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SALTING AND DRYING OF SPOTTED LEATHERSKIN 

FISH Scomberoides  commersonnianus AND STUDYING ITS 

CHEMICAL AND QUALITY CHARACTERISTICS  
Nawal K. Z. Al- Fadhly        Sabah  M. H. Al-Shatty     *Yehya  A. Salih 
Department of Food Science - College of Agriculture- University of Basrah        

*Department of plant protection- College of Agriculture- University of 
Basrah-Basrah -Iraq  

SUMMARY 
Spotted Leather Skin fish Scomberoides commersonnianus (Forskal, 

1775) was dried in laboratory using solar dryer, available in chemical 
during 6 months storage periods at laboratory temperature (25±2) ˚C and 
compared with sun dried fish which obtained from the local market in 

Basrah. Validity and quality for human consumption also studied. The 
following findings were obtained: 

Moisture content decreased by solar dryer method (in laboratory) and 
increased in sun dried method (retail in Basrah market) as it was 13.07, 

22% respectively. On the other hand fat, protein and ash increased in solar 
dryer method up to 12.50, 46.06 and 28.18% respectively but they were 

less in sun dried method, they were 11.60, 41.54 and 24.78% respectively. 
It was observed that moisture content decreased, while fat, protein and ash 

increased with storage periods. So dryer method and storage period 
significantly effected (P<0.05)  on them, and the chemical quality 

indicators pH , volatile nitrogen bases (mg N/100g fish) and thiobarbituric 
acid (mg malonaldehyde/Kg) were decreased when using solar dryer 
(laboratory), they were 6.002, 34.11 and 5.21 respectively compared with 

natural drying which were 6.359, 41.84 and 6 respectively. 

*Part of MSc. thesis to first author


