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The Effects of Freezing and Storage time on the Quality of Young
Camel Meat

Al-Owaimer A. N.
Department of Animal Production, College of Food Science and Agriculture, King Saud University, P. O. Box 2460, Riyadh
11451, Saudi Arabia.

Abstract

An experiment was conducted to determine the effect of freezing and storage time on meat quality of young
camel meat. Longissimus muscles of eight male Najdi camel (12 months) were excised at 24 h postmortem,
cut to 2.5 cm stakes, vacuumed package and frozen at -10 °C for 14, 30, 60, 90 and 120 d postmortem. After
24 h, (fresh) and at the end of each period, shear force, taste panel, , drip and cooking losses ,TBA, meat color,
sarcomere length and PH were determined.. Shear force increased significantly (p < 0.05) for most of the
periods. No significantly change found in tenderness and juiciness, but flavor acceptance increased significantly
(p < 0.05). Significant differences were found (p < 0.05) for cooking losses between all periods and day
one. TBA increased significant (p < 0.05) in periods 90 and 120 d postmortem. Sarcomere length increased
significantly (p < 0.05) in some periods. Meat colors values (L*, a* , b* ) have no significant differences from
day one. The results of this investigation indicate that freezing vacuum packaged meat after 24 h postmortem

have no effect on camel meat quality during first 60 d postmortem.
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