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Abstract

Smoking was performed on Trout fish, by the smoking apparatus that manufactured
locally, By using almond wood and apple wood.

After smoking, the smoked fish is packed in polyethylene bags with manual vacuum
and refrigerated at 4°C for 10 days.

The chemical changes that occurred during the storage period were studied
(Humidity, Acidity, pH, Number of peroxide, General census of microbiology); where
moisture was observed in the smoked fish (65.48%) when using almond wood, And
(67.83%)when using apple wood, and decrease in the general census to (2x10%)CFU/g
when using almond wood, And (3x10%)CFU/g when using apple wood.

Where the general census remained within the required limits, (According to Syrian
standards of smoked fish, (1x108) CFU/g, otherwise apple wood which exceeded the safe
value after the seventh day , and decrease in the value of pH, thus increasing the total
acidity value due to the acid generated by the smoke.

The number of peroxide decreases after smoking, and gradually increases during
storage to (6.41-7.10) mg.eq O2/Kkg.
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