REFERENCES

Aitken, A Casey, J.C.; Penny, LF. and Voyle, C. A. (1962).
Effect of drying temperature in the accelerated freez-
drying of pork.
J. Sci. Food Agric., August, 439-442.

Ander, C.F. and Selz, M.E. (1989).
Method for coloring meat.
United States Patent US 4877 626 [Oscar Mayer Foods,
WI, USA]
(C.F. FSTA 22(9), V137,1990

Andrade, M.O. and Almeidalima, U. (1975).
Technological utilization of mandifish: Cold smoking,.
Revista Bvasileira de Technologia 6(2):201-206.
(C.F. FSTA, 9(3), 3R139, 1977).

A O AC. (1980).
Official Methods of Analysis. Association of Official

Agriculture Chemists.  13th ed., Washington, D.C.
US.A.

Badawy, R.M. (1979).

Chemical and technological studies on lipids of some
local smoked fish.

M.Sc. Thesis, Assiut University.




135

Baird, P. (1962).
Detection and enumeration of coagulase-positive

Staphylococci in foods and other materials.
J. Appl. Bacter., 25:112.

Baltes, W.. Wittkowski, R.; Sochting, J.; Block, H. and Toth, L.
(1981).
Ingredients of smoke and smoke flavor. Quality of food
and Beverages, Vol 2. Eds., Acadmic Press, New York,
Chap. 1.

Bannerman, Mck., A. (1980).
Hot-Smoking of fish.
Torry Advisory Note 82.  Torry Research Station,

Ministry of Agric.,, Fisheries and Food, Aberdeen,
Scotland.

Bassiony, S.S.; El-Zifzaf, S.Y. and Hamdi, K.A. (1974).

Technological studies on smoke curing of lake Nasser
(bolti) fish.
Zagazig ] Agric. Res. 1(1):

Bender, F.G. and Swartz, W.E. (1989).
Smoked flavord phosphate composition and process of
preparing.
PCT International Patent Appli. WO 89/12404.
(C.F. FSTA 23(1), V126, 1991).




136

Beraquet, N.J. and Mori, EEEN. (1984).
Effect of smoking metheds on acceptability of smoked
mackerel (Scomber japonicus).
Coletanea de Instituto de Technologia de Alimetos No.,
14:1-25.
(C.F. FSTA, 18(3), 3R35, 1986).

Bernoth, E.M. (1991).
Risk assesment of bacterial infection from consumption
of fresh water fish.
Bundesgesundheitsblatt, 34(1):6-8.

Bhuiyan, A.K.M.; Ratnayake, W.M.N. and Ackman, R.G. (1986).
Effect of smoking on the proximate composition of
Atlantic mackerel (Scomter scombrus).
J. of Food Sci., 51(2):327.

Blauth, O.J.; Chareinski, M. and Berlie, H. (1963).
A new rapid method for determining tryptophane.
Anal. Biochem., 6:69.

Block, R.T.; Durrum, E.L. and Zweig, G. (1938).
A manual of paper chromatography and electrophorsis.
2nd Ed. Acad. Press. Inc. New York.

Borovskii, V.R; Mishnaevskii, L.M.; Lizak, L.S. and Usvyat, N.E.
(1982).
Equipment for hot smoking fish.

Union of Soviet Socialist Republic, USSR Patent, SU
971 208. :

(C.F. FSTA 16(5), R317, 1984).




137

Borys, A.; Flossowska, B.; Obiedzinski, M. and Olkiewicz, M.
(1977).
Influence of combustion conditions on the composition
of carbonylic, carboxylic, polyuncelar hydrocarbons and
phenolic compounds present in wood smoke.
Acta Aliment. Pol., 3:335.

Bratzler, L.J. and Robinson, M.O. (1967).
Processing great lakes chub.
Michigan, Quarterly Bull., 49(4):440.

Bratzler, L.J.; Spooner, M.E.; Weatherspoon, J B. and Maxy, J A.
(1969).
Smoke flavor as related to phenol, carbonyl and acid
content of bologna.
J. of Food Sci., 34:146.

Chai, T. and Shian, C.Y. (1985).
Smoked dog fish processing and its refrigerated storage
stability.
J. of Food Sci., 50:1348.

Chan, W.S.; Toledo, R.T. and Deng, J. (1975).
Effect of smokehouse temperature, humidity and air flow
on smoke penetration into fish muscle.
J. of Food Sci., 40(1):240.

Corritti, K. (1975).
Raw sausage and meat products. [I. Raw meat products.

Smoking and storage of uncooked crued meat.
Fleischwirischaft, 55(11):1504.




138

Daun, H. (1969).
Antioxidative properties of smoked meat products.
15th Eur. Meet Meat Res. Workers, Helsinki, Figland.

Daun, H. (1972).
Sensory properties of phenolic compounds isoldted from

curing smoke as influenced by its generation pargmeters.
Lebensm. Wiss. Technol., 5:102. <

Daun, H. (1979).
Interaction of wood smoke components and foods.
Food Technology, 33(5):66.

|92]

Deng, J.; Toledo, R.T. and Lillard, D.A. (1974).
Effect of smoking temperature on acceptabjlity and

storage stability of smokec spanish mackerel.
J. of Food Sci., 39:596.

Dessouki, T.M. (1971).
Studies on smoking of fish.
M Sc. Thesis, Fac. of Agric., Ain Shams Univ., Egypt.

Dieuzeide. R. and Mercier, A. (1941).
Le fumage de poisson. decuments et renseignements.
Agri. (Algiers) Bull. No. 44, direction de je economie
Algerienne. (C F. Borgstrom, G., 1965).

Difco (1977).
Difco manual of dehydrated culture media reagents for

microbiological and clinical laboratory procedures.
Difco, Lap. Inc. Detroit |, Michigan, U.S.A.




139

Donnelly, L.S.: Ziegler, G.R. and Acton, J.C. (1982).
Effect of liquid smoke on the growth of lactic acid starter
culture used to manufacture fermented sausage.
}. of food Sci., 47:2074.

Draudt, H.N. (1963).
The meat smoking process: a review.
Food Technology, 17:1557.

Egyptian Standard (1985).

Microbiological Egyptian Standard of smoked fish, 288,
1985, Cairo, Egypt.

Eklund, M.W.; Pelroy, G.A.; Paranjpye, R.; Peterson, M.E. and
Teeny, F.M. (1982).
Inhibition of Cl. botulinum types A and E toxin
production by liquid smoke and NaCl in hot-process
smoke flavored fish.
J. Food Prot., 45:935.

El-Akeel, M. T.M. (1988).
Chemical, microbiological and sensory evaluation of hot-
smoked cat fish.
Ph.D. Thesis, Fac. of Agric., Cairo Univ.

Elias, AN, (1968).
Studies on the microbiology in salted Mullet fish
"Feseekh".

M.Sc. Thesis, Fac. of Agric., Cairo Univ.. Egypt.
~.




140

Etman, M.H.A. (1985).
Chemical and technological studies on smoked fish.
M Sc_Thesis, Fac. of Agric. Suez Canal Univ., Egypt.

FAO/WHO/UNU (1985).
Energy and protein requirements, report of joint
FAO/WHO/UNU export consultation.
World Health Organization, Technical Report, Series
724, WHO, Geneva.

Fengel, D. and Wegener, G. (1984).
influence of  temperature, in  wood chemistry,
Ultrastracture, reactions, Walter de Geuyler, Berlin,
Chap. 12.

Fiddler, W.; Doerr, R.C. and Wasserman, A E. (1970).
Composition of an ether-soluble fraction of a liquid
smoke solution.

J. Agric. Food Chem. 18(2):310.

Fiddler, W.. Doerr, R.C; Wasserman, A E. and Salay, J.M.
(1966).
Composition of Hickory sawdust smoke.
J. Agric. Food Chem. 14(6):659.

Food and Drug Administration (1970).
Good manufacturing practice: fish and seafood products,
smoked and smoke-flavored fish.
Fed. Register., 35(221):17401-17402.




141

Freixo, J. (1958).
Smoking as means of preservation of fish.

consevas de peixe 12 (144). 18.
(C.F. World Fish Abst., 9(6), 35, 1958).

Fretheim, K. Granum, P.E. and Vold, E. (1980).
Influence of generation temperature on the chemical
composition, antioxidative and antimicrobial effects of
wood smoke.

] of Food Sci., 45:999.

Fujimaki, M.; Kim, K. and Kuratu, T. (1974).
Analysis and comparison of flavor constituents in

aqueous smoke condensates from various woods. Agric.
Biol. Chem. 38:45.

Gerasimova, G.V. and Antonova, M. T. (1979).
Technochemical control in the fish procesing industry.
Amerind Pub. Co. Pvt. Ltd. New Delhi Bombay Calcutta
New York.

Golosvkin, N.A.; Kosmin, M.P. and Morasheva, V.Y. (1969).
Studies on the quality of cold smoking herrings during
storage.

Fish Technolo., 6:68-70.

Gorbatova, V.M., Krylova, N.N., Volovinskaya, V.P;
Lyaskovskaya, Y.N.; Bazarova, K.1.; Khalamova, R.1. and
Yakovieva, G.Y. (1971).

Liquid smokes for use in cure meats.
Food Technol., 25:71.




142

Grokhovskii, V.A.; Mezenova, O.Y.A; Mukatova, M.D. and
Ashikmin, V.A. (1991).
Cold-smoking of fish.
Union of Soviet Socialist Republies, Kalinlngradskii
Teknicheskii Institute Rybnyoi  Promyshlennosti

Khozyaistava. USSR Patent SU 1 683631 (1991). (C.F.
FSTA 24(12), R86, 1992).

Gubler, D. and Vernois, M. (1972).
New smoking techniques.
Ind. Aliment. Agric., 89:621.

Hamid, H.A. and Saffle, R.L. (1966).

The penetration depth of volatile fatty acids into fresh
ham. )

Food Technol. 20:224-225.

Hammad, A. AL (1985).

Chemical, physical and microbiological changes in
different fish products preserved by different methods
including irradiation.

Ph. D. Thesis, Fac. of Agric., Cairo Univ., Egypt.

Henick, A.S.; Benca, M.F. and Mitchell, J.H. (1954).

Estimating carbonyl compounds in rancid fats and foods.
J. American Qil Chem. Soc., 31:88-91.

Hess, E. (1950).

Bacterial fish spoilage and its control.
Food Technology, 4:477-480.




143

Hoffman, A.: Barranco, A.; Francis, B.J. and Disney, J.G. (1977).
The effect of processing and storage upon the nutritive
value of smoked fish from Affrica.

Trop. Sci., 19(1).

Hollenbeck, C.M. (1979).
Liquid smoke flavoring-status of development.
Food Technology, 33(5):88.

Horner, B. (1992).
Fish smoking: ancient and modern.
Food Sci. and Technology Today, 6(3):166-171.
(C.F. FSTA 24(12), R62).

Houben, J.H. (1975).
The bacteriostatic properties of smoke preparation. IL

Inhibitory activity in meat suspensions.
Voedingsmiddelen Technolo., 8(15):5.

Ishiwater, H.; Watanabo, H.; Watanabo, M.; Hayashi, 1.; Hara, Y ;
Kato, S. and Tanimura, A. (1976).
Chemical composition of smoke flavor.
Bull. Natl. Inst. Hygienic Sci., 94:112.

Issenburg, P.; Kornreich, M.R. and Lustre, A.O. (1971).
Recovery of phenolic wood smoke components from

smoked foods and model systems.
J. Food Sci., 36:107.

Jravis, N.D. (1982).

Mild curin, pickling, dry salting and smoking Salmon.
Alaska Sea Grant Report, 82(9):148.




144

Karara, H.Y. (1978).
Chemical and technological studies on utilization of dog
fish.
M Sc. Thesis Fac. of Agric , Alex. Univ.

Karara, HA.; Mostafa, EK., Zouail, M.B. and Abd-Elrahman,
AY. (1981).

Chemical quality attributes of hot-smoked dog fish fillets
as affected by storage temperature.
Alex. J. Agric. Res., 29(3):1225-1235.

Kautter, D.A. (1964).

Cl. botulinum type E in smoked fish.
J. Food Sci., 29:843-849.

Keller, G. and Gunther, H.O. (1976).
Investigations into aroma compounds. of seasonings
treated with liquid smoke.
Fleischwirtschaft, 56(4), 564.

Khansmadi, K. A. and Goncharov, A.M. (1979).
Changes occuring in fish during various smoking
procedures.
Rybnae Khagyistuo No. 1:57-59.
(C.F. FSTA 11(12), R741).

Khvan, E.A.; Shaposhnikov, Y.K.; Padakova, T.N ; Alsufev, V.A.
and Kondakova, L.V. (1975). '
Study of the chemical composition of smoke envolved by
different types of wood.
Rybn. Khoz., No. 5:62.




145

Kim, E. M. (1986).
The "VNIRO" fish smoking preparation.
Rybn. Khoz. No.3, 62-66.

Knowles, M.E.; Gilbert, J. and Weeny, D.J. (1975).
Phenols in smoked cured meat. Phenolic composition of

commerial liquid smoke preparation and derived bacon.
J. Sci. Fd. Agric., 26, 189-196.

Kozlosdki, Z.P.; Simon, J. and Wilimowski, M., (1969).
Investigation on the chemical, toxicological and

biological properties of the polish smoke extract. Proc.
Eur. Meet Res. Workers, 15, 516.

Kurko, V.I. and Mezenova, 0.Y. (1985).
Diffusion of phenolic compounds into fish during

smokeless electric smoking,
Rubn. Khoz., 7.70.

Lantz, A.W. and Vaisey, M. (1970).
Flavor effects of different woods on whitfish smoked in a

kiln with controlled temp., humidity and air velocity.,
J Fish Res. Board Con., 27, 1201.

Larymond, R. (1971).
Food quality evaluation. Areview of sensory methods.

(C. F. Kreuzer, R, 1971).

Lee, J. M. and Song, K. W. (1975).
Effect of conventional smoking and liquid smoke

treatment on the quality of pork sausages.
Korean An. Sci, 17, 511.




146

Linton, E.P. and French, H.V. (1945).
Factors affecting deposition of smoke constituents of
fish. J. Fish Res. Bd. Canada, 6, 338-348.

Lisac, H. (1970). |
Some techniques of smoking fish applicable in the
mediterranean area.
Studies and Reviews Ceneral Fish Concil for The
Moditerranean, No. 45, FAO/ UN, Rome, Italy.

Liston, J.. Matches, J.R. and Baross, J. (1971).
Survival and growth of pathogenic bacteria in foods. In:
Fish Inspection and Quality Control. Ed. Rudolf Kruzer,
Fishing News (books) LTD.
Ludgate House-London, England pp. 246-249.

Maga, J.A. (1988).
Smoke in Food Processing.
Dept. of Food Sci. and Human Nutrition, -
Colorado Uni., Fort Collins, Colorado.

Makarova, N.A.; Goncharova, AM; Pasternak, V.E. and
Kosinova, RN, (1985a).
Pilot- plant experiments with smokelees cold smoking of
fish. -
Rybn. Khoz., 9, 56-57.

Makarova, N.A.; Goncharova, A M. and tatarenko, L.Y. (1985b).
Microbiological study of cold smoked fish during
storage.

Rybn. Khoz., 9, 58-60.




147

Mohamed, M.S.; Hussein, H.F. and Hassany, Y M. (1967).
"Fish Techology" (in arabic).
Dar EL-Maarif, Cairo, Egypt.

Moharram, Y.G. (1972).
Chemical and technological studies on the production of

hot- smoked hours mackerel using Egyption woad.
M Sc. Thesis, Fac. of Agric., Alex. Univ.

Nester, EEW. (1978).
Hydrolysis of carbohydrates, proteins and fats

experiments in microbiology, P. 139-141. New York,
Chicago, London.

Olsen, C.Z. (1976).
Chemical composition and appilication of smoke flavor.

Proc. Eur. Meet Meat Res. Workers No. 22,F71.

Oluski, A. and Zivanovic, R. (1976).
Bacteriocidal activity of a yugoslav smoke preparation.

Techno!l. Mesa., 17 (2), 374.

Oser, B.L. (1959).
An integrated essential amino acid index predicting the

biological value of protein and amino acid nutrition.
Ed A A. Albanese, Academic Press, New York.




148

Pateshnick, N.; Charles, F.L.; Seagran, H.L. and Sanford, F.B.
(1964).
Preliminary report on experimental smoking of Chub
(Leucichthys Sp.).
Comm. Fish Rev., 26 (11),1.

Pearson, D. (1962).
The chemical analysis of food. Fihth Edition, P. 297.

Pearson, D. (1970).
The chemical analysis of food. National College ot Food

Technol., Univ. of Reading, Weybridge, Surry, J. and
Chirchill, A.

Porter, R.W.; Bratzler, L.J. and Pearson, A.M. (1965).

Fractionation and study of compounds in wood smoke.
J. Food Sci,, 30, 615. |

Radetic, P.M.; Suvakov, M. and Panin, J.T. (1982).
Effect of carbonyl and phenolic compounds of smoke on
pH and water holding capacity of smoked beef.
Technol. Mesa., 23, 194.

Randall, C.J. and Bratzler, L.J. (1970).

Changes in various protein properties of pork muscle
during the smoking process.
J. Food Sci., 35, 248.

Rashad, F.M. (1986).

Bacteriological and chemical studies on salted mullet
fish.

Ph. D. Thesis, Fac. of Agric., Cairo Univ.




149

Rezk, LML (1993).
Changes it proteins of fresh and sea water fish during
freezing.
M Sc. Thesis. Fac. of Agric., EL- Mnofiya Univ.

Ruiter, A. (1979).
Color of smoked foods.
Food Technol., 33(5):54.

Rust, R.E. and Otlsen, D.G. (1973).
Meat curing principles and modern practice. P. 16 Koch
Supplies, Inc., Kansas City, Mo.

Rusul, G.; Mahyuddin, D.M. and Dollah, M. (1993).

A survey of microbiological quality of fish sold in two
local wet markest.

Pertanika 14(3):243-247, Fac. of Food Sci. and Biotech.,
Pertanian Univ., Malaysia. '

Saliniok, A.V. (1958).
The investigation of smoke properties.
Food Technology, 10, 65-67.

Sanaa, A.H. (1993).
Studies on the fish pollution with some heavy metals.
M. Sc. Thesis, Faculty of Agric.,
Ain Shams Univ., Egypt.




150

Shamshad, S.1.; Zuberi, R. and Qadri, R.B. (1993).
Bacteriological status of sea foods marketed in Karachi
Pakistan.
Denmark Ministry of Fisheries-Quality Assurance
Symposium, P., 315-319. |
(C.F., FSTA, 25 (4) R12).

Sharf, J.M. (1966).
Recommended methods for the microbiological
examinxtion.
American Public Health Association (APHA) Inc.

Shewan, J.M. (1949).
The biological stability of smoked and salted fish.
Chem-and Ind., 28,501-504.

Shigehisa, T.; Yamada, R.; Taji, S.; Shinagawa, K. and Sakaguchi,
G. (1985).
The bacteriological safety of unpasteurized cured meat

products in response to the manufacturing processes.Jpn.
J. Vet. Sci., 47, 443.

Simmonds, C.K. and Avery, KW.I. (1984).
Smoked and canned cat fish and kupper.
Annu. Rep. Fish Ind. Res. Inst. Cape Town,,

Sink, J.D. and Hsul, L.A. (1977).
Chemical effects of smoke-processing on frankfurter

manufacture and storage chracteristics.
J. of Food Sci., Vol. 42, No. 6, 1489.




151

Sokolov, A.A. and Korobkova, N.N. (1976).
Changes in the nutritionai value of raw sausage during
curing.
Izv. Vyssh. Uchebn. Zaved. Pishch. Tekhnol., 5:41.

Sokolov, A.A.; Chekhouskaya, V.T. and Roden, 0.S. (1972).
Food value of freshly cured and smoked sausages.
Izv. Vyssh. Uchebn. Zaved. Pishch. Tekhnol., 2.67.

Solink, A. V. (1958).
The investigation of smoke properties.
Food Technology, 10:65-67.

Southcott, B.A. and Razzell, W.E. (1973).
Clo. botulinum contor! in cold smoked salmon:
areview.
J. Fish Res. Board Can., 30, 631-641.

Spencer, R. (1961).
The bacteriology of distant-water cod landed at Hull.
J. Appl. Bact., 24:4.

Tanikawa, E. (1985).
"Marine products in Japan" Pub. by Koseisha
Koseeikaku Co., Ltd., Tokyo.

Teeny, F.M. and Miyauchi, D. (1972).
Preparation and utilization of frozen block of minced
black reckfish muscle.
J. Milk Food Technol., 35(7), 414-417.




152

Tilgner, J.D. (1977).
The phenomena of quality in the smoke curing process.
Pure and Appl. Chem., 49, 1629-1638.

Todorovic M.; Oluski, A. and Skrinijar, M. (1979).
Fungistatic and fungicidal effects of potassium sorbate

and smoke preparations on certain molds. Technol.
Mesa., 20, 249.

Toth, L. and Blaas, W. (1972).
The effect of smoking technology on the content of
carcinogenic hydrocarbons in smokd meat products. 11-

Effect of smoldering and filtering of smoke.
Fleischwirtschaft, 52, 1419.

Toth, L. And Potthast, K. (1984).
Chemical aspects of the smoking of meat and meat
products.
Adv. Food Res., 29, 87.

Tressler, D.K. and Lemon, J. M. (1951).
"Marine products of commerce".
2 nd ed. P. 782. Reinholf Pub. Corp., N.Y. USA.

Unditskaya, A 1. and Lebedova T.M. (1963).

Characteristics - of smoked and liquid dipped smoked
herring.

World Fisheries Abst., 60, {13), 795.

Vaskrisenski, N.A. (1966).

Salting, smoking and drying of fish.
Food Indust. Pub., Moscow.




153

Volovinskaia, V.P. and Merkoolova, V K. (1958).
Mthods for the determination of water holding capacity
of meat.
Office of Technical Informations and Propagation,

Proceedings of Allunion Sci. Res. Inst. of Meat Industry,
No.21, Moscow.

Wahdan, A.N. (1992).
Some studies on processing of shark meat.
M. Sc. Thesis, Fac. of Agric., AL- Azhar Univ.

Waller, R.A. and Duncan, D.B. (1969).

A bays rule for the symmetric multiple comparison
problem.
Amer. Stat. Assoc. J, 1485,

Yakimenko, V.1.; Yakimenko, A.V. and Kozlov, N.E. (1991).
Electric smoking equipment.
USSR Patent SU 1655432A1 [RU].
[C.F. FSTA, 24(6), 6S178, 1992].

Wasserman, A.E. and Fiddler, W. (1969).

Natural smoke: composition and properties.
Proc. Meat Ind. Res. Conf, Chicago, 163.

Watts, B.M. and Faulkner, M. (1954).

Antioxidative effects of liquid smokes.
Food Technology, 8, 158.




154

Winton, A L. and Winton, R.B. (1958).
Okoloff magnesium oxide distillation volumetric method.

"The Analysis of Food" F. 848, Jonn Wiley. New York
and Chapman, London.

Wistreich, H.E. (1979)
The smokehouse Process-Application of liquid smoke.
Food Technology, 33 (5), 90.

Zaitsev, V.; Kizevetter, [; Lagunov, L,; Makarova, T.; Minder, L.
and Podsevalov, V. (1969)
"Fish curing and processing"
MOR Publishers, Moscow.

Ziemba, L. (1966).
Coloration of the surface of foodstuffs in the process of
smoking.
Przen. Spozyw., 20(11):34.




A.S.
B.V.
D.WB.
W.W.B.
EAA
EAAL
FAO
F.D.A.
G.D.R.

LA
L.S.D.
P.S./150

R.AA.
TB.A.
TMA.
T.N.
T.V.N.
USRDA
W.HC.
W.H.O.

LIST OF ABBREVIATIONS

Amino acid score.

Biological value.

on Dry weight basis.

on Wet weight basis.

Essential amino acid.

Essential amino acid index.

Food Agriculture Organization.

Food Drug Adminstration.

Gram consumed of product to cover the Daily
Requriements for adultman in protein (63 g) and
in energy (2900 k cal.).

Limiting Amino acid.

Least significant difference.

Percent Satisfaction of the daily requirements of
the adult man when 150 (one can content) grams
are consumed of product.

Restricting Amino Acid.

Thiobarbituric acid.

Trimethylamine.

Total nitrogen.

Total volatile nitrogen

United States Recommended Dietary Allowances.
Water Holding Capacity.

World Health Organization




