
 

 

 

Abstract 
 
The aim of this research was investigation of light and heavy salting on the 
quality of Silver carp. 30 fresh Silver carp provided and pickle salting was done 
with 10% and 20% concentration, then maintenance in refrigerator (4̊ C) 
during 10 days. chemical (moisturte, fat, crud protein, salt, pH, PV, TBA), 
microbial (TVC, PTC, halophiles) and sensory analysis (smell, texture, flavor, 
colour) were done in 0, 3, 6, 9, 12 days. Results showed that the salt absorbtion, 
fat, TBA and PV significantly increased (P<0.05) but pH, moisturte and crud 
protein decresed significantly (P<0.05) in both treatments during storage in 
refigerator. TVC and halophils values increased significantly (P<0.05) but PTC 
value decreased significantly (P<0.05) in both treatments during storage. The 
result of senory analysis showed that light salting was better than heavy salting. 
Then light salting was recommended for pickle salting. 
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