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Analysisof three shrimps species and two fresh and canned tuna
fishesfor deter mination of nutritive values

Aberoumand, A."
Department of Fisheries, Katam Alanbia University of Technology, Behbahan, Iran.

(Received: 91/8/23 Accepted: 91/12/8)

The shrimps and fishes provide good food sources of protein and contain good fat and calories and
are as a healthy food. This study analyzed biochemical composition of the Persian Gulf sdected
processed shrimps such as pink shrimp (peanaeus sewisulcatus), white (Metapenaeus affinis) and
glassy shrimp from families pana lirus homareus and Two fish species of tuna for evaluation of
nutritional values in before and after processing for control of the nutrients process during process
and after it. Protein, fat, ash and moisture contents of the shrimps and fishes were analyzed using
AOAC methods. The carbohydrate percent of white shrimp was (41/4) g that in comparison with
others was high. Total energy of the glassy shrimp ' (393/5324) was higher than others. The
comparison of protein, fat and ash contents of samples showed that the glassy shrimp contain high fat,
protein and ash contents, while ash content in pink shrimp was highest value. Results showed fat
contents of al samples increased after processing while ash and protein contents decreased for
Katsuwonus. Maisture content decreased for Euthynus after processing and during in storage time
while it was not clear in Katsuwonus. pH level was little acidic in fresh fish in comparison to canned
fish. It is concluded that the Pana lirus homareus shrimp because of high protein, fat and energetic
values, was suitable for processing in the future and we can proposed it for next processing.

Key words: Analysis, Species of shrimps, Fish, Nutritive, Volus
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