) o (4

DLl

VWAV Sler VA sole oLl s als sl

G200

Sy 9P L9 90 M YT J38 6998 Bl dugi (g
39 5%09 (S lvowws O gui 93 W0 b dilus| s 30
1 5 10aS (lo)y 39 95391 0 oo (5990 YT J 2

EEEIS
$559laS Sl Ol oele Slon e

VYAD slo il u;’J"\'i é‘-JU VFAY slo s il @JU
Email: naerehb@yahoo.com

odS
Plo sy ol Kuiilaw 42 )0 5 30 (65l 3o 9 (5391 53 0390 UM 13 (529550 ¢ Lol Sl yndS Ay o (059 33, o0 ol 31 B
Colos g o 48 plxil Akureryi olSisls jo sl yoiS 33 039w (! .0l s0 (Oncorhynchus mykiss) T J38 5 yw 9 055 5399
6990 59, ¥ 4T U358 (oalo jgliin oy ay ol 4t 3y 5900 K390y (230 (lelo Slindiond gl 9 Mo o3l o8l
ool Ol i gz oyl 2] 33 (o 9 b G2llao 055 (6399 3 (1) (gl (sLoy9—iS 53 Jgoro (o9 L @lkao o w5999 i3 )5
P 99 (S Ol 9 08 )5 515 A i 0530 (515 0590 (S 30 9 (5391 18 0590 NS 30 ST g S (Sl prT 9 1 s
S 50y A 531 gy 3 i § (WV).2855 5155 39031 3390 TVB. TPC. TC. FC. LAB aliasg 5 ol yJSosiilus 4230 & 45 55l
$310bx0 BMST .30 )5 (owwy 2 Y guazmo (3| S 33 1oy 9031 AnlS’ 5 030 55 andil sMS (Gl Aty (930 9 b duwd ¥ 3 (6390 Y guazo
V9 18,0 500 (5393 (5119 1Y B 1Y 0,5 639 390 )0 (339 9330 30 4T3 ,5 oudloiun 85w g 0,5 Y guazo (o O il 3 (339 9590 50
9 a5 o (210 re BB o (rrad 41 5 393 003 V0 5 (6990 (sl 9 NPT Y 035 (5090 (sl T GhalS 090 50 5395
Q030 YVIY & 00,0fY 5l by duoyo (gl 38l Ol Gials Jdo 4 guud )5 oualice p 5 (6090 WY guamo ;0 (g &1 092 g0 i
D80 33 990y BY [ Y3 1w (6990 050 50 S S vuoyd Wglas .ol yLis o381 o jo YY/O 4 duoyo Yo/ 510 5w (6598 3590 30 9
3390 30 (5% 390 33 g2 M2yd At 31 (6390 390 50 g 230 VB¢ 0,5 (6393 3590 )0 S W0y il o9 dayd AP 0,5 (6390
50529 Comluns 3l 035 (6995 41 Comasd 0 yaw (639 WY guamo 3 (529 550 Ol yradd 3 )90 50 bl S22 (il gl 0051 18 90
JIS 4 992 wles sl (Sl B pae S SISl 4250 7 )3 (5SS aiia ¥ 5l ary 9 wibily 00 41995 2 (219 Km0 iy 4y S
590 30 55 (5995 W02 )91 3 3550 50 (glodas woldd Jg . Widgs Y gaze (1l (SO AlS (a2 5o LB 90T plod STy
FOIYE & YRIYY 31 juti TVB 590 50 .o (5,105 Jlxts 10 (5,0 oo 50 &S Jygu0 50 W0 155 abisdo M5 (g dimn
Gt b 0,5 (6993 3590 )0 i ¥ (o 41 9 099 (MGN/V+g) BYBNFO 4 Y+ IYF 10,5 6395 5,90 55 (Jg 5:(MGN/1++8)
30 Aiad g0 3l urs g W ,F Abimdo Oy (6990 3 yg0 3O (G sSo—inz w38l SOl JU g 5590 40 9 09 Y/YY MEN/Veeg 4 Yo /YF ;I
8995 45 el T o d Lt &blg 4o 45 Wilo (BL Y sgus 15 0,5 6998 3590 33 45T Jl> g dumwwy A K303 4 LogCFU/g wliio
235100 oolawl ol aan 98 31wy Sy

ol g PSS gy 20 i goels wlals




e (5998 (Blo A (w0

Pajouhesh & Sazandegi no 78 pp: 183-192

Study on preparation of hot cold smoked trout in Iceland with emphasis on chemical and microbial changes
during processing and Shelf life

By: N. Besharati, Head of Fish Processing Technology Group- Mirza Kochakkhan Technical and Vocationol Higher
Education Center.

The objective of this study is to compare nutritional, chemical and microbial changes during processing and sub-
sequent storage at 6°C of hot & cold smoked rainbow trout (Oncorhynchus mykiss). Fish was smoked by two methods,
cold smoking according to usual procedures in Iceland and hot smoking similar to the traditianal method of Iran. For
determining of chemical variation, we measured fat, protein, salt, ash, and water content during processing as well as
weight changes. Quality changes during storage were followed by measuring TVB content and microbial load (TPC
and MRS count and Total, faecal coliform).Significant weight and water loss were observed in hot and cold smoking
process. Due to loss of water, protein and salt increased significantly especially in hot smoking process. The quality
evaluation (microbiological and chemical variation for cold smoked fish indicated that the fish wasnot acceptable after

2 week storage at 6°°. Cold smoked fillet of rainbow trout is more susceptible for microbial spoilage than whole hot

smoked fish. Rainbow trout is suitable for hot smoking and have a good nutritional value and its quality is kept.

|:| Key words: Tpc, MRS, Tc¢, TVB, fat, Protein, Salt, Ash, Water ~
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