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ABSTRACT

e Archovy kilka, (Clepeonclin enpgrawiiformis) 15 (he most commercially
impurtant of the caspian kilka. The poor quality of many processed products is due
10 poor quality of raw material in which the gquality ol 6t s a contributing factor of
greatimportance. lo tkis siudy, sumples from fishing vessels were transported and
stored under wo metods of Chilled Sea Water (CSW) and Boxed with ice powder,

In Chilled Sea Water method, comisiners were filled with ratio ol 60, 25 and 15
pereent of lish and dce and sea water, respectively, Then Lheir qualitstive
characteristics such sy moistore content, 1ol lpid, phosphotipid and nemral Lipids,
poroixids valuc, free fatty acids, heme iron and toharhituric acid content, viganic
phase Muorescense, Statistical analysis of results showed that CSW was o better
method for mamitaining the quality,
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