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Abstract

Fishes are a good source of dietary protein supply with the higher nutritional value than other foods and are
considered a healthy food. In this research, two species of tuna fishes (Euthynnus affinis and Katsuwonus
pelamis) were selected for evaluation of nutritional and some of physicochemical properties before and after
processing for checking of nutrients in processing time and after it. In this study, some chemical properties
such as fat, protein, ash, moisture, pH, grass energy, peroxide value, acid value, iodine value, and
refractive index were evaluated. Results showed that fat levels were increased after processing for all
samples but ash and protein levels were decreased (P<0.05). Moisture level was decreased for Euthynnus
affinis after processing and during storage time but it was not changed in Katsuwonus pelamis. The obtained
results showed that grass energy level after 3 months ofstorage after processing was higher particularly in
canned Euthynnus affinis than in canned Katsuwonus pelamis. Total energy in Katsuwonus pelamis after 3
months of conservation was 293.4 kcal/100g whereas energy level in Euthynnus affinis after 3 months of
conservation was 376.58 kcal/100g. Euthynnus affinis oil had significantly (P<0.05) higher amounts of
peroxide and acid value and lower iodine value compared to Katsuwonus pelamis oil. In conclusion, the
obtained results showed that canned Euthynnus affinis (after 3 months conservasion) had significantly
(P<0.05) the highest amounts of peroxide and acid values and the lowest level of iodine value compared to
canned Katsuwonus pelamis (after 1 month conservasion).

Keywords: Euthynnus affinis, Fresh and canned fish, Katsuwonus pelamis, Physicochemical properties,
Storage time



