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N%%mw%wﬁamo Periods on Chemical Composition of

Clarias. gariepinus Smoked Using Biomass Briquettes

texture (Kumolu et al., 2009). The study, therefore, evaluated the storage Qualiy ot

: 1 [ OOQ. ' W Vo
smoked with melon shell briquettes in comparison with w §mp_;
Materials and Methods
The fish smoking experiment was carried out in the F mm_,_oa.\ CEMA of the Teaching anq wo%ms: -
the School of Agriculture and Agricultural Technology, Gidan Kwano campus (longit, de g my

latitude 006° 26.42'E at 200m high,) Federal University of Technology, Minna, z_msw Th; m_gc,;
gariepinus with weight ranging from 500g to 800g were p :norwm.om from the Mobij fish sm%%
Minna, Nigeria. They were gutted and then washed thoroughly with clean tap water ¢, Temoye !
and slime. The fish were brined in 25% salt solution for one hour .w:a were then draineq forap U
minutes (Oyero et al., 2006). Thereafter, fish samples were divided into two group

aboyy
smoked in Improved modified drum smoking kiln, using firewood and m

SOF 15 each gy Wep
elon she| b
respectively. The fish were

: . TiqQuett
turned regularly to prevent charring for 13 hours until dried to 5 owasm
weight.

(ANOVA) angd Duncan Multiple R
conducted by using IBM SPSS ver

Results

way Analysis of varianc
ange Test wag u . b :
sion2( momima.m& for mean Separation. The statistjca] analysis was
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_eifects of storage periods on proXimate composition : ..
oble mm%a:om smoked C. gariepinus position and TVB-N of firewood melon shell

Fire wood
Melon s
\.\\\\\\I\-‘aﬁ‘ T a Storage periods n shell briquettes
— 1 & W
o 1 . aeedb n N - — .
rameters S 26.17:186"  255:029" 2 0 : 14 28 42"
_;\ L 25805 231719 225082.02"  21.006029"  19.330.17"

T ) 0TI 15838130 14S$029° 15584029 "
Far("?) m.m?o.a, 552351 11° 25932075 25.14%0.15° 11.00£0.87°"  12.00087°  108340.76""  103340.76"
P %) pas d c Q7 a SQ0 . 24.41£0.76 25.32+0.67"° 25.87+0.38" 25 60 10"
cPCe 17.0£1.73 15.83+1.3 14.5+0.29 15.5840.29°  17.670.44 67" 3 ) 60,
En: a 1.5+0.29° 1.17£0.17° a 070.44 16.50+0.58 15.33+0.17" 15.17£0.60"
cre ) ww% 1042554 22.30%1.46" i g T,  LeTosdl LU 13320.17*
NFECY g7t 32745730 30843700 313+1.81° 2S8E31°  221830°  2563084° 28231.12°
o 26.1£3.2 3 321, M6E0L1 62" 30805140°  29442.14% 28474047
—amu —oovn

ard error of mean), FW SFP (firewood smoked fish product), MSB SFP (melon shell smoked fish product)

VieanzSE (stand
Table 2: Changes occuring in E.Ema_m content of firewood and melon shell briquettes smoked
Clarias gariepinus, during the storage periods
Fire wood Melon shell briguettes
Storage periods
EGE% ~s 1 &:_ Nw; AN_:_ _- 1 &:. Nm.r &N-._

112.7£127*  109.3£14.3* 111.7£9.3° 105.7£7.5%

83.3+83*  80.8+5.1° 892+58*  90.846.5"
108.3£69°  210.07.6° 205.0+5.0°

Na

K 57.5+43% 533227 121.7433°  133.3244° 106.743.5°

Ca 651.3£13.6° 561.6£31.8° 388.5+32.6" 449.9+47.6" 637.3£159"  562.7£19.2° 609.7+38.9%  592.3%25.1°
Mg 6412001  6.57£0.02° 6524003  6.50£0.05*° 6.3303" 6.67£0.3° 7.00£0.0° q.8»8.,
P 2312004  2.50£0.06°  2.67+0.04° 2.89+0.04¢  2.00£0.0° 2.33+0.3" 3,00£0.0° 3.000.0
MeanSE (standard error of mean), FW SFP (firewood smoked fish product), MSB SFP (melon shell smoked fish product)
Discussion .

The mean proximate composition during storage period of firewood smoked fish samples and .E.R.%
the melon shell briquettes, were not significantly different at first day to 42nd day of storage. This is in-

line with the report that protein forms the largest quantity of dry matter in fish Qumuuos.y 1993). There
%as an increase in the percentage of crude protein of the smoked fish products during the storage
periods. This could be due to gradual decrease in the moisture content of the smoked fish product (Eyo
2001). Changes observed in percentage ash and percentage lipid content during storage may have vag
ety leaching out of some extractable soluble minerals and hydrolysis of some of the lipid fractions

(Daramola et a1, 2013).

of ﬁ_mowamma in the percentage moisture conte

a m:o_m mwmo medium (25°C-34°C) room temperd

memgawo - u.-c months when stored properly .

Such ag to oxidation of poly-unsaturated fatty acl
peroxides, aldehydes, ketones and the free fatty ac

detprs .
“ioratio found to be m

Tadandds . Fish oil has been spote .
”MMH e ids as shownby the lower specification number and higher

fatg ©Value (Eyo 1993). The greater the degree of unsaturation, the mam_aﬁ MMM_M Hmwwmhmm“w%“
" EH_M wwoz (rancidity). There might be high risks of rancidity during prolong
m :mﬁs | . . .

The 7 ¢ ot fish. o storage. This IS widely used as an
iy, o) Volati i « _N)) increased during "
gw_,o_gs g %M_M ww _mmw Mmmmmm %_Mv%_m. o1, al, 2013). Tt helps mmmﬁ_”w”ﬁuaahum MM, M._Mm

age , 1, itrogen
And o explore the shelf life of fish. TVB-Nto (1991) suggested the value of 30-40mgN

USefy
"ex of quality in fish (Huss, 1988). Kirkand Sawyer

orage, could be attributed to the temperature
ture. Fishat 10-15% moisture ow&o:r reportedly had
(Jallow 1995). Reduction in lipid moama could be
ds (PUFA) contained in the fish tissue to products
ids (Horner 1992). However, the Bﬁ of fat
ore liable to spoilage than other oils due

nt during st
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