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A study of some chemical and qualitative aspects of frozen
bovine meat imported in the markets of Al-Diwaniya city
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Abstract

The study was conducted on the frozen bovine meat imported from India for some brands
in the markets of Al-Diwaniya city to identify their suitability for human consumption and
efficiency frozen storage included four types of different brands imported for some Iraqi
companies it (Alkafel, Karbala alafia, Almurad, Altaib) and shown the results of chemical tests
in all samples have shown that there are significant differences at the level of probability (P
<0.01) in the percentage of total moisture, which was higher than permitted level, there was
also a significant difference in the ratios of fat and total protein as fat ratio decreased from
normal proportions in all samples. The protein content ratio was within normal limits in brands
(Alkafel and Karbala alafia) more over no significant differences were recorded in the ratios of
ash and carbohydrates which remained within the permissible limits in all brands , the study on
qualitative testing showed high rate of thawing loss in samples of frozen meat especially in the
brand Altaib which reached 8.09% , either meat myoglobin dye concentrations were relatively
low in all samples. The total volatile nitrogen , the percentage of free fatty acids , pH value,
thiobarbituric acid were found within the allowable limits.
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