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The effect of using different concentration of grape juice in improving some physical
properties of old Awasi rams meat which have been stored for different periods of freezing

Zeyad Mahmaad Awad AL-Shahrly’  Mahfoodh Khalil Abdullah®

! College of Agriculture — Tikrit University

Abstract

This study was performed at the College of Agriculture labs/Tikrit University on March 15 to August 25, 2017. The local
Awassi sheep (age of 4 years) meat was used, the meat of the lamb leg and the fat was removed. It was bought from local
market of Al-Dour County/ Sala Din governorate, then the extra lean meat was ground and homogenized. The ground and
homogenized meat was divided into six treatments. T1 was the control treatment (no addition). T2 the grape powder was added
at 4% concentration, T3 the grape liquid extract at 3% concentration was added. T4 the grape liquid extract at 6% was added,
T5 grape alcoholic liquid extract at 3% concentration was added, and T6 in which the grape alcoholic extract was added at 6%
concentration. The replications were five for each treatment. The samples were kept in air vacuumed polyethylene bags in the
fridge at 4°C for times of 1, 30, and 60 days until the qualitative chemical, physical, and bacteriological tests. The results of
grape powder and aqueous and alcoholic liquid extracts of treated meat showed the followings:

The control treatment (no addition), showed a significant difference (p<0.05), on the pH compared to other treatments.
The treatments of raw grape powder 4% and aqueous grape extract 3% dominated in the lost percent after cooking.
There was a significant (p<0.05), reduction in the lost portion after meat de-freezing with grape raw powder 4%.

The addition of alcoholic grape extract at 3% caused a significant decrease (p<0.05), of the meat capacity of holding
water.

N

The results of freezing storage effects times showed the followings:

1. No significant differences were seen on the PH.

2. The length of storage time caused a significant increase (p<0.05), in the lost percent after cooking.

3. The storage length time significantly (p<0.05), increased the determined of total bacteria, and a significant difference of
cold favored bacteria.
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