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Thesis title

A comparative study of the use of some food and functional in the manufacture of
tablets minced meat and study qualities and quality

The present study aimed to add some functional foods, which included barley
descent, flaxseed and Alalmazh to mince tablets was conducted two trials
included the first experiment to use the concentration of 5, 10 and 15% of plants
under study to flesh tablets, and preserved by cooling the temperature of-18:c °
showed Results significant decrease in oxidative stress indicators Kcad free fatty
and peroxide and low numbers of total bacteria and psychrotrophic The second
experiment was chosen best focus and the results showed Akhvad moral in
peroxide values and test Althaiobarpiotrk Assad and fatty acids and high moral in
tyrosine Terptovan values of total nitrogen and protein and Agheirbrottie and pH,
as well as showed Altaij that adding barley descent, flaxseed and Alalmazh led to
improve the sensory qualities that included the color, flavor and tenderness and
juiciness and overall acceptability




