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ABS'TItACT

Fish lood prcsenarion is oi paranount imporlant in dtc presenl day due to

seasonal glut. scarcit) of lbod and the existcnce of user l'ar f'rom the resource

base. The prcscnl st l,. conducted et the Zoology laboratory, Iit_tSt..

investigatcs the impacts of titnc and dift'erent prcscrvatiol conditions on the

qualill and shelf lifi ol thc preseNed l\'lackcrel (Rdrr?/1lgrl kuulgrtttl). Tllc

qualitl changcs ol fish were detcnnined bY chentical. microbial analysis and

organoleptic cvaluation. In this stud\'. special emphasis rvas given to delennine

the bcttcr preseryation ncthoLl among gUt. gutless rnd cookcd condition to

presen'c at maxirnunt period lhrL fish could bc hcld if the prcscrvatiolt condition.

Based on the resuhs obtained in thc cNde proteilr lcvcl ol_clif'fercnr pleser\ation

conditions. Ihcre was signiflcanl variation (p<0 0) arrong difl.rrcnt presenation

conditions and lvith thc increasing storagc time. Protcin degradation \ras !cr,-

last in presen,cd llsh at gut and guLless conditions rather than cooked condition.

Anal)sis ofmincral content such as content olSodium. Calcium and potassium

shows there was a signiflcant \'arialion (p<0 0) among thesc three preseNalive

conditions o\'er the da),s. Deolining trend in mircral content was ver.r, high in

fish preservcd at gut and gutless co|ditions by the diflision lrom tltc fish flesh

duc b the phlsical r:1amage. causer:1 b) microbial activity and !\as very loir in

fish at cooked condition. lhere was sigrillcant diflcrence in lblal Bactcrial

Clount (ll](') (p.:0.0) among thrcc preseNecl co;clilions. TUC' was high in gut

and gutlcss lorms than ocrol(cd lo n of prcselvation. Ihere is s'gnificant

difitrcnce (p=0.0) in sensory charactcrs such rs colour. smcll. Le\turc. laste.

fl:r, rrr r,r. .,rt|at .-.1r q..rl nr- .no rl.rrc p c.<rr.r.ir. .,,ndiri^I { u.1.c.

condirion lvas prelerred by n,tst cii.thc panellists.

Arno f dr rl e tlt.ci n-(,et\ io .o ditio .. c^I o J( cor\ LrJ(Ll tlJl tl-e

cool,en t.n l o, ore.ea.r.i\c ,'.r'ditio.r \r. rerl ..,ir:{ble t,,r vlJLkerc t Jr

(Ra.strelligcr kanaktutu) preservalion and it can give bctter preser\.ation olcr.l0
days.

Key words: OrganolcpLic evaluation. Preseryation. Shelf' life. Total llncterirl
Count.
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