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Extract carnosine from camel liver and use it to improve some of the
specific qualities of cold-preserved meat tablets

Aliaa J. Shabeeb Amira K. Nasser
Animal production dep., College of Agriculture, University of Basrah, Basrah,
Irag
Abstract

The study included extraction of carnosine from the liver of camels using alcohol and
dialysis extraction in distilled water, and carnosines were diagnosed in the manner of
high-efficiency liquid chromatography (HPLC), carnosines extracted from the livers
were introduced into Two-focus beef tablets (50 and 100) grams of meat to test the
possibility of prolonging the duration of its preservation in cooling 4 m, and conducted
chemical tests for minced beef tablets that included both peroxide number thiobiotic
acid (TBA ) values ( TBA) and the ratio of free fatty acids and tests The microbial that
included the lime count of bacteria and Sprophylic bacteria and sensory tests that
included color, flavor, tenderness, juice and general acceptance. The results showed a
decrease in the value of chemical tests for both peroxide, value and thiobiotic acid
(TBA ) fatty acid ratio with the lowest moral difference (0.05 P<) for minced beef
tablets treated with carnosine extracted from the liver compared to the control sample as
there was a decrease in the total number. For cold-loving bacteria and bacteria for meat
tablets treated at a concentration of 50 and 100 mg / 100 meat saline meat compared to
the treatment of control. The results recorded that the samples treated with different
concentrations of carnosinate as a sorority were the highest degrees of sensory
evaluation compared to the control sample for the same conservation period.

Keywords: carnosine extract, camel liver, meat preservation
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