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2- Docosa-hexaenoic acid: DHA
3- Poly Unsaturated Fatty Acids: PUFA
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1- Pangasius hypophthalmus

2- Oncorhynchus mykiss

3- Rutlus frisii kutum

4- Scomberomorous commerson
5- Oreochromis niloticus
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1- Thiobarbituric Acid
2- Free Fatty Acids
3- Oleic Acid
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Abstract

The raw, dry-salted and cooked by microwaved of Grass-Carp fillet were evaluated, qualitatively.
The results showed that the salting increased the lipid content (P<0.05). Also, microwave cooking
method increased some oxidative indices, so that, TBA (0.223 to 1.256 mgMDA/Kg) and FFA
(1.21 to 1.99 %) (P<0.05) but PV had no change. In addition, during salting process UFA, PUFA
and w-6 fatty acids were increased but total high chains of EPA+DHA and Polyen Index (PI)
were decreased (P<0.05) that showed the salting effect on them, while had no effect on ®-3
(P>0.05). The microwaving cooking way decreased PI because of the thermal process (P<0.05).
Also, cooking by microwave can decrease PUFA and PI, but has no effect on the other
importance salted Grass-Carp fillet. However, the fish cooking method by microwaving didn't
lead to lipid qualitative spoilage.
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