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ABSTRACT

Several bio-techniques have been developed to recover the essential nutrients and bioactive
compounds that would help to improve human health by protecting from several diseases. In this
study, fish fingers were produced from common carp (Cyprinus carpio) for preparing ready-to-eat
with high safely, having a good quality and better acceptability. The substitution material soybean
flour (SF) and pectin was used by different levels in this investigation to improve the sensory
evaluation of fish fingers. According to the obtained results, the most abundant amino acids in carp
in the group monitored were Glu (14.11%), Asp and Leu (%). Fatty acids profiling of the carp fish
indicated that palmitic acid (Cy.), was the primary saturated fatty acid (SFA) in carp fish (16.68
%). Oleic acid (Cyg.1), was identified as a primary monounsaturated fatty acids (MUFA) in the carp
fish (27.90%). Data showed that linoleic (C 1g.,) was in high level (16.64 %). Freshwater fish
normally contain ® 6, whereas marine fish are rich in ® 3 fatty acids. The © 3 /o 6 ratios was found
to be 0.58. Moreover, PUFA/SFA ratio in Carp fish found to be (1.39). The data of calcium content
found to be 35.87 mg/100 g minced fish only and increase in minced fish with pin bones up to
46.34 mg/100 g. However, the high concentration of calcium may be due to the bony nature of carp
fish. However, carp fish is considered to be optimal for nutritional purposes. The proximate
composition of raw common carp fish moisture, crude protein, total lipid and ash were found to be
77.93, 16.71, 2.94 and 1.96 % respectively. Chemical and microbiology quality were found to be
14.91 mg/100g for total volatile basic —nitrogen, (TVB-N), peroxide value (PV), 1.81 meq of O,
/Kg, pH, 6.29 and total plate count (TPC), 2.06 log,, cfu/g. The results of the proximate chemical
composition of fish fingers, showed that the decrease in moisture, crude protein, total lipid and
increase in ash and carbohydrate during storage at - 18+2°C for 6 months. Whereas, increase TVB-
N, PV, pH values and (TPC) of common carp fish fingers (Cyprinus carpio) during storage at -
18+2°C for 6 months were observed. Addition of (1%) pectin improved hardness, cohesiveness,
gumminess, chewiness, springiness and resilience of fish fingers measured by instrumental texture
analysis (Texture profile analysis (TPA). Sensory parameters of colour, odour, texture and overall
acceptability of fish fingers decreased during the frozen storage period (p < 0.05) but were still
within acceptable limits. It could be recommended that common carp fish (Cyprinus carpio) can be
utilization for production of fish fingers in a large scale with the addition of soybean flour (10%)
and pectin (1%) to improve their quality attributes and more stable than the other fish fingers
(control) during storage at - 18+2°C for 6 months. The texture parameters obtained by instrumental
methods were also a clear correlated with those obtained from sensory analysis
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INTRODUCTION needs to expose new consumer products
depending on fish mince which will be
more stable, favourite and nutritive.
Increasing of fish in the meals not really

Probably the most challenges for
food market is to maintain the quality of
food and shelf-life. The industry of fish
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