bl daala (B o) ) giSall g iealal) gl g Jile ) clialiio b laiud

S e slagr qllhal) aud del 3l ;A
ALl s el 2 5 daall de Glas o dipdal) aud Al sl 55 511 1 acadl)
o siSall: Balgudd) sl L sl iS5 1 anadil)

2ol 03l JBA A s AN 4 sad (e driead) (al B3 dge ) cliiall e Al claliiud) (e il
Aseaill

sda g Yl Al ik

s e Jeasll (MY Gy a8 jmne Al Claliiie pladiul ) AJW]) Al caa ;A
Sl pal 5 Y5 S asal dais 8 Leia JS % 0.7,0.5,0.3 DS daall JalS)s Jadl) 5 s sl
18- 5,0 A (e apeailly Ladal) 00 4 il 5 © a4 5l pa da 2 o il Ladall (W1 4 el it
5 il SO 5 g 3 BN 5 Y gl g g glal (ol il g Ll 8 Alladll o) gl e CaSH a3 ©a
daall Galaa¥) Ay 2S5l &8 e U8 caled Al AlaesSl) col HLEAY) Cy jal s ciliglill CadS  cila) )
sl a5 godal oL a8 A5 padal) (aliiadl Jilull ana cilad 3l Sl <l LaaY) 55 sl
psalll il dgual) <l LAY ) 5 535 5ll Amal) L iS5 L Sl JSI saed) e ) A5 5Saall LAY
) Jsall 5 4y puanll s 350 hall s AgSall 5 o5l alad () 5 dpanill 5 3y 5l A siaall

College:Agricultual Name of student: Ghaidaa Ali Makki

Dept : animal production Name of supervisor: Prof. Dr. Muharib A. Tahir Ass. Prof. Dr. Amera K. Nasser

Certificate: Doctorate Specilization: MEAT TECHNOLOGY

Effect of some plant extracts on quality characteristics of patties processed from
beef and camel meat during refrigerated and frozen

Abstract of thesis

This study was aimed to use plant extracts prepared by alcoholic extraction method from
the leaves of rocket salad, rosemary and radish in concentration of 0.3,0.5 and 0.7% of
each. The extracts were addle to meat patties prepared of beef and camel meat and stored
under 4c°, for 12 days or- 18C° for 4 months. Active ingredients in plant extracts
(colloids , phenols, flavonoides, glycosides, resins and tanins) were determined.
Chemical determinations (extract release volumc , cooking loss and pH velues)were
determined on meat patties. In addition , microbial tests (total bacterial count and
psychrophilic bacteria) and organolephtic evaluation (color , flavor, juiciness,
tendenness and averall acceptability were determined on meat patties stored under

refrigeration and freezing .







