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[ Utilization of Food Industrial Residuals For Cooling Beef Storage
Abstract of Thesis :

Summary
This study aimed to use plant extraction of (0.3, 0.5 and 0.7%) concentrations, were prepared From the waste fruits
products each of Raisin grape, Limes , Pomegranate Orange as well as Tomato paste by alcohol extraction method. These
concentrations used in beef meat samples pronologed cooling storage at 4C° by using Float method. Chemical taste were, Peroxide
value, Fatty acids Percentage and cholesterol concentrations, and the microbial tests ; were ; the total microbial account beside
number of psychrophiles .The panel tests were ; color, Flavor, tenderness, juiciness and over accept ability. All those tests done

during different storage periods.




