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ABSTRACT

Engy Fayz Zaki: Effect of Desert Environmental Factors on the Quality of
Some Fresh Meats and Their Products. Unpublished Ph.D. Thesis,
Department of Food Science, Faculty of Agriculture, Ain Shams University,
2013.

Twenty-two adult Barki sheep, approximately 4 years of age with an
average body weight of 36 kg were used in this experiment. Feed intake
level was given as a 100 or 50% of the maintenance requirements for
animals on an adequate constant plane of nutrition based on a mixed
forage-concentrate diets. Three animas were randomly chosen for
slaughtering, round cuts were collected. Samples were divided into two
portions, the first portion was used for physical, chemical and sensory
analysis as fresh meat, while the second portion was used for burger and
sausage processing.

Feeding level did not affect the empty live weight, hot carcass weight
and dressing percentage and carcass composition of sheep. No significant
difference found in proximate composition due to feeding level. The total
fatty acids content of meat from control group was higher than restricted
one. W.H.C. vaue of control group was lower (P<0.05) than restricted.
Also restricted group had higher plasticity value than control group but not
significant. No significant differences in pH value of sheep meat from
control group and restricted group were detected. No significant difference
were found in L, a, b and chroma of sheep meat fed on different feeding
levels. Meat of restricted group was significantly higher in appearance and
flavor scores than meat from control. Nevertheless, no significant
differences were found in other sensory eattributes (texture, juiciness,
tenderness and overall acceptability).

The moisture content of all burger samples decreased by increasing
frozen time. Protein content of all burger samples decreased significantly
as the time of frozen storage increased. All burger samples tended to
increase in its fat and ash content during frozen period. The T.B.A. value



of burger in both control and restricted samples were significantly
increased as the time of frozen storage increased. WHC significantly
decreased as the time of frozen storage increased in al burger samples. pH
values were significantly decreased after 45 days of storage in al burger
samples but no significant differences were found in pH value at 90days of
storage. Shear force value of burger samples significantly increased after
90 days of storage. There was stability in burger color during frozen
storage in al burger sasmples. The cooking loss of al burger samples was
significantly increased as the time of frozen storage increased. Moisture
retention decreased as the time of frozen storage increased. The shrinkage
% increased as the time of frozen storage increased. Frozen storage caused
a significant decrease in al sensory attributes of burger from control and
restricted group.

The moisture content decreased in all sausage samples during
storage. Significant decreasing in protein content was observed in all
sausage samples during frozen storage. Fat content in all sausage samples
was increased as the time of frozen storage increased. T.B.A value of
sausage from both control and restricted groups was significantly
decreased after 45 days of storage and significantly increased after 90
days of storage. Water holding capacity was decreased as the time of
frozen storage increased in all sausage samples. There was a decrease in
plasticity during frozen storage in all sausage samples. A significant
decrease in tenderness (higher shear force value) in al sausage samples
was observed as the time of frozen storage increased. Fat retention
decreased as the time of frozen storage increased. Shrinkage % increased
as the time of frozen storage increased. Frozen storage caused a
significant decrease in all sensory attributes except juiciness of sausage
from control and restricted groups.

Keywords. Sheep, Diet, Meat, Carcass, sheep burger, sheep sausage.



