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Chemical and microbiological qualities of 75 samples of dry fish from local markets
were studied. In most of the samples, moisture content was found tobe higher and salt conten|
lower as compared with IS] specifications for cured dried fish. Potential pathogens, Escherichia
coll and coagulase positive staphylococi, were isolated from some of the samples.

Salt curing and drying are traditional
methods of utilisation of fish and play anim-
portant role in the socio-economic system of
small scale fishermen. Utilisation of fish in
cured / dried form in this country ranks next
only to fresh fish and hence dry fish has
received much attention of research workers
{Rao ef al., 1962; Sreenivasan & Joseph, 1966,
Kalaimani ¢ al, 1988). Information on the
quality of cured / dried fish in this region has
been scanty and hence the present study was
undertaken.

Materials and Methods

Seventy five samples of cured/dried
fish belonging to 24 varieties, collected from
the local fish markets were employed in this
study. Total bacterial counts and coliform
counts of the samples were determined ac-
cording to the method of Thatcher & Clark
{1978). Faecal streptococci and Escherichia coli
in samples were determined employing the
methods described by Speck (1975).
Staphylococcus aureus counts in the samples
were determined by employing the method
of Bennett (1984). Moisture content and salt
were estimated as per AOAC (1980) methods
and Total Volatile Nitrogen (TVN}according
to the method of Conway (1947). All samples
analyses were done in triplicate.

Results and Discussion

Moisture, salt and TVN content of the

dry fish samples in the present study are
presented in Table 1. Dried mackerel and
sciaenid samples were found lo contain
more moisture and less salt as compared to
ISI standards (I5: 4302, 1967; 15: 3850, 1973).
In respect of seer fish, moisture content was
nearly the same as required in 151 specifica-
tions, but saltcontent was less (15: 5198, 1969)
Anchovies contained higher moisture and
salt than ISl specifications IS: 2883, 1976),

A perusal of Table 2 shows that as
many as 88 percent of the samples posessed
less than 20 percent salt which agrees with
previous reports (Joseph el al., 1986; Basu et
al., 1989), Similarly, 32.4 percent of the dry
fish samples in the present study were found
to possess moisture level of less than 40 per-
cent. The majority of the dried fish samples
available in the local market contained more
than 40 percent moisture and less than 20
percent salt. Non acceptability of the
products due to lower salt and higher mois-
ture levels was discussed by Poulter (1980).

The lowest and highest levels of total
volatile nitrogen (TVN) observed were 66.8
and 244.0 mg% of the muscle in spotted
croaker and flat headed grey mullet respec-
tively (Table 1). Basu et al. {1989) have
reported a lowest TVN value of 89.7 mg%
of muscle in mullets and a highest TVN
value of 426.7 mg% in pomfrets during their
studies on quality of dry fish from Andhra
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Table 1.  Chewnical paramelers of qualily
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Pradesh. Studies on quality of cured fish
from Tamil Nadu coast reported TVN values
ranging from 29.9 to 112.5 mg% (Joseph ¢f
al., 1986). Though no maximum permissible
Hrnit has so far been fixed for TVIN content
of cured fish, studies have suggested a TVN
value of 200 mg% as the acceptable limit
(Venkataraman &  Vasavan, 195
Sreenivasan & Joseph, 1966) High valuea of 1
TVN were reported to correlate with

bacterial activity (Vanderzant et al., 1973).

In comparison with published stand-
ards for dry fish 84 percent of the samples
were found to possess TVN below 200 mg's.
There is need for determination of accept-
able TVN levels for cured/dry fish since
high TVN values denote high spoilage
resulting in non acceptability of the produdl
for human consumption (Joseph et al., 1983}

The total bacterial counts {THC),
reported in this study ranged from 10 to 10"
organisms per gram of the sample (Table3),
which was observed in the samples of Tamil
MNadu coast (Joseph ef al., 1986), Maharashtra
coast (Joseph et al, 1988) and Andhra
Pradesh coast (Basu ef al., 1989) as well In
this study coliforms were present in 17
samples, E. coli in six samples, faecal strep-
tococci in five samples and coagulase posi-
tive staphylococci in two samples (Table 3}
E. coli, faecal streptococci and coagulase
positive staphylococcci were not recovered
in the earlier studies (Joseph et al., 1986; Basu
et al, 1989), However Basu ef al, (1989)
reported the presence of coliforms in 80 per-
cent of the dry samples,

The present study indicates that most
of the dry fish samples obtained from this
area do not conform to IS] standards.
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Table2.  Range of moisture, salt and TVN in the samples

TVN,
Muoigture, 5 Salt, % mg Wi
Below 30 30 tcd4d  Abovedd Below 10 10-15 1520 Above 20 Below 100 100-200  Above 200

Percentage of
snipies 1333 1.6t . b1 52 12 12 933 7456 Ifi

Table 3, Bacteriological analysis of dry fish samples (count expressed as log cfu g-')

Name of the fish TBC Coli- E. eali Faecal Coagu-

forms strepto- lase +ve

cocc Staphy-

lococei

Trichiurus hawpela 5.76 4.30 143 277 NR
Lepturacantius savala 4.25 aa NR NR NR
Protonibea dincanthus 5.15 387 1.57 NR MR
Johmins dussunsieri 664 364 NR NRE 3.80
Sciaenids 355 277 MR NR NR
Sardinella longiceps 3.90 3.00 3.30 NR NR
Muegil cephalus 5.68 369 NR 414 230
Valamugil speigleri 7.38 3.07 NR NR NR
Rastrelliger kanaguria 353 NR NR NR NR
Aripmma indica 4.14 3.85 247 MR NR
Lactarius Inclartis 555 477 NR . 23 NR
Polydactylus indicus 4.55 3.66 NR NR NR
[Engraulis spp. 346 NR NR NR NR
Thryssa hamiltonii ND ND ND ND NR
Pampus chinensis 477 255 NR NR NR
Sphyraena jello 359 NR NR NR NR
Seomberomorus guttotus 6.77 271 NR NR NR
Psettodes erume 330 NR NR MNR NR
Scomberomorus conmmierson 5.00 3.80 255 384 NR
Suridi tumibil 3.97 277 NR NR NR
Cynoglossns sp, 3.53 NR NR NE NR
Caranz sp. 6.90 571 2.60 3.60 NR
Sillago sihanta ND ND ND ND NR

NR = not recovered:; ND = not done
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