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ABSTRACT
This research focused on evaluating the impact of Lactobacillus acidophilus inoculation on the quality of the Tilapia fish mince. The quality of fish mince was compared with that of regular fish mince. The study assessed changes in organoleptic characteristics, biochemical properties (proximate compositions, TVB-N and NPN were determined using a modified version of the AOCA (2016) method) and changes in bacterial count. In the study, approximately 105 Lactobacillus acidophilus inoculated in 10 grams of tilapia fish mince and stored at 4°C. A normal fish mince was also kept at the same temperature. Parameters were measured weekly over a 6 week period. At first L. acidophilus growth was confirmed by using RT-PCR technique. Organoleptic test involved a panel (10 trained participants) evaluating color, smell, texture and general appearance. Lactic acid bacteria inoculated fish mince received higher consumer acceptance. The pH level notably decreased in the lactic acid bacteria inoculated fish mince (from 6.1±0.07 to 4.7±0.05) compare to the normal fish mince (from 6.6±0.04 to 5±0.08) throughout the study. TVBN content increased more rapidly in normal fish mince compare to lactic acid bacteria inoculated fish mince, with TVB-N content measuring 33.05±1.05 mg/100g and 30.36±1.35 mg/100g respectively in the last week. NPN content increased steadily in first four weeks for both samples, but in the last two weeks, the normal fish mince exhibited a rapid increase compare to the lactic acid bacteria inoculated fish mince. Proximate composition showed no significant difference (p<0.05) between the two samples. L. acidophilus bacteria displayed rapid growth in the inoculated sample during the initial three weeks, followed by a decreasing rate. Total bacterial load in normal fish mince increased throughout the study from 0.9×105 to 3.9×105 cfu/g, while lactic acid bacteria inoculated fish mince showed a decreasing rate 1.8×104 to 0.2×103 cfu/g. Notably, no pathogenic bacteria such as Salmonella spp., Shigella spp., or E.coli were detected in either sample. Overall, the lactic acid bacteria inoculated bacteria consistently exhibited better quality than the normal fish mince throughout the experiment. The study concluded that lactic acid bacteria have significant effect on the quality of tilapia fish mince, serving as biopreservatives. 
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