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Abstract: 

This research aims to study the effect of cooking on the approximate 
composition of some popular fish in Al-Hassa. Also, to study the best methods of 
cooking fish. After local screening of the most popular fish in Al-Hassa, 4 types 
of fish Kanad, Shaiery, Hamour and Hamra were chosen and cooked by 2 ways, 
that is : frying and roasting in oven ( the 2 best ways of cooking fish in A-Hassa). 
Subsequently, samples from raw and cooked fresh fish were analyzed chemically 
to determine protein, fat, moisture and ash. Further more, other samples from 
raw fresh fish were analyzed to estimate their content of total fatty acids and 
omega-3 and omega-6. 

Kanad was the most commonly consumed (37.69%) followed by Shaiery 
(36.92 %), Hamour (35.39%), and Bulti (8.46%) then Hamra and other kinds 
(34.62%). The most popular ways of cooking were frying (72.31%) and roasting 
(33.85%). 

The results of chemical analysis showed that the moisture content was higher 
in the raw fish than in cooked fish, whereas the protein and fat contents were 
higher in the cooked fish. It was also found that the highest level of total omega-
3 was in Shaiery, followed by Kanad, Hamour, Hamra and lastly Bulti , whereas 
the highest level of omega-3 to omega-6 were found in Hamra, followed by 
Kanad, Shaiery, Hamour and lastly Bulti. 

 
 


