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O ABSTRACT 0O

Pestarma was manufactured from beef and abdominal fat , the ratio was 3 meat: 1 fat,
then stored under refrigeration (4+2 °C) and (7+2 °C) during storage time (15, 30, 60, 120,
180 days). Effects of storage time on most important chemical, microbial and sensory
properties of a pestarma were investigated.

Results showed that studied pestarma was checked with Syrian Inaccuracies
Standard, in terms of salt and fat content, approaching achieved in humidity, A slight
decrease in the percentages of moisture, fat and protein, was observed. On the other hand
acidity, total volatile nitrogen, soluble nitrogen and peroxide value in pestarma were
increased during progress of storage period, and increased values these changes were
largest on temperature of (7£2 °C). Microbial tests showed that samples were free of
pathogenic microbes especially salmonella and E.coli, while showed that the census total
aerobic count and yeasts and fungi were within the limits of Syrian standard at the start of
storage. A deterioration in microbial properties of pestarma stored was observed during
storage time that it became pestarma invalid from a microbial point of consumption after
two months of storage at (4+2 °C) and after one month at (7£2 °C) as a result of
increasing of aerobic bacteria, yeasts and fungi compared with Egyptian Inaccuracies
Standard. Also results showed a deterioration of organoleptic characteristics after storage 1
and 2 months at (4+2 °C) and (7£2 °C) respectively, especially for taste, color, smell and
texture.
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