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O ABSTRACT O

The aim of this study was to evaluate the effect of handling on the quality and safety
of Sea Bass, Dicentrarchus labrax. The samples were collected from the marine waters of
Tartous, and were traced from catch till arrival to consumers. Sensorial and microbial
examinations during fish handling were done, and some physical and chemical
characteristics of waters in the fishing area were determined. The results
showed that the sensorial characteristics differed during fish handling and started to
decrease in the marketplace. The results also showed that the number of microorganisms
increased during fish handling and reached the highest level in the marketplace. This
increase was observed particularly in summer. The gills were the most infected part by
handling followed by the scales and then the eyes. The microbial results also showed the
presence of gram positive bacteria such as Staphylococcus Aureus, and gram negative
bacteria such as Escherichia coli, Proteus sp., Salmonella spp., Shigella sp., Pseudomonas
spp.. The market was the most infecting with these microbes.
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-(2009 « Llis) Jslaills Jealls ol (10 Pseudomonas spp. s «Js)ill;

LSend) lial) s EDEN Jolaill Jabe c WSSl oda sela 3 Uyl Jlal) Gand) il iy
b Al L canng A Jlaill Aage b Ladied il Soall o3gn sl IS 3 ¢ aladl Jlae e sallaad)
o ol B3l (i LS . AR Asjall o ST RSy g Saal G Bt g5l e Cajels ) ¢ ASansal
celillly ca Al Ll 5 ey pall daad b ¢ Al Jpad Bl xe A3l Canall Jiad

<l & Escherichia coli &iyeh 3 d5glite iy A8l ciliall 3 40<0]) &\J:&\ oda Chyela
b3 eanall Aaal @il o %50 s35ms dams 3 el Saall g5 3 e ST Ay a0l A
dall Aaal %41.7 Ay yeda A Profeus sp. g5l 4l dSanally dleddl dal 0 IS 4 %66.7
Shigella sp. 3 Salmonella spp. Jle sl el Lin dSeudly dand) dalu (0 & & Sliadl 0 %50 5
b Aendly dlendl Falu (e S & sl e %41.7 5 %50 dusiys ((%33.3) anall daad duil) ity
Gluall e %16.7 5 %8.3 & Pseudomonas spp s Staphylococcus aureus (el jeda (s
Aanally o) dali (j0 IS (8 %25 Ay capall ddaal gl e Al

Aglall Ldial) Blag¥) Ao Analil) cilyg Seal) £loif : 4 Jg0a
Salmonella sp.=S , Shigella sp.=Sh , Escherichia coli=E , Pseudomonas sp.=P ,
Proteus sp.=Pr , Staphylococcus aureus=St

. . . Glsall
ASamall Sad) dalu Lual) ddaal
Al o3
S+P S+P S+P 1
Pr + St Pr + St P 2
E +Sh+S E + Sh+S E + Sh 3
E+ Sh+Pr E+ Sh+Pr Sh + Pr 4
E+S+ Sh+Pr E+S+ Sh+Pr E+S+Pr 5
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E+S+ Sh E+S+ Sh E+S

. o o E+P +Pr E+P +Pr E+Pr
Aibadlly 4xiljdll Gailedl) :lay E + Sh+S E + Sh+S E + Sh+S

: ual) dilala 8 4l oliall E +Pr+St E + Pr+St Pr

sl dihie 8 oLl B dan ) Pr Pr —
i Ll e T St+P St+P St+P

aoull Cumitil & ¢ ol el 4 2 29.95
- 518.33 b i) B IS e b el dad ) sy

Gl ded o i g 80 8.24 caly 3) B slS el 3 pH dapal ded el e
e AL 8 A ) culS dg ¢ 8.08 il I Gl el

etV 8 bVl a5 el s 8 Jfie 6.2 L) 3 daiall annSY) 3aeS Al o il
gl G apall pRliadl cale & ¢ Jfie 7o sl ) B oIS jed L ded e Joail il
LA

PPt 39.2 cuilSy Jshl e 8 Ll A el citliy HIT sed e ey camii) s daglall dayo Ll
- PPt 37.57 il 3§ Lalud et 8 el A ol il ypailly 8 o ¢ LAl Sba3Y Aa

Ui 120 (30 o apem dilaie (8 Al obiall duslaaslly Al Gailiadl) s il i
of e Ju L (2006 <qile; 2011 caaal 5020 ;2011 czsia) goomd) Jaludl 8 Zale cluhs aae 45l
Adglh il pailadll sl A i)

:ila gill g cilaliiiuN
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Ge s gl el M) ¢ ASanall 8 Laliel cilg Saddl Gl IS el bl Joluil sle)i
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Sizmi ¢ gl palias aal il Jlaall Hlie) oK LS L Bkl bl el alasiinly Lgaany ae e
- Akl Slojlad) e byt B 8 el ia jalae bt oo

& e ¢ gl duad 4l ¢ Al Jpmd L pe Al Chuall Juad 8 gl k) il caiy LS
Gar 23 3 (2011 ¢ ) WS sar e pihal) Aapn il U elld (gha o (Sany ¢ olially Capall Lad
S san 8 55sal) Jalsall aal (pa ) al

pball daps of 3 casentl) Jf apyally S0 AB) 8 5pdle ladna ey Slend) Jaiay sy SN
WAL ) Labal) (i) ) open s 13as &2D (s e 818 uealiall i (e Ji daidial
syl am Allay ledaia o acly Lee ) o Do o8 ) dpgdally A8lel) sl il Julls
ST Ay

o UM
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