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Item Dorsal meat Ventral meat

Moisture (%) 71.54 + 0.79 68.99 + 3.10

Crude lipid (%) 7.58 +1.24 10.79 £ 2.71

Crude protein (%)  17.03 + 1.05 16.20 + 0.64

Ash (%) 1.33 £ 0.07 1.28 + 0.11

pH 5.70 + 0.02 5.70 + 0.02

VBN (mg%) 9.20 + 0.93 7.45 + 0.80
TPC (CFU/g) 8.8E+4 1.2E+5
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Smoked-fillet Miso-fillet
Proximate composition (%)
Moisture 51.5940.66 53.66+0.66
Crude lipid 10.70+0.85 14.26+0.34
Crude protein 21.11+0.51 22.03+0.40
Ash 3.04+0.01 4.00+0.23
Sanitation quality
pH 5.02+0.01 5.84+0.03
VBN (mg%) 6.1440.78 21.0140.52
TPC (CFU/g) 2.1E+42 4.8E+4
Coliform (logCFU/g) . 2.56

E. coli (CFU/g)
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Fatty acid composition ( % ) Raw-fillet Smoked-fillet Miso-fillet
Cus:o 6.02 4.38 3.20
Ci6:0 20.88 22.70 24.16
Ci6:1 8.29 7.09 6.66
Cis:o0 4.16 5.20 6.41
Cis:1 20.42 24.44 25.15
Cis:2 10.01 8.72 6.80
Cis:3 1.57 1.29 i
C20:1 1.90 1.71 2.31
C20:3 0.72 0.91 1.24
C2:5 (EPA) 8.42 6.84 5.95
Ca:1 0.78 0.70 1.08
Ca:0 1.97 2.20 1.65
C»:6 (DHA) 9.67 10.95 11.15






