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Production of Fish Pickle from Abundantly Available Popular
Batticaloa Lagoon Fishes

A. Kavithanyali'’, K. Premakumar’. and K. Ananthapriya’

ABSTRACT. A study was carried out to select the most suitable lagoon fish for the
production of fish pickle. The abundantly available popular Batticaloa lagoon fishes
were selected based on the data collected from a questionnaire survey. Accordingly fish
pickles were prepared using Tilapia, Etroplus and Catfish. Nutritional assessment and
sensory evaluation were performed to select a suitable lagoon fish to prepare the fish
pickle. The tilapia fish pickle was found to be superior in nutritional composition. It had
high amount of soft flesh, protein and ash and moderate amount of fat. The tilapia fish
pickle was chosen as superior by the sensory panelists. It expressed higher scores for
flavour, texture, taste and over all eating quality compared to the others,

Cat fish pickle had the amount of fat but this fish is not suitable for the
preparation of pickle due to its small amount of flesh, fishy odour, low amount of
protein and ash, and lowest scores for flavor, texture, taste and overall eating quality.
Etroplus gave moderate nutritional values and sensory scores. Therefore, tilapia was
sefected as the most suitable fish founding in the Batticaloa lagoon for the preservation
as fish pickle.

Key words: Batticaloa Lagoon, Fishes, Pickle, Questionnaire Survey.

* To whom correspondence should be addressed : priva_tco@yahoo.com
: Department of Agricultural Chemistry, Faculty of Agriculture, Eastern University, Sri Lanka
; Department of Amculluml Chemistry, Faculty of Agr@cultun:, Eastern Un!vcrs!ty. Sn_ Lanka
Department of Agricultural Chemistry, Faculty of Agriculture, Eastern University, Sri Lanka
46



https://core.ac.uk/display/143654481?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
mailto:priya_tco@vahoo.com

