References

27

Appendix

37

List of tables:-

Table

Topic

Page no.

Table
(D

Bacterial load (CFU/gm) on iced fresh Tilapia fish.

19

Table
(2)

Bacterial load (CFU/gm) on refrigerated fresh Tilapia
fish.

20

Table
3)

Bacterial load (CFU/gm) on iced fresh Catfish.

21

Table

Bacterial load (CFU/gm) on refrigerated fresh Catfish.

VI

22




@ |

Abstract

This study was conducted at the Sudan University of Science and
Technology, Department of Fisheries and Wildlife Science, to identify the
bacterial load on fresh and chilled fresh fish. This study was carried out on 36
fish samples, 18 Tilapia fish (Oreochromis niloticus) and 18 catfish (Clarias
lazera), at the period from November 2009 to March 2010. Samples were
collected from El-morada fish market and pre-chilled with ice in thermostatic

container then, divided into three groups (fresh, iced and refrigerated). The first
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group was tested fresh, the second was tested after icing from 4 — 7 days and

the third tested after refrigerated from 4 — 7 days. The studied samples were
tested microbiologically and the results were 8.4x10° and 1.7x10% CFU/gm
for fresh Tilapia and fresh catfish respectively. For 4 days iced samples the
result was 3.2x105 and 9.3x105 CFU/gm for Tilapia and catfish respectively,
for 7 days iced samples the result were 1.7x106 and 1.3x106 CFU/gm for
Tilapia and catfish respectively. The result of refrigerated samples for 4 and 7

days were 2.1x100 and 1.1x107 CFU/gm for Tilapia and 8.8x100 and 1.6x107

CFU/gm catfish, respectively. The results of the total bacterial count indicated
that the highest contamination steps were the process that tilapia and catfish

were packed in polyethylene bags after chilled storage at 4°c for 7 days, and
that Tilapia and catfish showed the level of contamination as 1.1x107 and

1.6x107 cfu\g, respectively. Therefore, total bacterial counts results were over
the standard value in TACFS 7001 — 2004 (Thai Agricultural Commodity of
Food Standard). While the amount of bacterial count of Tilapia and catfish
stored in ice for 7 days were 1.7x106 and 1.6x106 cfu\g, respectively. Also the

results showed a significant difference (P < 0.05) between iced and

refrigerated samples.
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