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Abstract 

The aim of this study was to investigate the effect of different filling media 

on some quality characteristics of rainbow trout canned food. For this 

purpose, three filling media including salt water, tomato sauce and sesame 

oil were used. After three months of storage at room temperature, the results 

showed that the highest amount of free fatty acids (FFA) in tomato sauce 

treatment (0.93 ± 0.03% oleic acid) and the highest amount of TBA in salt 

water treatment (0.131± 0. 003 mg of malonaldehyde / kg of meat was 

recorded (P <0.05). According to the results of this study, tomato sauce is 

recommended as the best filling medium in canned salmon. 
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