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Introduction: Since soup powder is a value-added product rich in nutritional
components, the present study aimed to use inexpensive Oman Sea fishes,
including Talang Queenfish, Scomberoides commersonnianus (Lacepéde, 1801),
European Chub, Squalius cii (Richardson, 1857) and butterfish, Drepane
punctata (Linnaeus, 1758) to produce soup powder, evaluate and compare their
quality and introduce the best treatment for soup powder production to the food
industry.

Materials and methods: Soup powder (three treatments) was produced and
packaged using the same ingredients and through fresh fish meat's cooking,
drying, and powdering stages. The treatments were stored in the environment,
and their quality was examined at intervals of 6 months and once a month using
microbial, chemical, and sensory tests, and their shelf life was determined.
Results and Discussion: The efficiency of soup production showed a significant
difference between Talang Queenfish, Butterfish, and European Chub
treatments (30, 13, and 20%; P<0.05). Lipid and moisture (16.56 and 21.89%)
in European Chub soup were significantly different compared to other treatments
(P<0.05). PV, TBARS, TVB-N, and pH (2.05-2.98 meg/kg oil, 0.51-0.69 mg/kg,
20.27-22.98 mg/100g, and 6.78-6.99) did not present significant differences
between treatments (P>0.05). The total bacterial counts (2.49-1.54 logCFU/q)
were not significantly different between treatments (P>0.05). The experimental
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treatments did not show fungi, coliform, and Escherichia coli. Overall
acceptance (4.26) and taste (4.25) were evaluated higher in Talang Queenfish
soup compared to other treatments.

Conclusion: According to the priority of the sensory characteristics compared
to other indicators, and also based on the microbial and chemical quality in the
treatments, which were not significantly different, and the higher efficiency of
soup production from Talang Queenfish, the preparation of soup from this fish
is suggested to the food industry.

*Corresponding author: m_seifzadeh_Ild@yahoo.com
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Table 1 Results of weight changes and production efficiency of soup powder produced from Talang

Queenfish, European Chub, and butterfish.

Index Species Efficiency Soup powder Soup paste After cooking Fillet Whole fish
(%) (kg) (kg) (kg) (kg) (kg)

Talang Queenfish 30 +1.12" 18+1.19%  38+1.35° 25+1.16" 45+1.84% 60+ 1.95

Butterfish 13+153° 84127 18+167° 10+123° 20+1.48° 60+1.59

European Chub ~ 20+1.39% 12+173%® 42+125% 15+1.84% 39+199% 60+1.72

P<e1-0) cusl o los O o sre Solad snimolis (et G H0 Gglaie I3 B9 >
Different capital letters in a column indicate a significant difference between the treatments (P<0.05).
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Table 2 The results of the nutritional values (%) of soup powder produced from Talang Queenfish, European Chub, and butterfish

Index Ash

Moisture

Species European Chub  butterfish

Talang Queenfish

European Chub Butterfish Talang Queenfish
21.89+1.54% 2536+ 1.22% 25.67 + 1.73%4

Sampling time (Month)
0 7.41 +1.54%4 7.51 + 1.56%
7.26 + 1.59% 7.48 +1.32%4

7.19 +1.26%
7.11+1.434

21.73+£1.23*® 2541 +1.204 25.74 £ 1.77%4

6

Table 2 Continue...

Protein

Talang Queenfish

European Chub Butterfish Talang Queenfish

Index Fat
Species Sampling time .
(Month) European Chub butterfish
0 16.56 + 1.35%4 12.45 + 1.37%8
6 16.58 + 1.22** 1241 +1.39%®

12.36 + 1.34%
12.26 + 1.38%°

54.14 £ 1.27%* 54,68 + 1.17%A 54.78 + 1.12%
54.12 +1.25% 5461+ 1.15% 54.75 £ 1.13*

P 00) sl bl s ls e igles saimo i (s, G 0 Sigliie S5 By, (P 0) ol (510855 oy b jles ,o 50 ls e iglas saimo Lis g SO 0 Digliie Ko g,

Different lowercase letters in a column indicate a significant difference within each treatment over the storage period (P<0.05). Different capital letters in a row indicate a

significant difference between the treatments (P<0.05).
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Table 3 The results of the physicochemical properties of soup powder produced from Talang Queenfish, European Chub, and butterfish

Index pH TNB-N (mg/1009)
Samplinzpt?ri:ZS(Month) European Chub Butterfish Talang Queenfish ~ European Chub Butterfish Talang Queenfish
0 6.56+0.44°*  6.65+0.53% 6.71+0.67*  12.86+0.989"  14.54 + 0.569" 13.15 + 0.35%
1 6.59+0.50**  6.72+0.61% 6.82 + 0.83A 13.59 +1.22"* 1589 + 1,52 13.99 + 0.48™
2 6.61+0.51%*  6.85+0.89% 6.87 + 0.95% 14.95 + 1.41°A  16.95+ 1.78°* 15.14 + 0.99°A
3 6.68+0.64*"  6.89+0.73% 6.92 + 0.99%A 16.28 +1.45%  18.21 +1.32% 16.83 + 0.97%
4 6.71+0.72%A  6.92+0.52% 6.96 + 0.85% 17.82 £ 1.62°4  19.35+ 1.27%A 18.12 + 1.23%A
5 6.75+0.81%"  6.94+0.76% 6.97 + 0.77%A 19.12 +1.69°A  20.81 + 1.43"* 19.37 +1.38"
6 6.78+0.87°*  6.99+0.96* 6.99 +0.82%4  20.98 +1.85*4  22.27 + 1.57% 21.18 + 1.55¢

Table 3 Continue...

Index Thiobarbituric acid value (mg/kg) Peroxide value (meg/kg oil)
uropean u utterfis alang Queentis uropean u utterfis alang Queentis
Spec'es(fﬂa:;fr']')”g time g Chub  Butterfish  Talang Queenfish  E Chub  butterfish  Talang Queenfish
0 0.19+0.13°*  0.15 +0.09%A 0.12 +0.08* 0.68+0.32¢A (.99 +0.319% 0.56 + 0.39%
1 0.23+0.12%A 021 +0.13* 0.16 +0.11°4 2.37+0.34°2 2,11 +0.58%A 1.45 + 0.38°A
2 0.27 £0.18**  0.26 + 0.10* 0.18 +0.15"* 3.41+0.36*A  2.94 +0.67°A 2.68 + 0.42PA
3 0.39+0.14%  0.29 +0.20 0.28 +0.12%A 3.25+0.484 273 +0.59%A 2.47 + 0.52%A
4 0.45+0.21%  0.38 +0.24% 0.43 +0.17%A 3.14+0.53*A  2.65+0.73% 2.25 +0.69%
5 0.58 +0.23*"  0.43 +0.22% 0.62 + 0.19%A 3.08+0.61%  2.49 +0.81%A 2.16 + 0.53*%
6 0.69 +0.12**  0.51+0.16* 0.68 + 0.35 298+0.57*A  2.31+0.85 2.05 +0.78%

C(P<00) cnl ol s lo e gles sosmo L sy S0 Sgliie S5 gy (P10 0) Conl (6,l0gF5 ey b Lo pa 50 lo e Dgles soim L g o 5o gliie S gS g >

Different lowercase letters in a column indicate a significant difference within each treatment over the storage period (P<0.05). Different capital letters in a row
indicate a significant difference between the treatments (P<0.05).
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Table 4 The results of the sensory evaluation of soup powder produced from Talang Queenfish, European Chub, and butterfish

Index Overall acceptance Odor Texture
Species
S European . Talang European . Talang European . Talang
Sar?hrjll(ljr;gght)lme Chub Butterfish Queenfish Chub Butterfish Queenfish Chub Butterfish Queenfish
0 294+043 357+045 453+0.31 295+0.49 397+0.73 456+0.34 297+0.21 3.83x+0.7 4.66 + 0.37
1 292+1.74 352+129 452+1.39 292+1.68 3.92+197 452+1.38 292+1.77 3'183; 466 +1.41
2 283+150 348151 4471141 288+153 378x148 451+1.49 2.88 +1.52 3'18;91 4.65+1.43
3 275+178 343+145 443+155 283+£199 376+195 4.49+1.58 2.74 £ 1.86 3'1728i 4.63 +1.57
4 269+1.92 343+143 4.32+1.6 275+152 376+188 4431177 2.65+1.95 3'16§7i 452 +£1.69
5 256+151 3.40+1.66 43116 273+£180 3.65+174 441+1.37 25711381 3'15§8i 442 +1.66
Table 4 Continue...
Index Color Tissue

Spemes(ﬁ/la;]]i)r:l)ng time European Chub Butterfish Talang Queenfish European Chub Butterfish Talang Queenfish

0 2.96 +0.28 3.56 £ 0.23 4.37 £0.29 2.93+0.28 3.59+0.24 457 £ 0.36

1 2.92+1.39 3.52+1.98 432+1.34 2.92+1.78 3.59+1.27 452 +1.38

2 2.89+£1.77 3.48£1.70 4.31+1.45 2.78 £ 1.56 3.58£1.53 448 +1.42

3 2.83 +1.56 343+1.84 4.29 +1.59 2.63+1.48 3.53+1.68 443 +1.56

4 2.72£1.53 342+1.73 425+1.64 2.52+£1.87 3.52+1.74 4.42 +1.68

5 2.60£1.82 3.37£1.59 419 +£1.67 2.43 £ 1.56 3.43+£1.23 435+1.64




WOFY 65 myloz olods qps Jlo) bl agdas

D95 9 (2o eyl B Blo 5l Gugi D yog STy (U5, @S B Jeua

Table 5 The results of the color evaluation of soup powder produced from Talang Queenfish, European Chub, and butterfish

Species Butterfish European Chub Talang Queenfish

Index Sampling time L A (Yellow- B (Red- L A (Yellow- B (Red- L A (Yellow- B (Red-
(Month) (Lightness) blue) green) (Lightness) blue) green) (Lightness) blue) green)
0 9418+ 1.17 234+1.17 3.20% 9445+1.13 2.68+0.96 3.26 £ 9481 +1.67 256+0.95 314+

1.54 1.29 0.97
1 9415+123 238+1.19 322+ 9444 +169 2.66+0.98 3.28% 94.79+159 256+0.99 315+

1.65 1.34 1.18
2 93.99+199 246+131 3.35% 9440+186 251+0.88 3.39% 94.75+183 251+1.12 321+

1.67 1.35 1.28
3 93.96 +1.77 2.53+1.40 331+ 9435+1.85 2.45+0.83 3.45+ 94.70+1.92 249+1.15 3.29+

1.69 1.41 1.32
4 93.91+152 254+1.50 337+ 9431+225 2.43+0.99 3.49 9463+199 241+121 341+

1.70 1.50 1.48
5 93.87+192 258+1.30 3.49 9429 +254 237+0.89 355+ 9455+2.11 233+1.24 345+

1.80 1.58 1.56
6 93.85+1.80 2.63+1.20 361+ 9421+250 2.35+0.80 3.62 9443+213 224+1.20 3.53%

1.90 1.64 1.61
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Table 6 The results of the microbial evaluation of soup powder produced from Talang Queenfish,

European Chub, and butterfish

Index Total bacterial counts
Species Sampling time (Month) European Chub Butterfish Talang Queenfish

0 1.54 £ 0.21% 1.73 £ 0.29°A 67 +0.454

1 1.61 +£0.28% 1.76 + 0.25"* 1.86 + 0.34°A
2 1.65 +0.39% 1.85 + 0.33%A 1.95 + 0.27°A
3 1.73£0.78%4 1.89 +£0.53* 2.14 + 0.48%A
4 1.80 £ 0.75% 1.99 + 0.49%A 2.23 +0.56%
5 1.89 +£0.79% 2.12 +0.37%4 2.35+0.74%
6 1.99 +£0.73% 2.26 + 0.41# 2.49 +0.614

Sglite S5 gy (P14 0) cnl 5l o b ol 5o 50 o pixe Dglas saimolis e S o Dglaie S5 g >
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Different lowercase letters in a column indicate a significant difference within each treatment over the
storage period (P<0.05). Different capital letters in a row indicate a significant difference between the

treatments (P<0.05).
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