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Abstract

The aim of this study was comparison of some postharvest handling methods, consisting
of gutting, bleeding and transportation with ice and without it, in order to find the best way of
handling in the studied fishes. In this study, 72 fish from three different species of Otholites
ruber, Katasuwonus pelamis and Scomberomorus commerson and 24 fish from each species
were selected randomly. Then each species was divided into 8 groups consisting of 3 bleeded
fish, 3 gutted fish, 3 both bleeded and gutted fish and 3 unprocessed fish. These groups were
transported with ice and other 12 fish with the same processing were transported without ice.
Total bacterial count and coliform count were carried out on 8 groups in triplicate. The results
showed that alone gutting or bleeding has no significant effect in some instances but using
both methods in two different temperature of transportation have important role in decreasing
total bacterial and coliform count in the studied fish species. Therefore, the best postharvest
handling way in these species for achieving better final quality and increasing of storage time
Is a mixture of gutting, bleeding and transportation with ice.
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