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ellyfish is a marine invertebrate belonging to
Jthe class Scyphozoa under phylum Cnidaria.
An adult jellyfish is having a bell shaped body,
enclosed by a jelly like matter where its inter-
nal structures are encompassed. The manubrium
(tentacles) are hanging from this mass. Some
jellyfish tentacles are present with stinging cells
that have poisonous substance which Kills or
stuns other animals whereby they capture the
prey or protect themselves from enemies.

Jellyfish catch increasing tremendously in the ma-
rine environment and is said to create nuisance
to the fishermen and to the marine environment.
The swarms of jellyfish are a constant threat to
fisheries and marine food chain. Some jellyfish-
es are reported to have toxin which makes it
an inedible product. However, some species of
jellyfish are identified as edible and are widely
consumed in Asian countries like China, Japan,
Malaysia, Taiwan, Singapore and Korea (Hsieh et
al. 2001). Reports are there suggesting the utili-
zation of jellyfish not only for consumption but
also for generating high value products.

Jelly fish swarms are reported to cover vast area
in the ocean, which causes destruction to the
vessels, boats and fishing gear. In India, espe-
cially in South Indian coast, it was noticed that
jellyfishes are available during the post monsoon
season. Inspite of the huge production, a little is
known about the composition and utilisation of
jelly fishes. Hence, an attempt was made in ana-

lysing the nutritional composition so as to enable
the utilization of jellyfish that are available from
Indian coast.

In this study, Jellyfish (Fig. 1) was collected from
Cochin waters and bought to the laboratory in
chilled condition. As soon as it reached the labo-
ratory, a thorough washing was given in ice cold
potable water. The cleaned sample was cut into
small pieces and then subjected to nutritional
analysis of the meat (umbrella and manubrium)
and fluid separately. Moisture, protein, fat, ash
and carbohydrates were analysed according to
AOAC method (AOAC, 2016).

The proximate composition of jelly fish (meat and
fluid) is given in table 1. The protein content of
meat portion was higher than the jelly fish fluid
analysed. The protein content of meat studied is
similar to Aurelia aurita with 2.1% protein (Spitz
et al., 2010) and is higher than cannonball jelly
fish with 1.07% (Huang et al. 1988). The lower
amounts of carbohydrate and fat content creates
its potential for low caloric food. It has also been
accepted as a prime delicacy in many parts of
the world. The presence of collagen and mineral
content along with low calorie value make jel-
lyfish a candidate species for developing nutra-
ceuticals, functional food and nutricosmetics.
Further studies are required in processing and
product development aspects so as to enable the
development of high quality products from the
jelly fish studied.
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Table 1. VNutritional composition

Meat 95.754 2.189

2.103 0.021 0.0

96.452 1.048

Body fluid

2.432 0.019 0.0
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ish is a highly perishable product, and the
freshness of fish is an important factor that

determines its commercial value and potential
for export.Nowadays, consumers look for high
quality and convenient food products with nat-
ural flavor, fresh appearance and nutrient’s rich-

ness which stimulate a major research issue to
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develop and implement alternative technology
such as minimal processing. Hence, a minimal
processing involving heat and ionizing radiations
has gained attention as an ideal technique to im-
prove the shelf-life and preserve the food’s nu-
trient value. Electron Beam Irradiation (EBI) is a
non thermal processing technique, recently gain-
ing much attention by food processor.The advan-





