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Abstract:

This study aimed to evaluate some chemical and microbiological
characteristics of 15 commercial brands of canned tuna most commonly
consumed in the local market (Brak Al-Shati). The brands included:
(Al-Wafaa, Al-Marj, Al-Jayed, Ghalia, Tarabulus, Al-Sayyad, Al-
Qabtan, Halq Al-Wadi, La Casa, Al-Khums, Afia, Al-Raihan, Janzour,
More, and Americana). The assessment involved determining moisture
content, ash content, performing a visual microbiological examination,
and estimating the Total Plate Count (TPC).

The results indicated significant differences at a significance level of (P
< 0.01). Samples preserved in brine solutions recorded the highest
moisture percentages, ranging between 71.67% and 77.26%, while
samples in oil media showed a decrease reaching 31.39%. The
commercial brands (Al-Khums, La Casa, and Americana) recorded
moisture levels between 57.89% and 62.28%, which complies with
modern international quality standards.

Regarding ash content estimation, the Al-Jayed sample recorded the
highest value (2.13%), followed by the Al-Sayyad sample (1.78%), and
then Al-Wafaa and Al-Marj with percentages of 1.71% and 1.67%,
respectively. In contrast, pure oil medium samples such as Al-Raihan
and Ghalia recorded the lowest ash levels (0.61% and 0.62%).
Microbiologically, all samples tested negative, with no bacterial growth

detected (ND). This confirms the efficiency of the thermal sterilization
process for the studied commercial brands.

Keywords: Canned tuna, chemical quality, moisture, ash, filling
medium, microbiological analysis, Libyan standard specifications, Brak
Al-Shati.
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