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Table 1 Fatty acid profile of the fish during roasting process in percentage of total fatty acids

Fatty acids composition Raw sample Roasted sample
C14:0 2.32+0.65° 0.95+0.25°
C16:0 26.31+0.56° 20.89+0.08
Cl6:1 4.19+0.05° 1.13+0.06 °
C17:0 1.19+0.04° 0.36+0.03"
C17:1 0.66+0.01* 0.16+0.02°
C18:0 9.46+0.04° 5.54+0.03°

C18:1(n-9)C 23.57+0.23° 29.75+0.04°
C18:1(n-9)T 3.02+0.42° 0.0£0.0°
C18:2(n-6)C 2.53+0.03° 31.01+0.01°
C18:3(n-3)m3 0.28+0.01° 1.4240.0°
C20:0 0.51+0.25° 0.34+0.01°
C20:1 0.75+0.03 0.19+0.01°
C20:2 0.65+0.04° 0.24+0.02°
C20:309 0.48+0.15° 0.0£0.0°
C20:303 0.58+0.06* 0.17+0.04"°
C20:4(n-6)ARA 4.64+0.09° 1.2840.0°
C22:0 0.49+0.13 0.37+0.0*
C22:1 0.17+0.04° 0.02+0.0"°
C20:5(n-3)EPA 3.27+0.17° 0.75+0.01°
C22:406 DTA 1.24+0.02° 0.33+0.0°
C24:0 1.35+0.04° 0.55+0.02°
C22:506 0.11+0.01° 0.0+00"
C22:503 DPA 221+0.01° 0.63£0.0°
C22:6(n-3) DTA 9.81+0.06° 3.75+0.02°
S'SFA 41.63 29
YMUFA 32.36 31.25
SPUFA 12.43 34.87
YHUFA 14.72 526
>'n3 16.15 6.72
>'n6 8.52 32.62
DHA/EPA 3 5
>'n3/Yn6 1.89 020
PUFA/SFA 0.29 120
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Table 2 Proximate composition and peroxide number of raw and roasted fish Lethrinus nebulous

Peroxide rumber . . Lethwinus
Energy(Kcal) (magoskzoi) Cabodydrate(%o) Ash(%) Fat(%%) Protein(%o) Moisture(%o) ik
12931 0 159 7514158 8594088  741+199 70940.16 Raw
36745 0 0 804062 30083 8500196 3911072 Roasted
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Shaary fish consumption was notable in the study area and therefore investigation on its nutritional value
was necessary. The aim of this study was effects of roasting method on fatty acids profile and chemical
composition of fish Lethrinus nebulosus and comparison of nutritional values of raw and roasted fish
Lethrinus nebulosus. For the analysis of proximate composition, method AOAC and for analysis of fatty
acid profile of samples method Murph were used. The results of this experiment showed that fatty acid
profile were changed under the influence of roasting cooking method. The saturated fatty acids contents
(SFA) in roasted samples found a significantly decrease. The highest percentage of saturated fatty acids in
both raw and cooked samples were related to palmitic acid (C16: 0), which decreased during the roasting
process. The results showed a decrease in saturated fatty acids and an increase in the amount of
unsaturated fatty acids (PUFA) in roasted fillets than the raw sample. Ratios of PUFA / SFA and DHA /
EPA were increased. Moisture and fat contents were reduced but protein and ash contents were increased
in heated samples. The amounts of saturated fatty acids reduced and unsaturated fatty acids in samples
increased. The changes made on the properties of fish oil in roasting was acceptable range and there was
not harmful effects on the quality of the fish and increase fish shelf life.

Key words: Fish Shaary (Lethrinus nebulosus),; Roasting; Proximate composition; Fatty acids profile.
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