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Abstract
The study was conducted to analyze the biochemical composition (proximate composition and fatty acid content) and microbiological quality (total plate count of bacteria, presence of E.coli, Salmonella) of lobsters collected from local markets of Cox’s Bazar namely Dorianogor, Nazirar tek and Shamlapur. 
Proximate compositions were performed by AOAC method and the amount of fatty acids was evaluated by using GCMS (Gas Chromatography Mass Spectrophotometry). 	Proximate analysis of lobster from Dorianogor yielded the following values: moisture (71.65%), ash (1.91%), fat (2.81%), protein (20.41%) and fiber (3.98%). Moisture (70.91%), ash (1.90%), lipid (2.66%), protein (22.16%) and fiber (3.97%) from Nazirartek and moisture (69.73%), ash (1.92%), lipid (2.71%), protein (21.39%) and fibre (3.97%) from Shamlapur, respectively were obtained. According to fatty acid GCMS analysis, saturated fatty acid methyl trideconate was found highest (96.12%) in lobster from Dorianogor whereas least amount of this fatty acid were found in lobster of Nazirartek (0.55%) and lobster from Shamlapur ( 0.19%).  Mono unsaturated fatty acid, Methyl Eirocate was abundant in lobster from nazirartek (94.30%), lobster of shamlapur (64.54%) and lowest in amount from Dorianogor lobster (15.64%). Poly  According to a microbiological analysis, the amounts of bacteria in Dorianogor, Nazirar Tek, and Shamlapur were 4.60×106, 6.23×106, 4.77×106 cfu/g respectively. The results of this study suggest that sp unsaturated fatty acid, methyl linoleate was profoundly found in lobster from Shamlapur (79.44%), comperatively lower in amount from Dorianogor (48.93%) lobster and lobster from Nazirartek (39..49%). From microbiological analysis, the amounts of bacteria from lobster of Dorianogor, Nazirartek and Shamlapur were observed 4.60×106 CFU/g, 6.23×106 CFU/g, and 4.77 × 106 CFU/g respectively. Escherichia coli and Salmonella sp. were absent in lobster from places.  The results of this study suggest that spiny lobster make an excellent diet meal and eating them may help prevent future nutritional deficiencies.
Keywords: Lobster, Proximate analysis, Fatty acids, Microbial load. 
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