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SUMMARY :

The antioxidant effect of clove on the frozen storage stability of fish steak from Indian mackerel
(Rastrelliger kanagurta) was studied. Fresh mackerel as a raw material had moisture content 73.99
per cent, crude protein 18.16 per cent, crude fat 3.73 per cent and ash 1.71 per cent. The steaks from
whole mackerel were treated with Clove oil 0.5, 1.0 and 1.5 ml per lit. of distilled water for 5 minute. All
samples were stored at -18 ± 2oC for the six months storage and experimental analysis. Based on the
overall acceptability scores, 0.5 ml clove oil treatment is found to better consumer acceptance than
other samples during storage.
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