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The Potential of Dried Anchovy in Enhancing Food Security: A Healthy Snack
to a Nutritious Food

Ghasem Taghizadeh

Department of Fisheries, Faculty of Natural Resources, Lorestan University, Khorramabad, Lorestan,
Iran

Key words Abstract

Dried fish Drying is recognized as one of the oldest methods of preserving food against
Anchovy spoilage and has been used since ancient times to extend the shelf life of food
Snack products. Today, drying is valued not only for increasing shelf life but also for
Food security diversifying seafood products and adding value, thereby improving access to

these nutritious foods, even for people living in areas far from the coast.
Anchovy (locally known as Moto fish) is one of the most abundant, inexpensive,
ecologically and nutritionally important fish species in the Persian Gulf,
particularly along the coasts of Qeshm Island, with great potential for the
production of dried fish products. According to previous studies, anchovy is a
rich source of protein, valuable minerals such as calcium, iron, and iodine, and
contains  moderate = amounts  of  polyunsaturated  fatty  acids.
This article describes the traditional and industrial production of dried anchovy,
its storage methods and consumption patterns, based on scientific literature as
well as field observations. Owing to its high nutritional value and the relatively
low cost of raw materials and processing, this product has considerable potential
to increase seafood consumption in Iran. By choosing industrially produced dried
anchovy and observing safety tips in purchasing and consumption, an effective
step can be taken toward diversifying the food basket, supplying essential protein
and micronutrients, and supporting domestic production.




