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Abstract

The role of aquatics in human beings' feeding was completely obvious and attentive. This necessity is making clear
according to increasing of the world' population and the lack of protein which is obvious in it. At present, the average
per capita fish consumption in Iran is lower than world average. Families with fisheries job In the Northern and
Southern province of our country have higher consumption than other province with one time consumption or less than
of it. Nowadays, food is a main problem of people in the most part of the world, so production or processing of aquatic
animals with valuable feeding component that have longer shelf life is important. In Iran there is a long tradition of
smoking not only for preservation but also for the appealing taste of the smoked product. In this project, we compare
shelf life of smoked fish in different temperature (in the refrigerator and market condition according to TVN (chemical
indicator).after that we can decide on improving the preserving methods for increasing shelf life for smoked products.
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