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ABSTRACT

___________________________________________

Preserved fish are quite popular among the people of Kathmandu. There are many

shops in Kathmandu and Lalitpur where preserved fish are sold. These fish are available

in four different forms, viz, ice-preserved or chilled, salted, sun-dried and smoked.

Chilled fishes include Rohu (Labeo spp.), Carps, Cat fishes etc. Salted fish include

Harpadon nehereus, sun-dried fish include Puntius spp., Oxygaster spp. etc. and

smoked fish include Naini (Cirrhinus mrigala), Schizothorax spp., Garra gotyla, Tor spp.

etc. Most of these fish are supplied from different parts of India such as Andra Pradesh,

Bombay while some are brought from different parts Nepal as well. The salted and sun-

dried varieties sell in cheaper price than smoked ones. The hygienic condition of fish

markets is quite poor which make these fishes susceptible to micro-flora contamination.

The micro-flora contamination also depends upon the process followed during the

preservation. The bacterial test revealed that in smoked fish (Cirrhinus mrigala) the

bacteria isolated are Pseudomonas, Micrococcus and Staphylococcus. In salted fish

(Harpadon nehereus) colonies of Enterobacteriaceae spp. such as Salmonella spp. were

isolated. Similary, in sun-dried fish (Oxygaster spp.) also species of Salmonella and

Escherichia coli were isolated. Besides bacteria the preserved fish were also subjected

for fungi culture. Two different types of fungal conlonies were isolated. In sun-dried fish

colonies of Trichoderma spp. and Aspergillus fumigatus were isolated. In case of salted

fish colonies of Trichoderma spp. are isolated. The chemical analysis of fish revealed

that the protein content of Cirrhinus mrigala (smoked fish) is 70.78 percent whereas that

of Harpadon nehereus (salted fish) is 62.15 percent. Similarly, the protein content of

Oxygaster spp. (sun-dried fish) was found to be 64.93 percent. The fat content of fish

flesh is the factor that determines the quality of fish and hence its price. The fat content

of smoked fish, Cirrhinus mrigala was highest among the three. It was about 7.23

percent whereas that of Harpadon nehereus (salted) and Oxygaster spp. (sun-dried)

were 6.03 and 4.21 per cent respectively.
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Fig. 1 Different type of preserved fish on display at Mangal Bazar, Lalitpur.
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Snaps taken during survey work

Fig. 1 Different types of preserved fish on

display at Mangal Bazar, Lalitpur.
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Fig. 3 View of different types of chilled fish

ready for sell at Lagankhel, Lalitpur.

Fig. 4 A boy chops fish for his customer at

Lagankhel, Lalitpur.
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Fig. 8 Preserved fish sold along with various other items at Asan



Fig. 5 Basket with live marine Fig. 6 Shopkeeper being

crabs for sell at Ranamukteshore. interrogated at Asan.

Fig. 7 Congested fish market of Fig. 8 Preserved fishes sold

Lagankhel. along with various other items.
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Selected fish species for microbial analysis

Fig. 9 Sun-dried fish (Oxygaster spp.)

Fig.10 Salted fish (Harpadon nehereus)

Fig. 11 Smoked fish (Cirrhinus mrigala)



Photo Plates 12-15
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Pour plate and streak plate culture of bacteria

Fig. 12 Pour plate showing mixed Fig. 13 Pour plate showing mixed culture

mixed culture
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Fig. 16 Biochemical test results of Salmonella spp.

Fig. 17 Biochemical test results of Escherichia coli

Fig. 18 Biochemical test results of Enterobacter



Biochemical test results

Fig. 16 Biochemical Test Results of Salmonella spp.

Fig. 17 Biochemical Test Results of Escherichia coli

Fig. 18 Biochemical Test Results of Enterobacter
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Fig. 19 Aspergillus fumigatus

Fig. 20 Trichoderma spp.

Fig. 21 Hyphae of Aspergillus as seen under microscope

Fig. 22 Spores of Trichoderma as seen under microscope.



Culture plates and microscopic studies of fungi

Fig. 19 Aspergillus fumigatus Fig. 20 Trichoderma spp.

Fig. 21 Hyphae of Aspergillus Fig. 22 Spores of Trichoderma

fumigatus as seen under microscope. as seen under microscope
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