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Abstract

In the present study, seasonal variations of biochemical and microbial analysis of five
commercially important dried fishes were assessed in monsoon, winter and summer
seasons which were collected from Asadganj dried fish market of Chattogram district.
The samples were evaluated by proximate composition, biochemical and microbial
aspects. In the summer seasons, proximate analysis showed that the mean value of
moisture content of Chinese silver pomfret (Pampus chinensis), Ribbon fish
(Trichiurus haumela), Bombay duck (Harpodon nehereus), Pama Croaker
(Otolithoides pama) and Phasa (Setipinna phasa) were 6.83 + 1.83% , 20.17 + 1.83%,
12.67 = 1,% 17.33 + 2.50% and 13.50 + 3.33% respectively; the protein content were
66.89 + 3.31%, 68.64 + 1.88%, 68.25 = 0.59%, 62.81 + 0.89% and 65.92 + 0.59%
respectively; the lipid content were 4.75 + 0.01%, 4.25 £ 0.5%, 3.25 £ 0.01%, 7.25 +
0.50% and 9.75 % 0.01% respectively and the ash content were 7.67 £ 1.15%, 5.22 +
0.38%, 12.89 £+ 0.33%, 10.75 + 0.19% and 10.44 * 0.19% respectively. In the
monsoon seasons, the moisture content were 9.50 + 2.83%, 21.33 + 3.5%, 16.67 +
0.66%, 20.50 £ 0.83% and 16.17 + 1.66% respectively; the protein content were 65.33
+ 1.47%, 70.19 + 2.05%, 67.47 + 0.89%, 63.97 + 0.67% and 71.17 + 0.59%
respectively; the lipid content were 7.50 = 0.75%, 3.75 £ 0.5%, 3.50 £ 0.25%, 4.75 +
0.75%, and 6.75 £ 0.75%respectively and the ash content were 7.56 £ 1.72%, 5.44 +
0.50%, 12.22 * 0.66%, 10.44 + 0.66% and 8.56 + 0.75%. In the winter season, the
moisture content were 8.67 + 0.19%, 8.30 + 0.87%, 10.17 + 0.69%, 13.3 £ 1.17% and
6.00 + 0.33% respectively, the protein content were 68.64 + 0.59%, 77.58 + 1.35%,
68.25 + 2.35%, 66.31 + 1.01% and 76.22 + 4.14% respectively; the lipid content were
10.75 £ 0.25%, 4.75 £ 0.25%, 4.75 = 0.25%, 6.25 + 0.01% and 5.25 + 0.25%
respectively and the ash content were 7.44 + 0.01%, 8.78 + 0.69%, 12.78 + 1.07%,
10.89 £ 0.01% and 9.89 £ 3.45% respectively. The bacterial loads of the five dried
fish in summer (1.45 x 104, 3.5 x 104, 1.5 x 104, 6.5 x 105 and 3.5 x 104 CFU/g); in
the monsoon (4.4 x 105, 6.25 x 105, 3.5 x 105, 1.4 x 106 and 9.5 x 105 CFU/g) and
in the summer (2.65 x 105, 3.25 x 105, 3.05 x 105, 9.5 x 105 and 5.5 x 104 CFU/g).
Biochemical studies of five dried samples showed that the essential amino acids
present in them were Histidine (27.83-315.2 ppm), Leucine (133.90-219.39 ppm),
isoleucine (81.33-25173.93 ppm), Lysine (73.18-177.56 ppm), Methionine (11.54 -
82.08 ppm), Valine (101.97-247.18 ppm), Threonine (1.10-23.81 ppm) and
Phenylalanine (145.82-411.7 ppm). The Bombay duck contains a small amount of
cysteine, while five dried fish have the greatest arginine of any other food. On average
the maximum quantity of amino acids is present in ribbon fish. However, the research
revealed that marine dry fishes are extremely nutritious and may serve as an
alternative to other sources of protein like fresh fish, chicken, beef, etc. and
specifically determining the biochemical and microbiological status of five dried fish
in the seasonal change of the Asadganj dried fish market.

Key words: Dried fish, Essential amino acid, Proximate composition
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