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Thesis Title

Effect of the use of liquid and dry whey as functional food on improvement of cattle meat
quality stored by cooling and freezing

Thesis Abstract

The present study objectives were ta determine the effect of different levels of dry or liquid whey
{1%, 2%, 4%. with/without 15% fat on the improvement of some frozen or freezing cattle meat
quality. The addition of whey improved protein5, total tyrosine/tryptophan, total nitrogen, and
non-protein or protein nitrogen. The results indicated a significant reduction in cholesterol level,
free fatty acids. All sensory traits have been improved by adding different kind or level of whey.




