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Abstract

Fish is widely consumed in many parts of the world by humans because it has high protein content, high unsaturated fat and also contains omega fatty acids known to support good health. Canned fishes in particular are well eaten in the developed world, because it is convenient and affordable for most working families. However, people may be exposed to toxic minerals such as nickel mainly through drinking water, consumption of fresh and processed foods and through occupational exposures. Nickel is a naturally occurring toxic heavy element that is found at trace amounts in fish. Fish is a suitable index for measuring the concentration of toxic elements such as nickel in water systems. At the same time, fish in many parts of the world are consumed by humans as food, and fish can effect on human health. The importance of measuring nickel in fish and seafood is related to food management and human health. However, nickel contents in fish can vary with factors such as catch location, size, and nutrition and preparation method. The 40 cans containing fillet from the tuna obtained from Iran southern waters were tested for total nickel concentration before and after canning process. The tuna were harvested off the Iran southern coast during 2018 and weighted between 4.5–7.6 kg. Tuna fillet was packed in cans raw and cans were drained before post-canning analysis. The average concentrations of total nickel found 1.64 ppb in raw samples and 4.20 ppb in the post-canned samples. Although the nickel concentration per gr of tissue was relatively low following canning, the overall amount of nickel in the samples did not change significantly. Globally, further reduction in environmental pollutants duo to industrial emissions are needed to reduce the entry of pollutants into the aquatic environment. The process of canning in protein, ash, fat content and energy content in canned tuna showed an increase compared to raw fish. In particular, the increase in fat and ash seems to be greater more absorption of oil and salt added in the final process.
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