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Manufacture of fish fingers from bagrus bagrus , Gnathonemus cyprinoides
and clarias sp. with the study of freezing effect on quality measurement
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Abstract
This research conducted food research center (Shambat)

,departments of meats during august and September 2018 to know the effect of
frozen storage on chemical ,physical and sensory analysis.

Two fishes from each type were collected from species ElImawrada fish market and
then manufactured to be fish fingers, frozen at 18c for a month .

The results show significant difference p<0.01 in the three species of the fishes

Clarias sp. have the highest content in moisture and fat
76.81%,3.96%respectivety and low content in protein and ash
17,22%,3.24%respectivity Bagrus bagrus have highest content from protein and
ash 19.87%,3.70%respectivily ,low content in moisture 75.09,fat is 3.18%.

Gnathonemus cyprinoides have low content of fat 3.06 , moisture 76.52 , protein
18.12 and ash 3.55.

Bagrus bagrus is the Best one of the flavor test and juiciness then Gnathonemus
cyprinoides and found Clarias sp. after storage has bright color but has
unpalatable flavor and lower overall acceptance .

The results suggest that greatly varies in chemical , physical and sensory analysis
in the studied species.

Key words: fish fingers , storage ,freezing , chemical analysis , sensory analysis
,physical analysis (bagrus bagrus , Gnathonemus cyprinoides and clarias sp.) .
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