ﺘﺄﺜﻴﺭ ﺍﻟﺘﺠﻤﻴﺩ ﻭﻓﺘﺭﺓ ﺍﻟﺘﺨﺯﻴﻥ ﻋﻠﻰ ﺠﻭﺩﺓ ﻟﺤﻭﻡ ﺤﻭﺍﺸﻲ ﺍﻹﺒل
ﻋﺒﺩ ﺍﷲ ﻨﺎﺼﺭ ﺍﻟﻌﻭﻴﻤﺭ
ﻗﺴﻢ اﻹﻧﺘﺎج اﻟﺤﯿﻮاﻧﻲ ،ﻛﻠﯿﺔ ﻋﻠﻮم اﻷﻏﺬﯾﺔ و اﻟﺰراﻋﺔ ،ﺟﺎﻣﻌﺔ اﻟﻤﻠﻚ ﺳﻌﻮد،
ص.ب ٢٤٦٠ .اﻟﺮﯾﺎض  ،١١٤٥١اﻟﻤﻤﻠﻜﺔ اﻟﻌﺮﺑﯿﺔ اﻟﺴﻌﻮدﯾﺔ
ﻤﻠﺨﺹ :
ﺃﺠﺭﻴﺕ ﻫﺫﻩ ﺍﻟﺩﺭﺍﺴﺔ ﻟﻤﻌﺭﻓﺔ ﺘﺄﺜﻴﺭ ﺍﻟﺘﺠﻤﻴﺩ ﻭﻓﺘﺭﺓ ﺍﻟﺘﺨﺯﻴﻥ ﻋﻠﻰ ﺨﻭﺍﺹ ﻭﺠﻭﺩﺓ ﻟﺤﻭﻡ ﺍﻹﺒل
ﺍﻟﺼﻐﻴﺭﺓ  .ﺘﻡ ﺍﻟﺤﺼﻭل ﻋﻠﻰ ﺍﻟﻌﻀﻠﺔ ﺍﻟﻌﻴﻨﺔ ﻟﺜﻤﺎﻨﻴﺔ ﺫﻜﻭﺭ ﻤﻥ ﺍﻹﺒل ﺍﻟﻨﺠﺩﻴﺔ ) ١٢ﺸﻬﺭ ( ﺒﻌﺩ  ٢٤ﺴﺎﻋﺔ ﻤﻥ
ﺍﻟﺫﺒﺢ ،ﺘﻡ ﺘﻘﻁﻴﻊ ﺍﻟﻌﻀﻠﺔ ﺇﻟﻰ ﺸﺭﺍﺌﺢ ﺒﺴﻤﻙ  ٢,٥ﺴﻡ ﻭ ﻋﺒﺌﺕ ﺒﺄﻜﻴﺎﺱ ﺒﻼﺴﺘﻴﻜﻴﺔ ﺘﺤﺕ ﺍﻟﺘﻔﺭﻴﻎ ﻭ ﺘﻡ ﺘﺠﻤﻴﺩﻫﺎ

ﻋﻠﻰ ﺩﺭﺠﺔ  ١٠ -ﻡ °ﻟﻤﺩﺓ  ١٢٠ ،٩٠ ،٦٠ ،٣٠ ،١٤ﻴﻭﻡ  .ﺘﻡ ﺘﻘﺩﻴﺭ ﻜﻼﹰ ﻤﻥ ﻗﻭﺓ ﺍﻟﻘﻁﻊ ،ﺍﻟﺘﺫﻭﻕ ﺍﻟﺤﺴﻲ،

ﻓﻘﺩ ﺍﻟﺭﻁﻭﺒﺔ ﺒﻌﺩ ﺍﻟﺘﺨﺯﻴﻥ ﻭﺍﻟﻁﺒﺦ ،ﺍﻟﻠﻭﻥ PH ، TBA ،ﻭ ﻁﻭل ﺍﻟﻠﻴﻔﺔ ﻟﻠﻌﻴﻨﺎﺕ ﺍﻟﻁﺎﺯﺠﺔ ﻗﺒل ﺍﻟﺘﺠﻤﻴﺩ ﻭﻟﻠﻌﻴﻨﺎﺕ
ﺍﻟﻤﺠﻤﺩﺓ ﻟﻠﻔﺘﺭﺍﺕ  ١٢٠ ،٩٠ ،٦٠ ،٣٠ ،١٤ﻴﻭﻡ ﻤﻥ ﺍﻟﺘﺨﺯﻴﻥ.
ﺃﻭﻀﺤﺕ ﻨﺘﺎﺌﺞ ﺍﻟﺩﺭﺍﺴﺔ ﺃﻥ ﻗﻭﺓ ﺍﻟﻘﻁﻊ ﺯﺍﺩﺕ ) (P<٠,٠٥ﻓﻲ ﻤﻌﻅﻡ ﻓﺘﺭﺍﺕ ﺍﻟﺘﺨﺯﻴﻥ ﻤﻘﺎﺭﻨﺔ ﺒﺎﻟﻴﻭﻡ

ﺍﻷﻭل .ﺍﻟﺘﺫﻭﻕ ﺍﻟﺤﺴﻲ ﻟﻡ ﻴﻜﻥ ﻫﻨﺎﻙ ﺘﻐﻴﻴﺭ ﻤﻌﻨﻭﻱ ﻟﻠﻌﺼﻴﺭﻴﺔ ﻭﺍﻟﻁﺭﺍﻭﺓ ﺍﻤﺎ ﺍﻟﻨﻜﻬﺔ ﻜﺎﻥ ﻫﻨﺎﻙ ﺯﻴﺎﺩﺓ ﻟﻸﻓﻀل .
ﻜﺎﻥ ﻫﻨﺎﻙ ﺯﻴﺎﺩﺓ ﻤﻌﻨﻭﻴﺔ ) (P<٠,٠٥ﻓﻲ ﻓﻘﺩ ﺍﻟﻁﺒﺦ ﻟﻠﻤﺤﺘﻭﻯ ﺍﻟﺭﻁﻭﺒﻲ ﻟﻠﻌﻴﻨﺎﺕ ﺍﻟﻤﺠﻤﺩﺓ ﻤﻘﺎﺭﻨﺔ ﺒﺎﻟﻴﻭﻡ ﺍﻷﻭل
)ﻏﻴﺭ ﺍﻟﻤﺠﻤﺩﺓ( ،ﻭﻜﺎﻥ ﻫﻨﺎﻙ ﺯﻴﺎﺩﺓ ﻤﻌﻨﻭﻴﺔ ) (P<٠,٠٥ﻓﻲ ﻗﻴﻤﺔ  TBAﺨﻼل ﺍﻟﻔﺘﺭﺍﺕ  ٩٠ﻭ ١٢٠ﻴﻭﻡ ﻋﻥ

ﺍﻟﻴﻭﻡ ﺍﻷﻭل .ﻟﻡ ﻴﻜﻥ ﻟﻠﺘﺠﻤﻴﺩ ﺘﺄﺜﻴﺭ ﻤﻌﻨﻭﻴﺔ ﻋﻠﻰ ﻤﻘﺎﻴﻴﺱ ﺍﻟﻠﻭﻥ ) * (L* a* bﻤﻘﺎﺭﻨﺔ ﺒﺎﻟﻴﻭﻡ ﺍﻻﻭل .ﻁﻭل ﺍﻟﻠﻴﻔﺔ
ﺍﻟﻌﻀﻠﻴﺔ ﺯﺍﺩﺕ ﺒﺸﻜل ﻤﻌﻨﻭﻱ ﻟﺒﻌﺽ ﻓﺘﺭﺍﺕ ﺍﻟﺘﺨﺯﻴﻥ .
ﻤﻥ ﻫﺫﻩ ﺍﻟﺩﺭﺍﺴﺔ ﻴﺴﺘﻨﺘﺞ ﺃﻥ ﺍﻟﺘﺠﻤﻴﺩ ﺒﻌﺩ  ٢٤ﺴﺎﻋﺔ ﻤﻥ ﺍﻟﺫﺒﺢ ﻟﻡ ﻴﻜﻥ ﻟﻪ ﺘﺄﺜﻴﺭ ﻋﻠﻰ ﺠﻭﺩﺓ ﻟﺤﻭﻡ

ﺍﻹﺒل ﺍﻟﺼﻐﻴﺭﺓ ﺍﻟﻤﻌﺒﺌﺔ ﺘﺤﺕ ﺍﻟﺘﻔﺭﻴﻎ ﺨﻼل  ،٣٠ ،١٤ﻭ ٦٠ﻴﻭﻡ ﻤﻥ ﺍﻟﺘﺨﺯﻴﻥ ﻋﻠﻰ –  ١٠ﻡ.°
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اﺳﺘﺨﺪام اﻟﺤﻘﻦ ﺑﻜﻠﻮرﯾﺪ اﻟﻜﺎﻟﺴﯿﻮم واﻟﺘﻌﺘﯿﻖ ﻟﺘﺤﺴﯿﻦ ﻃﺮاوة ﻟﺤﻮم اﻹﺑﻞ اﻟﻤﺴﻨﺔ
١
ﻋﺒﺪ اﷲ ﻧﺎﺻﺮ اﻟﻌﻮﯾﻤﺮ
١ﻗﺴﻢ اﻹﻧﺘﺎج اﻟﺤﯿﻮاﻧﻲ ،ﻛﻠﯿﺔ ﻋﻠﻮم اﻷﻏﺬﯾﺔ و اﻟﺰراﻋﺔ-
ﺟﺎﻣﻌﺔ اﻟﻤﻠﻚ ﺳﻌﻮد ص.ب  ٢٤٦٠اﻟﺮﯾﺎض ١١٤٥١
ﻣﻠﺨﺺ اﻟﺒﺤﺚ .أﺟﺮﯾﺖ ھﺬه اﻟﺘﺠﺮﺑﺔ ﻟﺪراﺳﺔ ﺗﺄﺛﯿﺮ اﻟﺤﻘﻦ ﺑﻜﻠﻮرﯾﺪ اﻟﻜﺎﻟﺴﯿﻮم واﻟﺘﻌﺘﯿﻖ ﻋﻠﻰ ﻓﺘﺮات زﻣﻨﯿﺔ ﻣﺨﺘﻠﻔﺔ
( ﻣﺎ ﺑﯿﻦ اﻟﻀﻠﻊ Longissimus Muscle ١١-٧ﻋﻠﻰ ﻃﺮاوة ﻟﺤﻮم إﻧﺎث اﻹﺑﻞ اﻟﻤﺴﻨﺔ  .ﺗﻢ اﺧﺬ اﻟﻌﻀﻠﺔ اﻟﻌﯿﻨﯿﺔ )
ﻣﻦ  ١٠ذﺑﺎﺋﺢ ﻣﻦ اﻹﺑﻞ اﻟﻤﺴﻨﺔ ) ﻋﻤﺮ ﻣﺎ ﻓﻮق  ٦ﺳﻨﻮات( .ﺗﻢ ﺣﻘﻨﮭﺎ ﺑﻌﺪ اﻟﺬﺑﺢ ب  ٢٤ﺳﺎﻋﺔ ﺑﻤﺤﻠﻮل ﻛﻠﻮرﯾﺪ
اﻟﻜﺎﻟﺴﯿﻮم )درﺟﺔ ﻏﺬاﺋﯿﺔ( ﺑﺘﺮﻛﯿﺰ  ٣٠٠ﻣﻠﻲ ﻣﻮل و ﺑﻨﺴﺒﺔ ) %١٠وزن/وزن( و ﻣﻦ ﺛﻢ ﺗﻌﺒﺌﺘﮭﺎ ﻓﻲ أﻏﻠﻔﺔ
م ﻟﻤﺪة  ،٧ ،٣و  ١٠أﯾﺎم ،ﻋﻨﺪ اﻟﯿﻮم اﻷول و ﻧﮭﺎﯾﺔ ﻛﻞ ﻓﺘﺮة ﺗﺨﺰﯾﻦ ﻗﺪر °ﺑﻼﺳﺘﯿﻜﯿﺔ ﺗﺤﺖ ﺗﻔﺮﯾﻎ و اﻟﺘﺨﺰﯾﻦ ﻋﻠﻰ ٢
ﻛﻞ ﻣﻦ  :ﻗﻮة ﻗﻄﻊ اﻟﻌﻀﻠﺔ اﻟﻤﻄﺒﻮﺧﺔ ،درﺟﺔ ﺗﻜﺴﯿﺮ اﻟﻠﯿﻔﺔ ،ﻃﻮل اﻟﻠﯿﻔﺔ ) اﻟﺴﺎرﻛﻮﻣﯿﺮ( ﻓﻘﺪ اﻟﺮﻃﻮﺑﺔ أﺛﻨﺎء اﻟﻄﺒﺦ
واﻟﺘﻌﺘﯿﻖ .أوﺿﺤﺖ اﻟﻨﺘﺎﺋﺞ أن ﻗﻮة اﻟﻘﻄﻊ اﻧﺨﻔﻀﺖ ﻓﻲ اﻟﻌﯿﻨﺎت اﻟﻤﺤﻘﻮﻧﺔ ﺑﻜﻠﻮرﯾﺪ اﻟﻜﺎﻟﺴﯿﻮم ﻋﻦ ﻏﯿﺮ اﻟﻤﺤﻘﻮﻧﺔ ﻓﻲ
ﻛﻞ ﻓﺘﺮات اﻟﺘﻌﺘﯿﻖ وﻛﺎن اﻻﻧﺨﻔﺎض ﻣﻌﻨﻮﯾﺎً ﻓﻲ اﻟﯿﻮم اﻟﺜﺎﻟﺚ .ﻛﻤﺎ أوﺿﺤﺖ اﻟﻨﺘﺎﺋﺞ أن ﻗﻮة اﻟﻘﻄﻊ اﻧﺨﻔﻀﺖ ﺗﺪرﯾﺠﯿﺎ
ﻛﻠﻤﺎ زادت ﻣﺪة اﻟﺘﻌﺘﯿﻖ ﻓﻲ ﺟﻤﯿﻊ اﻟﻔﺘﺮات .ﻟﻢ ﯾﻜﻦ ﻟﻠﺘﻌﺘﯿﻖ ﻓﻲ اﻟﻌﯿﻨﺎت ﻏﯿﺮ اﻟﻤﺤﻘﻮﻧﺔ ﺗﺄﺛﯿﺮ ﻋﻠﻰ ﻃﻮل اﻟﻠﯿﻔﺔ
اﻟﻌﻀﻠﯿﺔ .درﺟﺔ ﺗﻜﺴﯿﺮ اﻟﻠﯿﻔﺔ ﻟﻢ ﺗﺘﺄﺛﺮ ﻣﻌﻨﻮﯾﺎً ﺑﺎﻟﺤﻘﻦ ﺑﻜﻠﻮرﯾﺪ اﻟﻜﺎﻟﺴﯿﻮم ﺑﯿﻨﻤﺎ ﻛﺎن اﻟﺘﺄﺛﯿﺮ ﻟﻌﺎﻣﻞ اﻟﺘﻌﺘﯿﻖ ﺧﺎﺻﺔً ﻓﻲ
( ﻟﻠﻌﯿﻨﺎت اﻟﻤﺤﻘﻮﻧﺔ ﻣﻘﺎرﻧﺔ p<0.05اﻟﯿﻮم اﻟﺴﺎﺑﻊ واﻟﻌﺎﺷﺮ .ﻛﺎن ھﻨﺎك زﯾﺎدة ﻣﻌﻨﻮﯾﺔ ﻓﻲ ﻗﯿﻢ ﻓﻘﺪ اﻟﺘﺨﺰﯾﻦ )
( ﻓﻲ ﻓﻘﺪ اﻟﺮﻃﻮﺑﺔ أﺛﻨﺎء اﻟﻄﺒﺦ ﺧﻼل اﻟﯿﻮم اﻟﺜﺎﻟﺚ p<0.05ﺑﺎﻟﻌﯿﻨﺎت اﻟﺘﻲ ﻟﻢ ﺗﺤﻘﻦ .أدى اﻟﺤﻘﻦ إﻟﻰ زﯾﺎدة ﻣﻌﻨﻮﯾﺔ )
واﻟﺴﺎﺑﻊ وأﯾﻀﺎً ﻛﺎن ﻟﻠﺘﻌﺘﯿﻖ ﻓﻲ اﻟﻤﻌﺎﻣﻠﺘﯿﻦ ﺗﺄﺛﯿﺮ ﻣﻌﻨﻮي ﻓﻲ زﯾﺎدة اﻟﺴﺎﺋﻞ اﻟﻤﻔﻘﻮد .ﻧﺴﺘﻨﺘﺞ ﻣﻦ ھﺬه اﻟﺪراﺳﺔ أن
ﺣﻘﻦ ﻟﺤﻮم اﻹﺑﻞ اﻟﻤﺴﻨﺔ ﺑﻤﺤﻠﻮل ﻛﻠﻮرﯾﺪ اﻟﻜﺎﻟﺴﯿﻮم ﺑﻌﺪ اﻟﺬﺑﺢ ب ٢٤ﺳﺎﻋﺔ واﻟﺘﻌﺘﯿﻖ ﻟﻤﺪ  ٣أﯾﺎم ﯾﻌﺘﺒﺮ ﻃﺮﯾﻘﺔ ﻓﻌﺎﻟﺔ
ﻟﺘﺤﺴﯿﻦ ﻃﺮاوﺗﮭﺎ.
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Effect of feeding some types of Atriplex SPP. in complete diet on growth
performance and digestibility of growing lambs.

Al-Owaimer A. N. S.M. Zahran and Al-Bassam B. A.
Department of Animal Production, College of Food and Agricultural Science ,
King Saud University, P. O. Box 2460, Riyadh 11451, Saudi Arabia.
Corresponding e. mail: aowaimer @ ksu.edu.sa

Abstract: Thirty six Najdi ram lambs were equally and randomly allotted to four
dietary groups with three replicates per diet to evaluate the effect of feeding some
types of Atriplex SPP. in complete diet on nutrient digestibility, nitrogen balance and
growth performance. Animal fed for 70 days on four different diets as whole mixed
diets (control diet containing hay (C), Atriplex halimus (H), Atriplex Lecucoclada (L)
and Atriplex (H + L)) where types of Atriplex were incorporated to replace the hay of
control diet. Digestibility trial was contacted at the end of the experiment. The results
showed that the apparent digestibility of dry matter (DM), organic matter (OM), crude
fiber (CF) and acid detergent fiber (ADF) were slight decreased with no significant
differences as a result of using Atriplex SPP. instead of hay while nitrogen free
extract (NFE) and natural detergent fiber (NDF) digestibility were decreased
significantly (P < 0.05). Significant difference on nutritive value (P < 0.05) were
found on control diet for TDN values compare to other diets containing Atriplex SPP.
while no significant difference was detected for the digestible crude protein (DCP)
values. The ranges of nitrogen balance were 7.10 to 8.54 g /day for both types of
Atriplex SPP and control diet respectively with no significant differences. Average
daily dry matter intake were higher (P < 0.1) in lambs fed diets containing Atriplex
SPP. than control. No significant differences were detected on average daily gain with
higher in lamb fed control diet than other diets. In conclusion, these results indicated
that Atriplex SPP. is a better substitute of alfalfa hay when fed to growing Lambs.
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Evaluation of Physical Properties of Twelve Major Camel Muscles
Al-Owaimer A. N.
Department of Animal Production, College of Food and Agricultural Sciences,
King Saud University, P. O. Box 2460, Riyadh 11451, Saudi Arabia.

ABSTRACT:

An experiment was conducted to assist the physical properties of

twelve major camel muscles. Eight young Najdi camel of similar background were
slaughtered, dressed and weighed (average carcass weight 120 kg). After 24 hrs postmortem, 12 muscles [Semitendinosus, triceps brachii LH, recuts femoris, biceps
femoris,

triceps

brachii,

infraspinatus, gluteus

medius,

semimembranosus,

supraspinatus , psoas major, longissimus lumborum, and longissimus thoracis] were
removed from right side, cut into 2.5 cm steaks, vacuumed package and stored at -10
°C. Shear force, myofibril fragmentation index, sarcomere length, drip loss, cooking
loss color and pH were determined. The obtained results revealed that Psoas major
and supraspinatus had the lowest shear force values (P< 0.05) while semitendinosus,
triceps brachii LH had the highest values. Psoas major and semitendinosus had
relatively longer sarcomere lengths (P< 0.05) whereas glutens medius and longissimus
lumborum had shorter sarcomere lengths. Gluteus medius and longissimus thoracis
presented the highest myofibril fragmentation index values (P< 0.05), where rectus
femoris and triceps brachii had the lowest values. Muscles from round had relatively
the lowest drip loss value, while muscle from chuck and loin had the higher values.
Semitendinosus, and longissimus thoracis had the highest (L*) (lightness) value,
whereas infraspinatuss, triceps brachii had the lowest (L*) (darkest) value.
Semitendinosus and supraspinatus had the highest numerical redness (a*) values
whereas, triceps brachii and recute fermoris have lowest values.
These results increase our understanding about the variation in tenderness and
characteristics of different camel muscles and provide a basis to improve muscle
quality and muscles value.
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Changes in the preferences of Saudi citizens for different kinds of meat
and sheep breeds.
A. N. Al-Owaimer
Department of Animal Production, Collage of Agriculture
King Saud University, P.O. Box 2460, Riyadh 11451, Saudi Arabia.
ABSTRACT: Questionnaires were conducted to investigate the changes in meat and
mutton breeds preference in 1987 and 1997 among Saudi Arabian citizens in Riyadh
Metropolitan area. The questionnaires were randomly distributed to 300 individuals,
197 qualified questionnaires were received. In the 1997, fifty one percent of the
respondents preferred chicken, followed by 38% for mutton, were as in 1987 chicken
was preferred by 42% and mutton 60%. The preference percentage of camel, beef and
fish were 32% and 2.5%, 11% and 3.5%, and 15% and 8.5%, for 1987 and 1997,
respectively. Mutton breed preferences were; Najdi 73% and 24%, whereas Naeimi
35% and 68% in 1987 and 1997, respectively. Mutton meat price was the main factor
for changing the preference of Saudi citizens followed by the availability of other
breeds in the market. Ninety nine percent of the respondents felt that there were
differences between mutton breeds in meat quality and 80% of them purchase
endogenous breeds because of there taste. The habits of buying mutton meat were;
72% and 84% prefer to buy alive sheep, 22% and 26% from butchers, 3.5% and 5%
imported refrigerated and 1.5% and 2% imported frozen meat in 1987 and 1997,
respectively. The result indicated that 42% of respondents purchase at least one sheep
per month.
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Effect of Graded Levels of Crude Protein in Diets on Camel Carcass
Characteristics

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

ABSTRACT
Eighteen Najdi male camels (204.5 kg) were divided equally into three groups
and fed 12, 14.2 and 17% dietary CP for 150 days to evaluate the effect of dietary
protein levels on carcass characteristics, fatty acids, and amino acids profile. Camel
fed 14.2% CP diet had a higher (P < .05) final and carcass weights than those fed 12%
CP diet. Fat values (kidney fat and ether extract percentages) were higher for camel
fed 14.2% than 12 or 17% CP diets. Proximate chemical analysis of camel
longissimus muscle were not affected (P > .05) by dietary CP diets. Amino acid
alanin was higher (P < .05) for camel fed 12% than 14.2 and 17% CP diet. Myristic,
palmitic and saturated fatty acids were (P < .05) higher for 14.2% than 12% CP diets.
On the other hand, linoleic and unsaturated fatty acids were higher for animal fed 12
than 14.2 % CP diets. Generally, there were no major changes between 14.2 and 17%
CP diets except for fatty acid composition. The data indicate that 14.2% dietary CP is
an adequate for feeding male camel during the growing stage.
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Effects of hot boning and postmortem aging time on camel meat tenderness

Al-Owaimer A. N.
Department of Animal Production, College of Agriculture,
King Saud University, P. O. Box2460, Riyadh 11451, Saudi Arabia.
Abstract.
An experiment was conducted to determine the effects of hot boning
and postmortem aging time on camel meat tenderness. Six male camels (average
carcass weight 133 kg) were used, longissimus muscles were excised at 1 or 24 h
postmortem and aged at 2 °C for 1, 3, 7, 10, 14 d postmortem. Shear force, myofibril
fragmentation index (MFI), sarcomere length, drip and cooking losses were
determined. Hot boning significantly ( p < 0.05) increase shear force at day 3 and 7
compare to intact muscle. Postmortem aging has reduced shear force during the first 7
days of postmortem. Most of the increases in myofibril fragmentation index (MFI)
happened within the first 7 days of postmortem and MFI reduced by hot boning
compare to intact muscle. Sarcomer length decreased (P < 0.5) by hot boning on day 3
and 7 compare to intact muscle. The results of this investigation indicate that hot
boning had no effect on camel meat tenderness within the first 24-h postmortem, and
camel meat tenderness can improve by aging up to 7 days postmortem.
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Effect of Dietary Halophyte Salicornia bigelovii Torr on Carcass Characteristics,
Minerals, Fatty Acids and Amino Acids Profile of Camel Meat
A. N. Al-Owaimer
Department of Animal Production, College of Agriculture
King Saud University, P.O. Box 2460, Riyadh 11451, Saudi
Arabia.

Abstract
To evaluate the effect of feeding Salicornia bigelovii, a halophylte, eleven Najdi
camels (202 kg) were divided into two groups and fed on diets containing either 25%
Rhodes grass or Salicornia hay for 120 days. Carcass characteristics were generally
not affected by Salicornia hay. Similarly proximate composition, minerals, essential
amino acids and fatty acids of M. longissimus were generally not affected by dietary
treatments. However, Na, linoleic acid, Polyunsaturated fatty acids and methonine
were higher in Salicornia hay fed camels, whereas, essential amino acid valine,
histidine and phenyl alanine were lower in these camels. It is concluded that
Salicornia hay can be included at 25% level in the diet of adult Najdi camels.
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