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. The purpose of this study was to produce a dry product from the whole common Kilka,
Common Kilka cjypeonella caspia and to investigate the effect of drying on the nutritional value,
Industrial dryer microbial, chemical and organoleptic alterations during the storage time. The treatments
included drying Kilka by two traditional and industrial methods and keeping in the

Quality ambient condition for 75 days. Staphylococcus, Coliform, Escherichia coli, and
. Salmonella were not observed in the experimental treatments. Mold and yeast were
Shelf-life observed in the traditional and industrial treatments after 45 and 60 days, respectively.
Traditional Salt absorption in the treatments was 24%. The total bacterial count (6.45-6.72 log
CFU/g) was lower in the industrial treatment compared to the traditional one. Protein

dryer (43.28-43.7%) and fat (11-11.7%) were higher in the industrial treatment compared to

traditional method. However, ash (10.30-11.7%) and moisture (18.50-27.40%) were
higher in traditional treatment compared to industrial one. The sensory characteristics
were evaluated better in the industrial treatment compared to the traditional treatment,
exhibiting a significant difference during the storage time (p<0.05). TVB-N (industrial:
12.48-29.50; traditional: 12.61-29.36 mg/100g), PV (traditional: 0.09-5; industrial:
0.06-4.75 meqg/kg oil), and TBARS in industrial treatment (0.02-0.99) had better quality
(p<0.05) compared to traditional one (0.03-0.97 mg/kg). The industrial and traditional
treatments displayed favorable microbial, chemical, and sensory characteristics in the
ambient condition for 60 and 45 days, respectively.
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