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Sensory indices, microbal communities, qualitapeeameters and fatty acids profile of smoked Kutum
and Golden Mullet were evaluated at the Northeamiin markets. Thus, the samples from selected
markets were collected and analyzed and compasedwith acceptable ranges. The results showed that
there were differents in some indices between sthdietum and Golden Mullet such as color and
texture as sensory, pH (6.30 and 7.74% respec}jvelal lipid (7.67 and 6.20 respectively), TBAY&1

and 1.845meqQ/kg respectively) and FFA (0.95 and 1.22 % respegtj\eed chemicals and total muld and
yeast (2.93 and 3.25 Logcfu/g, respectivly) as afiat communities (P<0.05). The results also showed
that Halophillic and Anaerobic bacteria had highed lower loads in smoked fish, respectively. While
there were no differents in EPA and DHA fatty aclilg most series like PUFA (30.35 and 19.67
g/100g), omega-3 (8.73 and 11.19 g/100g), ome@d-62 and 8.49 g/100g) and3/ w-6 ratio (0.40 and
1.32) showed a difference between smoked KutunmGuoiden Mullet, respectively (P<0.05). The results
stated that chemical indices, nutritional valuesl amicrobal communities were in acceptable and
freshness ranges in smoked products and their blalf@tty acid series were preserved.
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