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Abstract (300 word limit)
Fish based ready to eat products has become popular because of their low price, easily prepared, and also being characterized by a high protein and omega 3 fatty acids, which attracts the consumers for healthier food. The aim of the present study was to investigate the potential use of rainbow trout (Oncorhynchus mykiss) in different ready-to-eat fish soup and fish sauce production and to determine nutritional components of these products. Rainbow trout, vegetables, spices and other additives were obtained from a local firm in Adana. Fish was individually headed, gutted, filleted and washed. Then, the fillets were divided into  nine groups;  five different fish soup formulations (fish meatball, noodle fish, pumpkin-dill fish, lemon fish, mushrooms fish) and four fish sauce formulations (tomato fish, pepper fish, potatoes fish, zucchini dill fish). After production of fish-based sauce and soup, products were freeze-dried and pulverized. At the end of study; compared soup formulations groups having the highest protein content of fish meatball soup group.  The results of this study showed that in soup groups, the highest and the lowest protein content were obtained from fish meatball soup and lemon fish soup, respectively. The lowest and the highest lipid content of the fish sauce was observed in tomato (3.12%) and pumpkin-dill fish sauce (7.12%). In fish sauce group, the highest protein content was obtained from potatoes fish sauce group as 37.98%. Lipid content varied from 13.42% for  to 18.49 %  for in fish sauce group. Nutritional composition of these products  changed depend on fish meat, vegetables and additive elements contents.
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