ISSN:1999-6527 2011 ¢(2) 23 ¢(4) alawal) &y o o glall ) dlaa
s Adylha Ll ananal) yilip o) ghenal) qulsl) @lland 43l dally Lauall Al

i gl
pobe Jals afgd
iy daaly [(gshand) Glal) A€
LAl

o) Gelis Sl caall ¢ gyl eyshall) A1aal) dally dmaall A il uhal) 038 Creeia
O Lo apanil) 550 A jaas Adaall (3l (8 53smpalls Baanall B sineal) olSH e (g ugl
sl lagand & 3 AUl lend] o apeatll il ol SIS 25Ul S @l ae Leilae DDA
D) Gl cul die 30 LAl 5 DA )&l dllad (e die 60 pand 5 calad (3 (2 (1)
de 30 5 sl pandll Cuaiad 1416 30 (i sane () Crand (il S dllan) g 305 3 siuall
& sl S Sl Lall afhall cNVane (alids) mabl coelal A8 dadl) (agadl culS (gl
O land 8 Aall afihal) Jane OIS Eam Ul )\ e ae Aylaally cdlzanlls Alall (e JS
bl Jame OIS (pn 8 a2/30.77X103  cBlianll oy Laiy alall 3 24/ 25.92X10% 3)5iasdll
Sy cDlaal) 8 a2/48.13X103 5 Alall 8 24u/63.33X103 4y 3) Leifiye dajlall (olSl) @llan 4l
CBlzmally Alall (e JS 3 sl AnjUall Aland) (et dags dal) afihall ClVare b (alidil Juaa
sl e Gl B O 5V gl 8 200y/28.52X103 5 2 ansf/37.29X103 5 2 ans/51.9X103 &l 3)
il il 22/32.78X103 5 a2/35.13X103 5 a2/42.26X10°  Dliasll 4 S G 8 calall &
8ysem alall 8 dgnse laa Jil sa dllan) cDlmal agipall (ssinall o)) 3l Cinaa sl WS oBlel apenll
Jalal) il iy Lalall 8 Adde g Las apenill 50 Aoglie STl el adla of WS dale
sinsall Sl Alass) e sanad adlall ¥ axe G (P<O.01) (ssisars dage Lisina (508 3525 (Sl
) pelal 28 40108 Aall b (ady Lag Ll ccBlaally alall (e JS 8 25Ul (o)<l e ganas
e 3.38514.98 5 65.56 Gialy 3 3y siasall ColSH land 3 cpally Gyl dosha )l A aliss)
LA 8454 5 (g5 17.62 5 dsshall 4 68.7 Jare cilay il ClS) b e s Ly Il
@l oSl (8117 <lS fps (3178 il ) gial) Sl a8 dadipe slapl) ds calS Ly
s ol ol paalae W) lall 86,39 5 ysisdll 36,64 IS 2 Juaguell (V) el L)
16.85  odsulls sl e 67.55567.8568.32  dyshy cilaud gand (362 1 ) dpenilly ki
Sl IV e sudI 1,21 olajlly 4.37 54415449 culS ai cpall A W 1544 5 15.97
Jabatl) iall gy sl e 6.6156.5556.51 gyl (V) haaly B gl 31,34
W Mlans) aalae G2 (P<O.05 ) (ssimars dage Lysina (358 3sms A0 Al (asadl  JSlianl)
zoa Sl aalae G gime (958 gas Jamy ald Sloll Ay (aad L) lae Lo Auhall 8 deadiu)
s it ) giesdl) (S s o sall miall DS o S A1 Canll 8l ¢ i) JIA (e
@Al Lali e oKy ddlad) dalall IS @lanly iyl ol L 8 L cagiall (gsinal) Jane (aliasy
adlain) Jaxy 3) Zoneall Lalil (e o ipe 53 stusall AlanSl Jiims yuel) () Al g i) iiny

73



o3 PIA (e ang 388 C)lSH Sllend asad o dsenill 535 Lal e Wl L agalll olli (ol Ayl S0 daa iy
Qs Ay (g al) A (alins) ) ool 3 ulS cland Al el o fon il seaall o) Ayl
¢l A e € il al B ol L 8 gt zlally 3o saena) @llen) asal 8 35kl dus

Ml ad) )\ ey 4 lie aei Lo 13) 2 stusall CylSH cland 431380 dagll 5 Laadly Gl Aa i

Haygienic and nutritive value of imported carp fish and the effect of
freezing on it comparing with fresh one

F. K, Saulum
College of Veterinary Medicine\ University of Baghdad

Abstract

This study designed to evaluate the hygienic and nutritive value (moisture, protein,
fat, ash and measured of pH) for frozen imported carp fish Cyprinus Carpio in local
market and the effect of freezing on it through comparing with fresh local carp. And
also to find to find the effect of freezing on fresh carp that which had been frozen for
(1,2,3) weeks, 60 samples were examined during the period of this study (30 samples
for imported carp and 30 samples for fresh fish) divided into two groups 30 sample for
bacteriological examination and another 30 sample for nutritive evaluation. The results
showed decrease in the total count of living bacteria for imported carp in both skin and
muscle which were 25.92x103 in skin and 30.77x10% in muscle while it was high in
fresh carp and reach to 63.33x108 in skin and 48.13x103 in muscle. And also there was a
decrease in bacterial count due to expose the fresh carp to freezing degree in -18 for
(1,2,3) weeks and became 51.9x103, 37.29x103, 28.52x103% on consequently in skin,
while was 42.26x108, 35.13x103, 32.78x10% in muscle for the same freezing periods,
also the results showed that the bacterial count for fish muscle was less than from skin
as generally ,and bacterial muscle was more resistance for the effect of freezing. A
significant difference in (P<0.01) level was registered between the bacterial count of
imported fish and the fresh one in skin and muscle, in the nutritive values examine the
results showed decrease in the protein, fat and moisture in imported carp which were
14,98, 3.38, 65.56 in consequently, while in the fresh carp were 17.62, 4.54, 68.71
respectively. The ash percentage was relatively high % in imported fish and reach to
1.78 and 1.17% in fresh carp. The pH value in imported carp was 6.64 and decreased in
fresh to 6.39. The group of frozen fresh fish registered a decrease in percent of moisture
protein and fat compared with fresh carp, and showed increase in pH and ash value. A
significant difference in (P<0.05) level appear between the group of study in protein,
moisture, fat evaluation and pH value, while there was no significant difference in ash
examine. Finally the results of this study showed that the hygienic state of imported
carp was good because the low of bacterial count for it in compared with fresh local
carp, but the increase of pH value for imported fish make more exposure for the
decomposition. Also the freezing has affected badly on nutritive value in carp meat,
because it leads to decrease in percent of fat, protein and moisture in meat of frozen
carp, and also increase in ash relativity and pH value compared with fresh carp meat,
for those reasons we noticed the low of nutritive value for imported carp meat compared
with local fresh carp, due to the influence of freezing them.
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