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ar F et al. 
E

ffects of Storage Periods o
n
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h

em
ical Com

position o
f 

C
larias. gariepim

us Sm
oked U

sing B
iom

ass B
riquettes 

texture (K
um

olu et al, 2009). T
he study, therefore, evaluated the storage qual: 

sm
oked w

ith m
elon shell briquettes in com

parison w
ith w

o
o

d
. 

C.garhep 
storage quality of 

M
aterials and M

ethods 

the School of Agriculture and Agricultural Technology, G
idan K

w
an

o
 cam

pus (lonoihd 
linna, Nigeria. Thirty 

h 

latitude 006'26.42'E at 200m
 high,) Federal University of Technology, M

inna, Nigeria Th 

The fish smoking experim
ent w

a
s
 carried out in the Fishery U

nit of the Teaching and Research Farm 
cam

pus (longitude ( arkeia 
gariepinus w

ith weight ranging from
 500g to

 800g 
w

e
re

 purchased from
 the M

obil 
h 

M
inna, Nigeria. 

They w
e
re

 gutted and then w
ashed thoroughly w

ith clean tap w
ater to rem

o 
and slim

e. T
he fish w

e
re

 brined in 25%
 salt solution for o

n
e
 h

o
u

r an
d

 w
e
re

 then drained for 
nd wer 

m
inutes (Oyero et al, 2006). Thereafter, fish samples w

e
re

 divided into tw
o

 groups of 15 eachan 
sm

oked 
in Improved m

odified drum
 smoking kiln, using 

firew
ood 

and 
m

elon shell briaek 
onSanl 

respectively. The fish w
e
re

 turned regularly to prevent charring for 13 hours until dried to a cont 
weight. 

The proximate analysis of the fish samples sm
oked w

ith m
elon shell briquettes and firewood f 

moisture, ash and carbohydrate contents w
e
re

 determ
ined a

s
 described by AOAC(2005). Crude protein 

fibre and fat contents w
ere determ

ined using the m
ethods described by Pearson(1976). The TVB-N 

determ
ined a

s described by M
alle and Poumeyro (1989). 

M
ineral contents of all the samples 

w
ere also determ

ined by atom
ic absorption spectromeny 

(AAS), flame photometry and spectrophotometeraccording to the m
ethods ofAOAC(2005). 

The data collected 
w

a
s subjected 

to statistical analysis using 
o

n
e
 w

ay Analysis 
of varniani 

(ANOVA) and Duncan Multiple Range Test w
as used for m

ean
 separation. The statistical analysis 

a 

conducted by using IBM
SPSS version 20 software. 

Results 

The result of proximate composition of the firewood-smoked fish samples during storagC 

Table 1 showed n
o

 significant difference (p>0.05) for all parameters. The table also depicis udseriods 

proximate compositions of the melon shell briquettes smoked fish samples during strants of 

showed 
no significant difference (p>0.05). However, there w

ere differences in mineral 

firewood smoked fish product during storage periods 
as shown in Table 2. There was a 

and 

difference (p<0.05) in Potassium (K), Calcium (Ca) and Phosphorus P) values, but soalu 

Magnesium (Mg) showed n
o

 significantdifference.

eriods in 

h
e
 m

ean
 

n
if

ic
a
n

t 

Magnesium (M
g) showed n

o
 significantdi 

a 
an

d
 Phosphorus

(P) values, but sodium 

The result in Table 2 also showed that there w
as 

a significantdifference(p<0.05) n
d

 Mgd 

during the storage periods in melon shell briquettes smoked fish samples. However, N
a, L

a
 

not vary significantly.

p<0.05) in the K
 

ad
 M

g
 did 
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t significantly d
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