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Abstract

Tuna fishes are valuable in fisheries. A large amount of tuna fishes which are caught in Persian Gulf
and Oman Sea are used for producing fish cans. A lot of skins, left after fish processing that have
not any usages. In 1388, one Kg. skin of Thunnus albacares, Thunnus tonggol and Katsuwonus
pelamis were frizzed and carried to laboratory. Investigations were held on skin sample for
extracting oil and gelatin in three replicate. The average of oil and gelatin which were achieved
from Thunnus albacares skin was 10.81%, 7.25%, from Katsuwonus pelamis was 16.73%, 12.09%
and from Thunnus tonggol was 16.46%, 14.23% respectively. A significant difference has been
seen between the oil and gelatin of Thunnus albacares and two other fishes. The gelatin, coagulated
in 5°C after three hours as well as its solvent obtained in 70 °C, after 40 minutes. The amount of
gelatin and oil which obtained from these three tuna fishes are significant. Due to some Physical
and Chemical features of these two components, may be they can be used in food industry.

Keywords: Marine recourses, Tuna fish, Sea of Omman, Iran

*Corresponding author: Tel:+982129903143 Fax:+982122431664 E-mail: pazooki2001@yahoo.com



