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Figure 1: Processing and smoking process of H. huso at Anzali Processing National Center (from left to right).
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Table 1: Measurement of proximate compounds
(protein, fat, moisture and ash) in two treatments of
smoked and flavored fillets with brine and sauce
during 30 days storage at refrigerator
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Table 3: Bacterial and mold counts in two treatments
of smoked and flavored fillets with brine and sauce
during 30 days storage at refrigerator
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Table 2: Measurement of chemical compounds (TBA,
TVB-N and pH) in two treatments of smoked and
flavored fillets with brine and sauce during 30 days
storage at refrigerator.
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Table 4: The sensory evaluation in two treatments of
smoked and flavored fillets with brine and sauce
during 30 days storage at refrigerator .
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Abstract

In the present study, the physicochemical, microbial and sensory changes of Huso huso fillets smoked
and flavored with brine and sauce for 30 days in the refrigerator were investigated. For this purpose,
H.huso was filleted after harvesting and preparation. The fillets were immersed in saturated brine with
a concentration of 6.34% NaCl and the sauce for one hour and smoked by hot smoky machine. Then,
the samples were packed and stored for 30 days at refrigerator. The results showed that the percentage
of protein in the smoked and flavored with sauce (32.28-32.32%) were higher than the brine treatment
(27.84-28.29%), and there was a significant difference between TBA and TVB-N (p<0.05). So that,
the highest levels of TBA (2.03 mg of malondialdehyde/1000 g of fat) and TVB-N (25.9 mg of
nitrogen/100 g of sample) were reported at the end of the storage period for smoked and flavored with
sauce (p<0.05); however, there was no significant difference between pH of treatments (p>0.05). The
amount of total bacteria and coliform was negative during the period; but, mold was observed in both
samples of smoked and flavored with brine (8 colonies per ml sample) and sauce (6 colonies per ml
sample) at the end of storage period. The sensory evaluation results indicate that the both samples
were not significantly different in terms of packaging. Therefore, based on sensory and
microbiological evaluations, the shelf-life of hot smoked and flavored fillets with brine and sauce was
20 days in usual packages.
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