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ABSTRACT

A study wcs conducted in Naavaladv arca lo identili' lhc postharvesl handling 01'

fish. l'he popular post harlest handling nlethods wcre selecled by survey melhod

using well stfl.lctured questionnaires. The results showed that sca fishermen wcrc

(90%) ilrll time llshelmen and nlost olthcm hale owlr flshing boals (70%) ln sea

'lhalapatlru. l hirukai. Suudi" Paalai, and Velal wele liequenrly beirg caughtl ficrc

arc sone seasonal species of fish like Keli'rvaala. and Suraa $ere catlghl aller June.

70'lo o1'the people consumed l'ish as flsh curry. 307u ()1'pcople consunrcd fish its

value added products such as tin fish, driecl fish. and lish pickle.

A-nolher study was cadied out to find oltl lhe most suilable fish lbr colonrbo-crrring

method. In this cxperirrenl. thrce popLrlar fislt spccics \!ele selected through well

structured qucstionnaire, fiom this; mosl suitable llsh u'as selected by chemical

e!,alua1ion. microbial evalualion and organoleptic evaluation- Flon thcse

cvaluations tuna lish was tl're nost suitable llsh for colonrbo-cttting mcthod. CrLrde

protcin conlent seencd to bl- highesl 12.4%, in colornbo curcd tlrna Iish. r]lodcrately

high valuc 1 1.3% in colonrbo cured breanr flsh. and lowest value 10.7% in colombo

culed sardinclla flsh. Crucle l'al seemcd b be highest in cdlonrbo cured of saclinclla

than othcr col(nnbo cured llshcs. Colonlbo curcd tuna lish sllowed highcsL pH valuc

I
4.71. ivhile colonbo curcd brean flsh showcd lurrer pl1 ialtrc 4.L Alcording to the

organoleplic ev.rluation of colombo cured fishes, tuna was superior to others. These

cured llshcs wcre sto|cd ibr three months in clay pots and chenical. orgcnolcptie

rrr.l rrt.c'ot'il,l cr:rlr.rtiurrucrr,r'r coitr.\L \ *Jel. l R r'rrl rt itrt.rr.t..

During this storagc periods crude protcin was gradually dccreased and like u'rse

crude lit also decreased. brrt Inoislure conlerl of colombo cured fishes $crc

IV



microbial contamination in cured fish ol'sadinella at 3011' day. br-tt lhere was a

microbial contamination in colombo cured fish of bream at 40'r' day, but up to 70'l'

day there was no any nicrobial contamination lbund in colonrbo cllred tuna so

colombo cured fish oftuna is good up to 10 weeks, while colombo cured fish ol

Saliral/a is good up to 5 weeks.
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