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ABSTRACT...... Dry fishisthelow cost dietary protein sourcein India. Sometimesdry fishes
arekept for alonger period that isthe key factor of the deterioration of nutritional value of dry
fishes, as they absorb moisture from the surrounding air. In the present study Bombay duck
(Harpodon nehereus) were treated separately with saturated brine (Control, C), dry salt with
0.25 per cent potassium sorbate ( T,) and saturated brine with 0.3 per cent sodium benzoate
(T,) and kept at ambient temperature for storage study after drying in open sun. The general
purpose of this study is to determine the proximate composition of dry fishes treated with
chemical preservatives and to investigate the quality changes of dried fisheswith theincreasing
of storing period. The values for protein, fat, ash and moisture of dry fish for three different
treatmentswerefound inarange of 53.91 to 56.33 per cent, 5.94 to 11.77per cent, 14.7810 21.96
per cent and 6.9 to 7.42 per cent, respectively. The results of biochemical parametersreveaed
that during storage period, TVBN, TMA and PV content of T,was better than C and T,
whereas TBA of C was better than T, and T,. The microbial parameters revealed that the
quality of the dry fishes of both the samples (T, and T,), treated with preservatives, were of
good quality and remain acceptable for longer duration than the control (C). Depending upon
the sensory evaluation the overall acceptability of the dried fishes (T,, T,and C) was
significantly declined during storage. The findings of this study showed that nutritional
value of dry fishestreated with chemical preservatives give abetter storage life than control.
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