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Abstract

This study was conducted to evaluate the ability of using cheap local
plants (Fenugreek, Ginger, Chard, Sbstan and Purslane) in improving old
cow meat tenderness. Extract of five plants were prepared. Meat samples
were soaked either into plants extraction or papin enzyme (0.1
concentration for 30 minutes) or in distilled water (Control). Samples
treated with plant extraction were left for 24 hr at 4C°, then washed with
distilled water. All samples were divided into three groups. The first group
was used for organoleptic taste (Flavor, Juiciness, Tenderness and General
acception). The second group was trimmed to evaluate the physical and
chemical properties (moisture content, pH , Extracted Release Value, total
soluble nitrogen, soluble protein nitrogen, non-soluble protein nitrogen,
total Tyrosin Tryptophan index [T (tyr/try) index], protein (tyr/try) index
[P (tyr/try) index] and non-protein (tyr/try) index [NP (tyr/try) index]. The
third group was freezed at -18C° and stored for 30 days and used to
evaluate organolpetic properties, free fatty acid (F.F.A%) and peroxide
number. The study was also performed to evaluate the effect of these
extract on meat tenderness Electrophoreses was used to examine the treated
meat samples and compared the observe bands with samples treated with

papin.
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The study revealed the following results:

1- Meat samples treated with plant extracts showed significant
(p<0.05) increase in moisture percent in comparison with control.
Samples treated with fenugreek obtained higher moisture percent
(79.575%).

2- A significant increase (p<0.05) in pH value of meat samples
treated with Portulacea oleracea extract (6.85). However, the lower
pH values were resulted in samples treated either with ginger
extraction (5.54) or control group (5.80).

3- All treatments showed a significant (p<0.05) decrease in E.R.V
in comparison with control group (23.31ml). Meat samples treated
with chard extraction showed the lowest value of 12.56 ml while
that of resulted ginger was the highest value of 16.32 ml.

4- There were a significant (p<<0.05) increase in TSN% for samples
treated with plant extracts in comparison with control group.

Meat samples treated with fenugreek extract showed the highest
mean of 0.794%, while that of chard, fenugereek + chard, purslane,
sebstan and papin were 0.748, 0.781, 0.717, 0.754, 0.733, 0.735%
respectively. All treated samples obtained higher (p<0.05) NSPN% and
SPN% in comparison with control group.

5- All treated samples showed significant (p<0.05) increase in T
(tyr/try), NP (tyr/try) and P (tyr/try) indexes in comparison with
control group. Samples treated with fenugreek gave higher
T(tyr/try) index of 1.580 and P(tyr/try) index of 1.238.

6- The organolpteic taste results of treated meat samples after
storage were significantly higher than that of control group.

7- There was no significant differences in FFA (%) before and after
storage when plant extracts (Nereadded fenugereek, chard, purslans,
sebstan and papin) enzyme group. There mean values were (0.32,
0.32, 0.34, 0.34, 0.33)% respectively.

Ginger showed highest value (0.40%) while that of control was
0.34% before storage. Ginger showed highest value (0.51%) after
storage respectively.

8- There was significant differences (p<0.05) in peroxide number
among meat samples treated with different deferent plant extracts
before and after storage in comparison with control group.

9-  The result of electrophoreses examination of meat samples treated
with plant extracts showed clear proteolysis in meat protein in
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comparison with control group, as the number of bands that
appeared .

The bands number for control sample was 2, being 4 for each of
samples treated with ginger and chard, 5 for sample treated with papin.
Finaly 6 bounds appeared in samples treated with fenugreek, sbstan and
purslans.
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