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Studying The Quality Characteristics for Some Imported and
Local Meat In The Summer Season .
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Abstract:

The study aimed for studying meat some physical, chemical and microbial characteristics of
local meat (cow and sheep) and imported (cow). The study included frozen local meat and frozen
Indian meat. The samples were taken in the summer season and were studied for all studied
samples. The highest percentage of protein (21.04%) was found in domestic beef during the
summer season. The highest percentage was (21.32%) for fat and ash (1.76% ) in imported Indian
meat in the summer season with a significant difference (p <0.01) .The pH of the studied meat
ranged from 5.54 in the domestic beef in the summer season to 5.81 in the imported Indian meat in
the summer season with a significant difference (p <0.01). The highest concentration of total
nitrogen was recorded (22.19 mg / 100g meat) (P <0.01). The highest value (2.54 mg / dl / kg of
meat) for the thioparbutyric acid in imported Indian meat during the summer season and the
lowest water carrying capacity was (31.49%) and significant difference (P <0.01) ). The values of
the total number of bacteria and total number of Molds in the studied meat ranged from 6.15 to
4.46 in imported Indian meat Summer, marking a significant difference (p <0.01). As the total
number of values of yeasts were between 3.82 in the Indian imported meat in the summer season
and 1.48 in the local sheep meat in the summer season.
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