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ABSTRACT

Fishes are major protein supplement and they play an important role in the nleal

piaruring ofpeople living in Kommathurai area of the Batticaloa disllict. The study

was carried out to prepare a fish cracker fron1 the mostly consumed fishes in

Kommathurai area. Thc mostly consumed fishes in Kommathurai area \\,erc selecte.l

by sufle), method using well structured questionnaires. The rcsult ol the suNey

indicated that most of the people (95%) were non vegetadan in kommaturai area.

70% of the people ate sea fisl.les, lagoon fishes and pond lishes. Most ol the

consuners (6502) bought fish lioln the market. Among the prefer.cnce for f.ish

producl, 55.2870 of the pcople prefened lormal lish curry and 5% of the people

prelerred fish cracker.507o of the people were adding fish as tlteir food for taste

puryose. The survey revoaled that lhrcc mostly consurned sea, lagoon and pond

fishes were Seela (Sphyracna jello), Thilapia (O/eochromis non^n^onbicu.r) and yiral

(Rdchycentron cdnadum ).

Fish crackbrs preparcd liom thc Sccla, Ihilapia antl Viral wcrc li.iccl jn vcgctablc oil.

They rvcre subiccted to chemicnl and organoleptic cvnluation. Ii.csh llshcs wcre also

chemically analyzed. Signii;cant dillerenccs in chemical and organoleptic qualjties

'wcre found anrong fish crac\els. Cr.ude prolein content sccmed b bc highcst valuc

12.28% in llsh cracker o1'Thilapia, modrrately high ralue It.JOo, *rs prcsentin

fish cracker of Viral and lowest valuc 10.61% nas prescnt in fish cracker olsecla.

The cmde protcin perccntage of ljsh crackcr rangcd l'rorn I 2.2g% to I 0.61% in ijsh

cracker of'l'hilapia and fish cracker of Scela rcspectivcly. Crudc fat sccned to be

highest in lish cracker of Thilapia thaD othcm u,hile lish crackcr of Seela containccl

low crude lat perccntage. l hc lish crackcr. ol sccll exhibitccl highcsl pll \,0luc 6.74



while fish cracker of Thilapia exhibited lowest pH value 6.575. ,{ccordjng to the

organoleptic evaluation of l'resh fish crackels reslLlts, fish cracker of lhilapia was

considered supe or to others whiie fish cracker ol'Viral received score next to it.

Fish cracker ofSeela gave lowest acceptancc by panelist.

The fish crackers made from the Seela, Viral and Thilapia fishes were stored lor one

month in polyethelene packets. Chemical, organoleptic and microbial evaiuation

were conducted at weekly intervals for one month. Crude protein contcnt oI llsh

crackers was gradually decreased during storage pe ods, like wise crude fat was also

decreased during storag€ periods but oisturc content of the fish crackers was

increased during the storage periods. The fish cracker of Viral was considered lo be

supedor to other fish crackers by organoleptic test at 28 days of storagc period due to

highest overall eating quality next to fish cracker ofThilapia. During storage pcriod,

no any contaminations was lound in fish cmckers made frorn Viral and l'hilapia. But

a small amount of colonies of Fusarium spp was loLlnd in fish crackers ,nade lrom

Seela at 28tr' days oi storage pcriod. Therelbre llsh cr.ackers of Viral. fhilapia wcrc

good up to one month storage but fish crackcr of Seela could be stored only for

3weeks.
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