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1- Autolytic
2- Proteolytic
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7- Chromatophores
8- Carotenoid

9- Pomfret

10- Jack Mackerel
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1- Adenosine Triphosphate(ATP)
2- D Phosphorylation
3- Deamination
4- Inosine
5- Utolysis
6- Hypoxanthine
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8- Scombridae
9- Histidine
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1- Pseudomonas

2- Flavobacter

3- Acinetobacter

4- Aeromonas

5- Moraxella

6- Trimethylamine -N-oxide (TMAOQ)
7- Trimethylamine(TMA)
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15- Propionic

16- Butyric

17- Hexanoic

18- Proteolytic

19- Clostridium Botulinum
20- Vibrio sp.

21- Aeromonas sp.

22- Salmonella sp.

23- Shigella sp.

24- Escherichia Coli

25- Staphylococcus Aureus
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1- Tuna

2- Bonito

3- Mackerel

4- Blue Fish

5- Dolphin Fish (Mahi mahi)
6- Carangids

7- Herring

8- Sardine

9- Anchovies

10- Morganella Morganii
11- Klebsiella Pneumoniae
12- Hafnia Alvei

13- Tryptophan

14- Methyl Mercaptan
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1- Mackerel
2- Alpha-Tocopherol
3- Ascorbic Acid

4- Carotenoid
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1- Gas Chromatography—Mass Spectrometry

2- Immobilized
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1- Fourier-Transform Infrared Spectroscopy
2- Total Volatile Basic Nitrogen
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7- Curcumin
8- Bauhinia
9- Roselle
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2- Polyethylene Terephthalate(PET)
3- Polyaniline(PANI)
4- Milk Fish
5- Tilapia
6- Bromocresol
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