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Thesis Abstract

The present study was conducted at the Department of Animal Production / Colthighe of Agriculture /
University of Basrah. The aim was to determine the effect of freezing storage period at (-18)°c for the
periods of (0,30,60,90) days on physical , chemical and sensory changes of breact thigh meat of Japanese
quails of both sexes at the age of (42) days . Chemical tests ware moisture % , protein % and ash % as well
as the concentrations of acidity value and cholesterol concentration . Physical tests included pH, total
dissolved nitrogen % , protein and non-protein tryptophan , thyrosin / tryptophan coefficient and loss
percent at cooking . Sensory tests were color , palatability , tenderness , juiciness and total acceptance . The

results can be summarized as follow:A significant (p< 0.05) decrease in moisture % and protein %, and
increase (p< 0.05) in fat % and ash % of breact and thigh of both Sexes as storage period advanced

.There was a higher loss in moisture % of breact cut of male carcasses as storage period advanced in

comparison with breact cut of female carcass .




