2013 (4) 23) (35) Alaal) Aaglond) aglal) Aluder _ Lpalad) cilufally Giganll ¢y s daals Aga

Tishreen University Journal for Research and Scientific Studies - Biological Sciences Series Vol. (35) No. (4) 2013

aall Ady) palaally aladl Sleasll qusyil) A Adlid Jalge il
Al 4 gl S

REPHIERAP P

"l (il 3 gisal)
T g Jale gisal)

(2013 / 5/ 8 b ,aili 3@ 2013 / 1/ 31 g)ay) &)
0 gedled

Y asall alall Slaasl) S o apiil) adsally eally Guiad) 0 Ay I Gad) Casa
lmall e lie Jlaill Cmad 4] Galeal) (o Leiliginas Dol 4dail) culd ALl samg dy)gndl
iyl Slly 683 (e (Semimembranous)aigil) idiac 5 (Longissimus dorsi @ aliall) Aldaival) 4y elal)
EN adlyy (lsin 6-5 AN L)y A 4-3 Al Al A 2-1.5 00 A cdpee Ol EOG (e
o JS ey dppee 48 K e Clie

Aand Cacaddily (YD pal 8 Lee OB alays g any e g s Rushay iy S aal
b el slolly g ls Rughall s CalSy (gl ae paiy slaplly ANl A Ciadily (g lls Aasha)l
A caal) A clS Ly (Ayledd) dlcac

Caes A oLl Y pal 8 ade o Lae S aal b el 4 (mleal) Gl of aag
il Oalislally Yy Gatsdialls Cpmasals ¥ ls QA e Cumilily (all o culS sl
G @l Sy Ll pae Bl iy T diludlls Glsiaslly Cuislly Causll) @l caaly
Ol 5) LS ilS g el ol ully cualiglalls cavivglly Guing¥y Y5 o gially (el
ALl (8 \gie bl & BT g pilly cpaliglally @iyl ly T Qildlly )l giasilly (s 0l

Apsaall I ¢ Slasl S5l edginad (alaal (Y aal tdalidal) cilall)

s A )3 dpalad) Eigall Aalal) gl —LAY) LaglyiSE Gy aud - aly
A g — e 30 Lualad) gall Aalad) Algl-23EY) LaglgiSh Cigay acd — Aial
A s — s — il draly —Ae 30 L8 LYY agle and - Hud

9




2013 (4) 23) (35) Alanal) Aaglsnd) aglal) Aluder _ Apalad) cilually Giganll ¢y Aasly Alae

Tishreen University Journal for Research and Scientific Studies - Biological Sciences Series Vol. (35) No. (4) 2013

Effect of different factors on chemical composition and
amino acids in Syrian fattened camel meat

Dr. Giath DYOUB®
Dr. Faten HAMED ™

seskesk

Dr. Adel MEHIO

(Received 31/1/2013. Accepted 8/5/2013)

O ABSTRACT O

The aim of this research is to study the effect of sex, age and anatomical location on
the chemical composition and amino acids of Syrian fattened camel meat.

Samples from dorsal rectangular muscle (Longissimus dorsi), and Semimembranous

muscle in three age groups (1.5 - 2 years, 3 - 4 years and 5 - 6 years) were analyzed
in triplicates from every age group and from each sex.

Percentage of moisture and protein in the flesh of males was higher than the flesh of
females. Moisture and protein decreased, while fat and ash increased according of animal's
age. Moisture, protein and ash were higher in Semimembranous muscle, while fat was low.

The amounts of amino acids were higher in the flesh of males than the flesh of
females, but the amount of methionine was opposite. The amounts of valine, iso-leucine,
methionine, alanine, glutamine, and tyrosine decreased, while The amount of leucine,
threonine, tryptophan, phenylalanine and aspartic increased by animal age. The amounts of
valine, leucine, methionine, alanine, arginine, histidine, glutamine and proline increased
while the quantities of iso-leucine, threonine, tryptophan, phenyl-alanine, aspartic, tyrosine
and glutamine decreased in semimembranous muscle compared with dorsal rectangular
muscle.

keywords: Camel meat; Amino Acids; chemical composition; Syrian camel
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