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Salting and Drying of Thelah Fish
Scomberoides commersonianus and Studying its Quality

Characterstics Using Microbial Indices.

Summary

Thelah fish Scomberoides commersonianus (Forskal ,1775)
was dried in labrotory using solar dryer, available in microbiolgical
during 6 months storage periods at labrotory temperature (25+2)°C and
compared with sun dried fish which obtaind from the local market in
Basrah . Validity and quality for human consumption also studied . The
following finding were obtained drying method and storage periods
significantly affected(p<0.05) on the microbial indicator . The total count,
proteolytic bacteria, lipolytic bacteria, halophilic bacteria and
Staphylococci were decreased in Solar dryer, they were 4.827, 3.139,
3.139, 3.053, 2.721 and 1.951 log (cfu/g) respectively, compared with
the natural method which were 4.920, 3.454, 3.764, 3.121 and 2.524 log
(cfu/g) respectively; As it was observed that total count and halophilic
bacteria increased, while lipolytic bacteria count, proteolytic bacteria and
staphylococci decreased with the storage period progress, in contrast
there was no bacterial growth for coliform bacteria, Salmonella, Listeria,
Vibrio cholerae and enterococci had no presence after drying and for all
storage periods, this confirmed that these fish samples were acceptable

for human consumption.
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