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Abstract
This study was conducted to change the nutritional quality
of three Small Indigenous Fish Species products.
Organoleptic characteristics, chemical composition and
microbiological load (TPC) of fresh and sun dried fish
samples- Taki (Channa punctatus), Puti (Puntius sophore)
and Chapila (Gudusia chapra) were determined using
standard methods of analysis at room temperature
(27°-31°C) for shelf life. The moisture content of the sun
dried products ranged from 18.32 to 26.24% with the
lowest in Puti and the highest value in Chapila. The moisture
content of the fresh products was in the range of 71.09 to
75.89%. The range of protein contents on dried fish
products was from 42.4 to 54.65% with maximum obtained
in Taki and minimum in Puti. Lipid contents of dried fish
products were ranged from 5.15 to 9.21%. Maximum
reconstitution of sun dried products was obtained at 60°C in
all samples and was in the range of 52.51 to 55.92% where
the percentage of reconstitution increases with the increase
of socking time and reach maximum at the end of up to 45
min. The TVB-N content of fresh fish is low compared with
sun dried one ranging from 32.45 to 34.45 mg/100 g.
Peroxide value, acid value and conjugated diene of fresh fish
products showed better in quality than dried fish products.
The bacterial load of the sun dried products was in the
range of 2.44 × 105 to 2.52 × 106 CFU/g and of the fresh
products ranged from 3.9 × 104 to 3.8 × 105 CFU/g. These
results showed that fresh fish products indicated excellent
in quality over dried fish products at room temperature.

Keywords: Species; Organoleptic; Chemical composition;
Microbiological load; Room-temperature

Introduction
Fish is one of the most important sources of animal protein

available, and has been widely accepted as a good source of
protein and other essential nutrients for the maintenance of a
healthy body [1] of which a remarkable part comes from dried
fishes. According to Rahman [2], there are 260 species of

freshwater small indigenous fish in Bangladesh. Among them,
which grow to a size of 25 cm or 9 inches in mature or adult
stage in their lifecycle are known as “SIS” (Small Indigenous
Species) [3]. However, there is some sort of contradiction exist in
the above definition because there are some fishes in
Bangladesh (such as Puntius sarana, Clarias batrachus, Channa
barca, Xenentodon cancila, Heteropneustes fossilis, etc.) which
are considered as SIS but their size exceeds the limits mentioned
in the definition (25 cm). Fish is considered as an easily
digestible food item and rich source of animal protein. SIS
contains huge amount of vitamin-A and vitamin-D which are
very good for human bones, teeth, skin and eyes. SIS also supply
good amount of calcium, phosphorus, iron, iodine etc. These
minerals are essential for developing resistance against diseases.
Some SIS like Punti (Puntius sp.) contains double the amount of
iron compared to many cultured carps like Silver carp
(Hypophthalmichthys molitrix) and Rohu (Labeo rohita) and SIS
Taki (Channa punctatus) and Chapila (Gudusia chapra) contain
three times more calcium and fifty times vitamin-A than that of
Silver carp and Rui [4].

Dried fish is a very popular food item in Bangladesh. The
product is easily transportable, marketable, storable, and has
good market demand in the country or abroad. The consumer
preference for dried fish products is not only because of their
traditionally desirable taste and flavor, but also their high
content of omega-3 polyunsaturated fatty acids especially in fish
lipids, which have various health benefits for human [5]. Now-a-
days, people are more concern about health and nutritional
issues [6-12] and they also concern about the nutritional value
of food items when they buy them for their household.
Biochemical analysis provides information on the nutritional
value of a particular organism used as a source of food [13].
Many studies have already been performed on the proximate
composition of different marine fresh/dried fishes [14-23],
however, very few studies have been carried out on the
biochemical composition of freshwater dried fish products.

In Bangladesh, the dried fish produced by the traditional open
air drying method using sun and wind are not safe for human
consumption due to high risk of insect infestation and
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indiscriminate use of various types of insecticides [7]. Moreover,
the development of lipid oxidation often limits the possibilities
for storage and processing of the dried fish products [24].
Preliminary results showed that the degree of lipid oxidation is
very high in dried fish products available in Bangladesh. Intake of
such highly oxidized products may cause adverse effects on the
human body such as aging, heart disease, cancer, and brain
dysfunction [25]. However, quality changes especially
deterioration of lipids during storage of dried fish products has
not been studied so far. Therefore, the present study was aimed
to compare the changes in organoleptic characteristics, chemical
compositions and microbiological loads of fresh and sun-dried
Taki (Channa punctatus), Puti (Puntius sophore) and Chapila
(Gudusia chapra) fish products.

Physical and Organoleptic Characteristics
of Fresh and Sun Dried Fish Product

Changes in physical and organoleptic characteristics of sun
dried Taki (Channa punctatus), Puti (Puntius sophore) and
Chapila (Gudusia chapra) were presented in Table 1. The color,
odor, texture, insect infestation and broken pieces of these
fishes revealed that the samples were excellent quality up in
fresh. Then the sample was turned into different color after sun
drying. Dry fish odor, and firmness and elasticity of the texture
were lost in the sample after sun drying.

Table 1: Changes in physical and organoleptic characteristics of fresh and sun-dried Puntius sophere, Gudusia chapra and Channa
punctatus fish products.

Fish sample Category Color Odor Texture Infestation Broken pieces Overall quality

Puti Sun dried Whitish Slightly sour Soft Slightly infestation by
flies

Slightly broken Good

Fresh Fish Whitish Characteristic
odor

Firm and

Flexible

No infestation Nil Excellent

Chapila Sun dried Whitish Slightly rancid Soft Slightly infestation Slightly broken Good

Fresh Fish Whitish Characteristic
odor

Firm and
Flexible

No infestation Nil Excellent

Taki Sun dried Brownish in outer
and reddish in
inside

Slightly sour Soft No infestation Slightly broken Good

Fresh Fish Whitish/blackish Characteristic
odor

Firm and
Flexible

No infestation Nil Excellent

However, slightly decreasing fish odor was occurred. Insect
infestation and broken pieces were not seen during drying.
Changes in color of the dried fish product might be attributed to
non-enzymatic browning reaction, which progressed
continuously during the storage period. Non-enzymatic
browning is a result of reactions between products of lipid
oxidation such as carbonyl compounds and amino compounds
[26-32].

Changes in pH Value
The pH of freshwater fish flesh at fresh condition is almost

neutral [33]. In post-mortem period, decomposition of
nitrogenous compounds often tends to increase in pH level in
fish flesh [34]. Increase in pH indicates the loss of quality in
fishes. The pH value of sun dried fish product was significantly
(P<0.05) increased. pH value of fresh Puti, Chapila and Taki fish
were 7.3, 6.9 and 6.5, respectively in this study (Figure 1). The
pH value was decreased due to increase of acidic compound and
after that among shelf life study pH value increases in the time
interval due to increase of basic compounds. pH value for sun-
dried Puti, Chapila and Taki were 8.7, 8.32 and 8.19, respectively
(Figure 1). The acceptable ranges of fish pH are 6.8 but are
considered to be spoiled above 7.25. The initial pH values in the
samples were similar with other researchers. The increase in pH

values during the storage of room temperature (27-31°C) was
higher than reported in other researches [14,16,17,35-39]. The
probable reason behind these differences was due to
differences in fish species and different age and sex.

Figure 1: pH value of fresh and sun-dried fish products.
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Water Reconstitution Behavior of Dried
Puntius sophere, Gudusia chapra and
Channa punctatus Fish Products

Water reconstitution behavior of traditional sun-dried fish
products are summarized in Table 2. It was observed that the
sun-dried fish, Channa punctatus absorbed 30.03% moisture
within 15 minutes of initial soaking at 45 ºC. The rehydration
values in all the dried fishes were higher when kept for a longer
period of time. The values were increased from 40.01% to
52.60% after soaking for 30 and 45 minutes, respectively. The
water reconstitution rate was also increased with the increasing
of temperature. The sun-dried Channa punctatus was found to
be absorbed 31.85% moisture within 15 minutes which was
increased up to 55.55% while soaked into water at 60˚C for 45
minutes. A similar trend in water rehydration properties was
also observed for other sun-dried fish products both at 45˚C and
60˚C, although no significant difference was observed among
these products at both the temperatures. In contrast, all sun

dried fishes showed higher rehydration capacity at the
temperature of 60˚C. It was also observed that the rehydration
values of all the fish products were significantly increased with
increasing temperature and time.

In the present study, it was observed that the rehydration
ability in all fish samples was higher when soaked in elevated
temperature and longer period of time. The overall trend of the
rehydration was nearly identical with the values which were
reported earlier, although those studies were carried out in a
variety of temperature, time and species [35,36]. It has been
reported that increasing of water temperature also increases the
rate of rehydration. This might be due to the fact that increased
temperature of water opens the structure of fish products which
maximize the scope of rapid rehydration. It has been reported
that there was a positive relationship between rehydration
ability and physical properties of the dried fish products [37].
Moreover, rehydration of food products depends mainly on the
internal structure of the dried fish muscle [35,38-44].

Table 2: Water reconstitution behavior of sun dried fish products.

Species Soaking Temperature Soaking time (Minutes) Water Reconstitution (%) Sun dried fish

Punti 45° 15 28.30 ± 0.19

30 37.63 ± 0.59

45 50.54 ± 0.11

60° 15 29.26 ± 0.10

30 40.19 ± 0.03

45 52.51 ± 0.23

Chapila 45° 15 31.25 ± 0.27

30 41.56 ± 0.71

45 53.26 ± 0.27

60° 15 32.52 ± 0.26

30 44.60 ± 0.22

45 55.92 ± 0.13

Taki 45° 15 30.03 ± 0.82

30 40.01 ± 0.32

45 52.60 ± 0.74

60° 15 31.85 ± 0.31

30 43.44 ± 0.29

45 55.55 ± 0.66

Chemical Composition of Fresh and Sun-
dried Puntius sophere, Gudusia chapra
and Channa punctatus Fish Products

The moisture contents of that fresh fish product were ranged
from 18.32% to 26.24% with the lowest in Puti and the highest
in Chapila. In sun-dried fish products, the moisture contents was

ranged from 71.09% to 75.89% with the lowest in Taki and the
highest in Puti (Table 3).

The moisture content of the sun dried fish products is much
lower than those found in the fresh fish. It is to be noted that
there is a tendency in our country for fish processors and
retailers sometimes allow more moisture in dried fish products
to gain weight for economic benefit.
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The other reason is that the dried products used for selling in
the wholesale and retail market and during storage normally are
not kept in suitable packaging material. In a tropical country like
Bangladesh where relative humidity is always high, there is a
chance of moisture uptake from the environment.

Excessive moisture uptake increases the water activity which
facilitates the growth of micro-organisms, loss of nutrients and
reduction shelf-life of dried products.

Table 3: Comparison in moisture, protein, lipid and ash content
of fresh and sun-dried fish products.

Fish
sample

Category Moisture
(%)

Protein (%) Lipid
(%)

Ash
(%)

Puti Sun dried 75.89 15.99 3.98 4.91

Fresh
Fish

18.32 50.4 5.15 16.17

Chapila Sun dried 73.67 16.06 4.78 6.89

Fresh
Fish

26.24 51.48 9.21 13.45

Taki Sun dried 71.09 16.78 4.67 7.98

Fresh
Fish

21.43 54.65 6.01 15.76

The protein content of fresh Puntius sophere was 15.99%. The
range of protein contents was 42.4% (fresh) with the highest
value was obtained. The protein contents of fresh fish products
were ranged from 15.99% to 16.78% with the lowest in Puti and
the highest in Taki (Table 3). In contrast, protein contents of
dried products which were in the range of 42.4% to 54.65% with
the lowest in Taki and the highest in Puti. It is possible that the
total nitrogen content in most traditional dried samples
obtained from various, market sources increased compared to
that in solar dried samples due to the growth of microorganisms
and release of metabolites during drying.

Lipid contents of dried Puti, Chapila and Taki products were
5.15%, 9.21% and 6.01%, respectively (Table 3). According to
fresh products, lipid contents of Puti, Chapila and Taki were
3.98%, 4.78% and 4.67%, respectively (Table 3). The chemical
composition, the lipid contents were reported to vary greatly
even within the species according to age, sex, season, feeding
habit and habitat [45].

Ash content of fresh and dried fish products was summarized
in Table 3. Ash contents of fresh Puti, Chapila and Taki were
4.91%, 6.89% and 7.98%, respectively. On the other hand, ash
contents of dried Puti, Chapila and Taki were 24.17%, 13.45%
and 15.76%, respectively. The high level of ash content in dried
fish products might be associated with the contamination of
sands and filth during drying. It is well known that traditional
drying of fish are often done in the open field or on the sand
particularly when large quantity of fishes are caught at a time
during peak season.

The results of proximate analysis of fresh and dried fish
products was indicated some variations in their composition.
The most important and significant variation was observed in
moisture and ash content. The results were obtained on
proximate composition in the present study is more or less
similar as previously reported for freshwater fishes of this region
[46-48]. Ahmed et al. [49] reported that fishes dried by a solar
drier contained higher percentage of protein and fat over the
traditional sun dried products. This phenomenon was also
observed in the present study. Cutting [50] stated that the chief
alteration caused by drying was the loss of water resulting in an
increase in protein, fat and mineral contents and thereby an
increase in food value per unit weight of dried fish. This means
food value per unit weight of tent dried fish must be higher than
that of traditionally dried market samples.

Total Volatile Base Nitrogen, Peroxide
value, Acid value and Conjugated Diene of
Fresh and Sun Dried Products

The results of the total volatile base nitrogen (TVB-N),
peroxide value (PO), acid value (AV) and conjugated diene (CD)
of fresh and sun-dried products are given in Table 4. The TVB-N
content of fresh fish ranged from 24.23 to 26.78 mg/100 g with
the highest value in Puti and the lowest value in Taki. In sun
dried fish the TVB-N contents ranged from 34.45 to 32.45
mg/100 g. TVB-N values were much lower than the
recommended value (100-200 mg/100 g) for variety of salted
and dried fish products [51]. Volatile bases (ammonia, mono-di>
and tri-methylamines) are of minor significance in the muscles
of living fish but most important to fish handling, as they are
found in the common pattern of spoilage. Volatile bases other
than TMA are formed during spoilage.

Table 4: Total volatile base nitrogen, peroxide value, acid value and conjugated diene (CD) of fresh and sun dried products.

Fish sample Category TVB-N (mg/100 g) Peroxide Value (meq/kg oil) Acid Value (mg KOH/g oil) CD (Optical Density/234 nm)

Puti Sun dried 34.45 36 20.83 3.54

Fresh Fish 26.78 16.7 12.05 3.36

Chapila Sun dried 32.8 32.6 22.25 3.63

Fresh Fish 25.89 17.93 13.75 3.39

Taki Sun dried 32.45 33.09 25.13 3.57

Fresh Fish 24.23 17.66 16.24 3.43
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Sen et al. [52] reported that TVB-N value of overall sun-dried
product varied from 32.5 to 41.0 mg/100 g. Available reports
suggest that in the case of fresh finfish such as cod, haddock, eel
and sea pike, the upper limit of 30 mg TVB-N/l00 g is considered
for acceptability [53]. The TVB-N value is a useful parameter to
assess the degree of freshness for chilled and frozen products
but not suitable for the dried products because most of the
volatile bases escape from the body during the drying process.

As shown in the Table 4, the peroxide value of fresh samples
was in the range of 16.7 to 17.93 meq/kg oil with maximum
obtained in Chapila and minimum in Puti. These values were,
however, the range of suggested value of 10-20 meq/kg oil [54].
Similar results were also obtained from some marine fishes
where the peroxide values of the products produced from 1 day
ice stored samples were in the range of 3.9 to 12.1 meq/kg oil
with the lowest value in Ribbon fish and the highest value in Big-
eye tuna [55]. On the other hand, the peroxide values of the
traditionally dried products were in the range of 32.6 to 36
meq/kg oil with maximum in Puti and minimum in Chapila, the
range which was much above the acceptable limit. Besides, strict
hygienic condition was maintained during various steps of
drying. As a result, the total bacterial content was within the
acceptable limit and the products were safe from
microbiological point of view. On the other hand, most of the
traditionally sun dried product samples collected from local
retail market was stored for 6-7 months in abusive condition.
Enough moisture was absorbed from the air especially during
the rainy season. Thus a suitable environment was created and
total bacterial content exceeded the limit of acceptability.

Acid value of dried fish product was ranged from 20.83 to
25.13 mg KOH/g of lipid, which was increased significantly
(P<0.05), maximum obtained in Taki and minimum in Puti (Table
4). An increased acid value suggested that free fatty acids might
be released by partial hydrolysis of lipids during storage of dried
fishes. Moreover, lipolysis induced by lipases and
phospholipases, produces fatty acids that undergo further
oxidation to produce low-molecular weight compounds that are
responsible for the rancid off-flavor and taste of fish and fish
products [56].

In general, after peroxides are formed, the non-conjugated
double bonds (C=C-C-C=C) that are present in natural
unsaturated lipids are converted to conjugated double bonds
(C=C-C=C) [57]. This is accompanied by increased UV absorption
at 234 nm [58]. The increase in absorbance at 234 nm is an
indicator of auto-oxidation and is reported to increase with
uptake of oxygen and formation of peroxides during the early
stages of oxidation [59]. The changes in CD of dried Puti, Chapila
and Taki fish oil occurred in the same manner (Table 4). The
maximum values of CD in both the dried fishes were found in
Chapila. For Puti, the CD of lipids was ranged from 3.369 to
3.542, which increased significantly (P<0.05) throughout the
storage period. Similarly, CD was significantly increased in the
Taki lipids during sun drying. The formation and decomposition
rates of CD participated in the changes in CD value [60]. The
increase in CD of dried fishes might be due to the excessive
oxidation of lipid during storage of dried fishes.

The bacterial loads (Aerobic Plate Count) of fresh and sun
dried samples of Puti, Chapila and Taki are presented in Table 5.
The bacterial loads of the sun dried products were in the range
of 2.44 × 105 to 2.52 × 106/g with the highest value in Puti and
the lowest value in Chapila. On the other hand, Aerobic Plate
Count (APC) of fresh products ranged from 3.9 × 104 to 3.8 × 105

CFU/g with maximum value obtained in Taki and minimum in
Chapila. Generally, no Coliform bacteria or Salmonella was found
in traditional dried products. It is clearly evident from the results
that the APC counts were higher in sun dried than fresh
samples. The results obtained from the sun dried products of
the present study is more or less similar to those of some
marine dried products produced in solar dryers where APC of
solar tunnel dried Ribbon fish, Bombay duck, Big-eye tuna, Silver
jew fish and Chinese pomfret were in the range of 1.88 × 103 to
3.06 × 104 CFU/g [15]. Most bacteria do not grow and multiply at
aw values below 0.95. Frazier and Westhoft [61] stated that
generally no microorganism (yeast, mold and bacteria) could
grow in a fish product of moisture content less than 15%.
Moisture content in most of the sun-dried products was low
enough for the growth and multiplication of microorganisms.
Besides, strict hygienic condition was maintained during various
steps of drying. As a result, the total bacterial content was
within the acceptable limit and the products were safe from
microbiological point of view. On the other hand, most of the
traditionally sun dried product samples collected from local
retail market was stored for 6-7 months in abusive condition.
Enough moisture was absorbed from the air especially during
the rainy season. Thus a suitable environment was created and
total bacterial content exceeded the limit of acceptability.
According to Sen et al. [52], when water content of fish fell
below 25% of wet weight, bacterial action stopped and when
the water content further reduced to 15%, mold ceased to grow.

Table 5: APC (CFU/g) value of fresh and sun-dried fish products.

Sample Type Puti (CFU/g) Chapila (CFU/g) Taki (CFU/g)

Fresh 3.60 × 105 3.90 × 104 3.80 × 105

Sun Dried 2.52 × 106 2.44 × 105 2.17 × 106

Conclusion
In Bangladesh, sun drying is mostly carried out in an

unhygienic condition. Results of this study demonstrated that
the dried fish produced by the sun drying method showed lower
quality compared to the fresh product that is newly catch. The
physical characteristics of sun dried fishes are not good as fresh
fish. From viewing the proximate composition, it can say that
these compositions of sun dried products are lower than fresh
products. The dried fish products are oxidized during the storage
period which isn’t safe for human consumption. Therefore, it is
necessary to maintain proper hygienic and scientific methods to
produce quality dried fish products. Moreover, the quality and
safety of the dried fish product is highly desirable for the health
conscious people in the country and to achieve this scientific
and improved sun drying method should be practiced
throughout the country.

Journal of Animal Research and Nutrition

ISSN 2572-5459 Vol.2 No.2:15

2017

© Under License of Creative Commons Attribution 3.0 License 5



References
1. Arannilewa ST, Salawu SO, Sorungbe AA, Ola-Salawu BB (2005)

Effect of frozen period on the chemical, microbiological and
sensory quality of frozen tilapia fish (Sarotherodun galiaenus). Afr
J Biotechnol 4: 852–855.

2. Rahman AKA (1989) Freshwater Fishes of Bangladesh. Zoological
Society of Bangladesh, Department of Zoology, University of
Dhaka, Dhaka.

3. Felts RA, Fajts F, Akteruzzaman M (1996) Small Indigenous Fish
Species Culture in Bangladesh (Technical brief), IFADEP Sub Project
2, Development of Inland Fisheries.

4. Villif A, Jorgensen LB (1993) Analysis of naeringgsstoffent I, in An
Environment Monitoring System for GOLDA Project: CARE-
Bangladesh Interim Report.

5. Li D, Bode O, Drummond H, Sinclair AJ (2003) Omega-3 (n-3) fatty
acids. In: Lipids for Functional foods and Nutraceuticals, The Oily
Press, Bridgwater, England.

6. Hossain MM, Heinonen V, Islam KMZ (2008) Consumption of foods
and foodstuffs processed with hazardous chemicals: A case study
of Bangladesh. Int J Consum Stud 32: 588-595.

7. Bhuiyan MNH, Bhuiyan HR, Rahim M, Ahmed K, Haque KMF, et al.
(2008) Screening of organchlorine insecticides (DDT and
Heptachlor) in dry fish available in Bangladesh. Bangladesh J
Pharmacol 3: 114-120.

8. Akinneye JO, Amoo IA, Arannilewa ST (2007) Effect of drying
methods on nutritional composition of three species of fish. J of
Fishery Int 2: 99-103.

9. Bangladesh Fisheries Research Institute (BFRI) (1998) Research
progress, 1994-1997.

10. Flowra AF, Tumpa SA (2012) Chemical composition of five selected
dry fish species in Chalan beel, Bangladesh. DAV Int J Sci: 157-160.

11. Faturoti EO (1985) Biological utilization of sun-dried and smoked
African catfish (Chrysichthys nigrodigitus). Nutritive Reports
International, Rwp. of Wildlife and Fisheries Management,
University of Ibadan, Nigeria.

12. Kamruzzaman AKM (1992) Qualitative evaluation of some
commercial dried fish products of Bangladesh. MSc Thesis,
Department of Fisheries Technology, Bangladesh Agricultural
University, Mymensingh, Bangladesh.

13. Zafar M, Siddiqui MZH, Hoque MA (2004) Biochemical
composition in Scylla serrata (Forskal) of Chakaria Sundarban area,
Bangladesh. Pak J Biol Sci 7: 2182-2186.

14. Sattar SI (1993) Studies on the nutritional quality of two Jew
fishes, Johnius belangarii and Johnius dussumieri available in the
Bay of Bengal. MSc Thesis, Institute of Marine Science and
Fisheries, University of Chittagong, Chittagong.

15. Islam MN, Joadder MAR (2005) Seasonal variation of the
proximate composition of freshwater goby, Glossogobius giuris
(Hamilton) form the river Padma. Pak J Biol Sci 8: 532-536.

16. Tawfik MS (2009) Proximate composition and fatty acids profiles
in most common available fish species in Saudi market. Asian J Clin
Nutr 1: 50-57.

17. Sutharshiny S, Sivashanthini K (2011) Proximate composition of
three species of Scomberoides fish from Sri Lankan waters. Asian
Asia J Clin Nutr 3: 103-111.

18. Gheyasuddin S, Rahman AMM, Kamal M (1980) Nutritive quality
of some of the commercial marine fishes of Bangladesh.
Bangladesh J Agric Res 5: 1-38.

19. Al-Habib OAM (1990) Protein content in some freshwater fishes.
Iraqi J Sci 31: 169-180.

20. Ali MY, Asad MA, Lifat M, Hossain MM (2007) Organoleptic and
microbiological assessment of ten commercially important dried
and fresh fishes. South Asian J Agric 2: 29-32.

21. Edijala JK, Egbogbo O, Anigboro AA (2009) Proximate composition
and cholesterol concentrations of Rhynchophorus phoenicis and
Orycte smonoceros larvae subjected to different heat treatments.
Afr J Biotechnol 8: 2346-2348.

22. Humayun MN (1985) Studies on the improvement of traditional
preservation method of fish drying to augment the quality and the
shelf life of the product. MSc Thesis, Department of Fisheries
Technology, Bangladesh Agricultural University, Mymensingh,
Bangladesh.

23. Walker DJ (1981) Report of a secondment as Fisheries
Technologist to the Fisheries Department of the Ministry of
Forestry and Natural Resources, Malawi, August 1980 - September
1981. Report R1095 (A),Tropical Products Institute, London.

24. Undeland I, Hall G, Lingnert H (1999) Lipid oxidation in fillets of
herring (Clupea harengus) during ice storage. J Agricult Food Chem
47: 524-532.

25. Kinsella JE (1987) Seafood and fish oils in human diseases. New
York: Marcel Dekker Inc.

26. Koizumi C, Kurobe S, Nonaka J (1959) On the browning of dried
fish products. Bulletin of the Japanese Society of Scientific
Fisheries.

27. Takiguchi A (1992) Lipid oxidation and brown discoloration in
niboshi during storage at ambient and low temperatures. Nippon
suisan Gakk 58: 489-494.

28. Azam K, Ali MY, Asaduzzaman M, Basher MZ, Hossain MM (2004)
Biochemical assessment of selected fresh fish. J Biol Sci 4: 9-10.

29. Fisheries resources survey system (FRSS) (2016) fisheries statistical
report of Bangladesh. Bangladesh: Department of Fisheries.

30. Haque E (2004) Bangladesher Chhoto Machh (A book on small
fishes of Bangladesh). Graphic Sign, Mymensingh.

31. Hussain MM, Karim A, Alam Z, Islam MS, Khan A, et al. (1992)
Effect of pre-treatment on the drying of Ghonia fish (Labeo
gonius) in the open sun and in a solar tent. Bangladesh j zool 20:
231-238.

32. Islam MA, Hossain BBM, Bhuiyan AS, Absar N (2003) Biochemical
composition and nutritional value of Cirrhina reba
(Hamilton-1822) of Bangladesh. J Biosci 11: 127-130.

33. Virta S (2009) Isolation and Identification of Rainbow Trout
spoiling Microbiota. Bachelor’s Thesis, Biotechnology and Food
Technology, Turku University of Applied Science.

34. Shenderyuk VI, Bykowski PJ (1989) Salting and Marinating of fish.
In: Seafood Resources. Nutritional Composition and preservation,
CRC Press Inc., Boca Raton, Florida.

35. Akintunde TY (2008) Effect of soaking water temperature and time
on some rehydration characteristics and nutrient loss in dried bell
pepper. Agricultural Engineering International: CIGR Journal 10: 8-
13.

36. Nurullah M (2005) Quality assessment and improvement of
traditionally dried small indigenous fish of Bangladesh. PhD

Journal of Animal Research and Nutrition

ISSN 2572-5459 Vol.2 No.2:15

2017

6 This article is available from: http://animalnutrition.imedpub.com

http://animalnutrition.imedpub.com


Thesis, Department of Fisheries Technology, Bangladesh
Agricultural University, Mymensingh, Bangladesh.

37. Reza MS, Bapary MAJ, Azimuddin KM, Nurullah M, Kamal M
(2005) Studies on the traditional drying activities of commercially
important marine fishes of Bangladesh. Pak J Biol Sci 8:
1303-1310.

38. Brennan JG, Butters JR, Cowell ND, Lilly AEV (1990) Food
engineering operations. London. (3rd edn.), Applied Science,
London.

39. Mansur MA, Rahman S, Khan MNA, Reza MS, Kamrunnahar, et al.
(2013) Study on the quality and safety aspect of three sun-dried
fish. Afr J Agric Res 8: 5149-5155.

40. Saha SC (1999) Studies on production, marketing and nutritional
aspects of traditional dried products of Bangladesh. MSc Thesis,
Department of Fisheries Technology, Bangladesh Agricultural
University, Mymensingh, Bangladesh.

41. Rahaman MA, Gheyasuddin S, Rashid MH, Chowdhury MFZ
(1982) Proximate composition and nutritive quality of fresh water
Zeol fishes of Bangladesh. Bangladesh J Sci Res 2: 37-43.

42. Stansby ME (1962) Proximate composition of fishes. In: Fish in
Nutrition. Fishing News Books Ltd, Ludgate House, 110 Fleet
Street, London, E.C. England.

43. Rubbi SF, Muzibar M, Khan AR, Jahan SS, Majeda B (1987)
Proximate composition and quality of some commercial species of
fresh water fish. Bangladesh J Sci Res 5: 1-20.

44. Sikorski ZE, Gildberg A, Ruiter A (1995) Fish Products. In: Fish and
Fishery Products, composition, nutritive properties and stability.
CAB International, The Netherlands.

45. Stansby E (1962) Composition of Fish. In: Industrial Fishery
Technology. Reinhold Publishing Corporation, Chapman and Hall
Ltd, London.

46. Qudrat-i-khuda M, De HN, Khan NM, Debnath JC (1962)
Biochemical and nutritional studies of East pakistan fish, part VII.
Chemiral compositon and quality of the traditionally procesed
fish. Pak J Sci Ind Res 5: 70-73.

47. De HN (1967) Processing of fish protein concentrate in East
Pakistan. Transactions of the fish protein concentrate seminar.

48. Chaity FN (1992) A comparative study of the traditionally dried
and solar tent fresh water fishes of Bangladesh. MSc Thesis,
Department of Fisheries Technology, Bangladesh Agricultural
University, Mymensingh, Bangladesh.

49. Ahmed M, Bhuiyan AD, Alam AMS, Huda SMS (1978) Radiation
disinfestations studies on sundried fish. Indo-Pacific Fishery
Commission, Proceedings 18th session, Manila, Phillippines.

50. Cutting CL (1962) The influence of drying, salting and smoking on
the nutritive value of fish. Fishing News Books Ltd, London.

51. Connell JJ (1995) Quality deterioration and extrinsic quality
defects in raw material. Fishing News Books Ltd, Survey, England.

52. Sen DP, Anandaswamy B, Iyenger NVR, Lahiry NL (1961) Studies on
the storage characteristics and packaging of the sun dried salted
mackeral. Food Sci 10: 148-156.

53. Kawabata T (1953) Fundamental studies on the determination of
volatile basic nitrogen by aeration method. Bull Jpn Soc Sci Fish
19: 819-823.

54. Connell JJ (1957). Some quality aspects of the texture of
dehydrated fish. J Sci Food Agric 8: 526-537.

55. Reza MS (2002) Improvement of food quality of traditional marine
dried fishery products using solar tunnel drier. MSc Thesis,
Department of Fisheries Technology, Bangladesh Agricultural
University, Mymensingh, Bangladesh.

56. Toyomizu M, Hanaoka K, Yamaguchi K (1981) Effect of release of
free fatty acids by enzymatic hydrolysis of phospholipids on lipid
oxidation during storage of fish muscle at –5 °C. Bull Jpn Soc Sci
Fish 47: 605-610.

57. Gunstone FD, Norris FA (1983) Lipid in foods: Chemistry,
biochemistry and technology, Pergamon Press, New York.

58. Zuta PC, Simpson BK, Zhao X, Leclerc L (2007) The effect of α-
tocoferol on the oxidation of mackerel oil. Food Chem 100:
800-807.

59. Weber J, Bochi VC, Ribeiro CP, Victorio AM, Emanuelli T (2008)
Effect of different cooking methods on the oxidation, proximate
and fatty acid composition of silver catfish (Rhamdia quelen)
fillets. Food Chem 106: 140–146.

60. Chaijan M, Benjakul S, Visessanguan W, Faustman C (2006)
Changes of lipids in sardine (Sardinella gibbosa) muscle during
iced storage. Food Chem 99: 83–91.

61. Frazier WC, Westhoff DC (1978) Microorganisms important in food
microbiology. (3rd edn.), Mc Graw-Hill Book Company. New York.

 

Journal of Animal Research and Nutrition

ISSN 2572-5459 Vol.2 No.2:15

2017

© Under License of Creative Commons Attribution 3.0 License 7


	Contents
	Comparison of the Changes in Nutritional Quality of Three Important Small Indigenous Fish Species in Bangladesh at Room Temperature (27°-31°C): A Review
	Abstract
	Keywords:
	Introduction
	Physical and Organoleptic Characteristics of Fresh and Sun Dried Fish Product
	Changes in pH Value
	Water Reconstitution Behavior of Dried Puntius sophere, Gudusia chapra and Channa punctatus Fish Products
	Chemical Composition of Fresh and Sun-dried Puntius sophere, Gudusia chapra and Channa punctatus Fish Products
	Total Volatile Base Nitrogen, Peroxide value, Acid value and Conjugated Diene of Fresh and Sun Dried Products
	Conclusion
	References


