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Abstract (300 word limit)
The  main  objective  of  this  research  was  to  determine  the  amount of oil fish  were extracted from fish west resulted from butchering, cutting and splitting processes before salmon smoking by using cold  pressing `methods.  The  amount  and  the  characteristics  of  extracted  of  oil were  tested at Regional Centre for food and feed the USDA Agricultural Research Center laboratory. The  samples  were  used  from fresh Salmon  waste about 1000g from each of the (head, skin,  viscera,  backbone,  frames  and  cuts  off).  This waste recorded  more than  22%  of  the  total  mass  from  salmon  fish with used modern extract machine. in this experiment  the results  revealed  the  fresh  salmon  waste  have  more  than  16 %  of  oil  fish  per  one  kg  of  salmon  waste.  The oil weight from Salmon waste for (head, skin,  viscera,  backbone,  frames  and  cuts  off). was increased with pressing time increase as well as oil productivity increased.  The  optimum  conditions  at  pressing  time  was  200  min, for all salmon waste components .  Oil  productivity   fluctuated according to waste sources  was  190, 210, 86, 188, 178 and 90 g.oil/1000  g. by head, skin, off  cuts , terming, ,  viscera , and backbone frames,  Salmon  by-products,  oil  productivity  was ranged between 8.60 to 21.00%  at  constant  pressure. High contents of functional EPA (20:5 ω 3) and DHA (22:6 ω 3) for oil fish  
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Fig. 11. the amount of oil extracted from by products (cold pressing after 200 min.) 
Source: Author determination
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Notes/Comments:


Salmon components group B
Salmon slice	Backbone Frames  	Viscera	Trimmings	Off  Cuts 	Skin	Head,	48.8	7.6	11	9	3	3.6	17	
Backbone Frames  	Viscera	Terming	Off  Cuts 	Skin	Head,	90	178	188	86	210	190	Backbone Frames  	Viscera	Terming	Off  Cuts 	Skin	Head,	70	152	160	56	181	170	
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