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Effect of water extract of propolis and crude enzyme extract of pineapple fruit on some
physical, chemical and appearance traits of Awassi sheep meat.

R.D. Sedeeq®  Hatem H. Saleh®
! College of Agriculture - University of Kirkuk
Abstract

The objective of this study was evaluated effects of water extract of propolis and Pre-rigor immersion
with crude enzyme extract of pineapple fruit on some physical, chemical and sensory traits of Awassi sheep
meat. Eight sheep were divided equal into two groups (P). One group (P0) was considered as control (without
propolis) and two groups (P30) treated with dose of 30 ml of propolis at concentration of 20%. After
slaughter and dressed carcasses, the muscle namely semimembranosus (SM) was removed from both two
groups (PO, P30).Then immersed with crude enzyme extract at concentrations of 5 and 10% (V/W) (B5 and
B10). The other treatment is considered as control without crude enzyme extract (B0). These treatments
included: PO+B0, P0O+B5, PO+B10 , P30+B0 , P30+B5 and P30+B10. SM Muscle samples were pached in
polyethylene bags at 4°c for 24hr, then kept frozen at -18°c until analysis time. The results showed that SM
Muscle samples treated with dose of 20ml of Propolis and pre-rigor immersion with crude enzyme extract at
concentrations of 5 and 10% (P30+B5 and P30+B10) recorded lower (P<0.05) Cooking loss as compared
with control (P0+BO0) and other treatments. It was observed from results that SM muscle samples treated with
dose of 30 ml of propolis and crude enzyme extract at concentration of 10% (P30+B10) gave a higher values
of soluble collagen content and lower insoluble collagen content, the highest of sarcoplasmic and myofibril
solubility with less values of thiobaributeric acid (TBA) with perfected a score grades and more acceptable
for appearance traits. It could be concluded that the presence of propolis extract in muscle together with crude
enzyme extract pineapple fruit is could be used to tenderize of meat and as antioxidant.
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S5 Al e 5V Galiiine ae Alebas LiS] 5Sall e Cle g Alalae (52 SM Aliae & dliae claglll clig s 5
48 e A jlie Mgl e aal ae / aale 108,65 107.3 <uilS il 5 (PO+B10.s PO+B5) <Slilas Jici Al 5 %105 5
4SS Alal) a3V paliiidl ae dlebeall (P<0.05)bsiee |l clilia ol il a3 (e JVSY) (Says i lladll
A 8 (g a8 5 ladl Alelaa e 43l Aliae il s La 3o 68 s iy o 38155 8 %1055 S s (bl
GV iy dgliaall cilig gy Jlad Cilaal 8 QY1 AW Bl o 31 palitiae 3 Calsa sy a3l Allad )
85l ok Gt () (g5 Lo S e (¥ S G5 Gl o I G S 3aly ) e @lld (ulSail 5 e Jay 5 Al S
Jliay ySall sale pe dlalaall Ll gl ) (e Jaien SIS (2012 ¢0sals Istrati) aalll i 413 324 5 5 a gl
il 5 Lo 5B oS jl it g ol A 8aly ) olaily eilis Jumdl Cidae ) 38 94610 S i AlAN s 53 paliiedll 5 Ja 30
SV ) Gl s s 3 5 sl Aldlae g pasadd) day e 6 AY) O el Ay ae L) vie dliac
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A alzial) (ol g sl a0 Allad dbea le Jaad 35 530S 3aliina Baliiae 33aS aa3 31 Sall abe a3 slal
sl i 5 5 Bl 3o 55 Y sSU G AL 5 e YD 3 335 laal b alee SladY (YY) AgSU a3
Akl iy ()51 3 B s il 2 Aulime <l Ui eSS VA (e psalll 551yl b uan3 I3 (e s
Kemp) ddiac land ) 55 Cilacal Aa ja e adiad aalll 30 5k old Js &) e 5 asalll A00a paladsl ) a5 W

(20106033 5

aliiuall aa ddlaa (SM) 4ilée Ciuai dlaal) dlalaa g ale S (Propolis) sssall ¢w 4dlida de ja slae) 0 (3) Jo
g o ALSY) ild (B (o /pile) anll) Culifig g Apadld B B ydilie gl 204041095 JuS) i (UL AgSWN Al g 33
(bl Unddit Ja gial)

dlae cildyd cilis g La 33k 98w i g g2 il ASY i <Blalaall

f F f P0+B0
0.008+106.50 0.009+38.34 0.054+144.04 (C)

e D d PO+B5
0.007+107.36 0.009+42.22 0.017+149.50

c C C PO+B10
0.005+108.60 0.012+45.88 0.018+154.48

d E e P30+B0
0.006+107.72 0.007+40.40 0.013+148.12

b b b P30+B5
0.013+111.97 0.009+46.92 0.024+158.90

a a a P30+B10
0.008+123.52 0.012+£51.80 0.021+£175.32

.(P<0.05) Jwaial (5 gimsa e 4, gina CADEAY) 3929 ) 2l an) gl) 3 gaall Wuﬁhdjﬁwgﬂl Sldan glall
Thiobarbutric acid:(TBA) G saus) jlas

3 hasad) Alalaa) aAl a3V Galdiuddl g 5Sall e AW SM Abae (10 Slie (L (4) Jsaall & mll & el
Aaniiadl SM Aiac %) t_lu.\c LA.L\.I ((aaj (aaS/ A.\\.@.!.‘J\ u)ﬂ.‘\ (aaiq) 3.37 uall kY| TBA 4.4;5 ‘_gé.u_}u ad\.ﬂ)( (PO+BO)
Glas 38 (P30+B0 ) pladl e 3V paliiiall (e AT 5 Ja 30 laiay pSall (e Ao ja ae Adlaall slie ) =30 (e
GAlAIY) 3 gay 3B g 3 plasad) Alalas a4 Hlaa (pad w28/ Al slla arle) 1,95 <uilS 3 TBA o 4 (P<0.05)ualeas!
A gl LSl e q_\.\.sd\ e (5 5 5O Baliae 52LaS BaLall 038 Allad I 5Sal) pa Alalaall i TBA a3 Jualal)
Jasiig ¢y sl 520 e Anilill 5_ad) ) sdall wa Lelelii DA ()58l 30uSY) Jagii & e il 5 s 538 LS yall Lgia s
C_\Lul\ < ldl S (2()()2‘ Frei s Lotito)SM Adiac <t TBA e;sl\ oaladi) 8 4ulSail Al J gl O o 0 68

Clanll 038 Aldlre o3 ey Jo 30 laier ySall (e de e Alslaal) Qe Y1 i) (o Alanivadll SM Aliaal) cilie ol

il 3 TBA aff (4 (P<0.05) saliadl cilaws 38 P30+B5 dlebaall Jiai (115 %5 58 5 ol (o 3V (aliins o
<zl TBA af Clas s PO+B10 5 PO+B5 Chllra s 5 skl dallas ae &5 )l aal a2S/aleall (sl axle 1.66
O de a Alalaa Gale Fsladll A1 L (4)dsand) G @l @ jedal ) gil) e aad aaS/adeal) (gl a2le 2.45 52,71
& TBA af o) Ciia 8 SM dliac (o Glinal 910 5aSh 2l e 3V (aliiiadl s Ja 300080 2lie D Sal)
288 (O alaall Ay 5 3 plasal) Alalae ae 43 )i ((P30+B10) dlabaall aal aa/alell () il a2l 1,55 Cialy ISM Aliac
s Y paldiiall e ol ge gl a3 Aglea 8 Jaad ) 508U Balias BalS jSall Bale Addlad ) clld 8 ) (5
paall e 5€all 3ala o) gl Aaii 30uSY) (e palll Aai) Jads 8 500SY) laliaall o8 Allad XS 5 (LULYT 4SBT
A 5 el i g palll Aael Jelis T A (g0 Tl 3508 LS ja Tl sl nlan Y15 Al sl Aladl) IS all (5
O Aadl 4 gl LS jall e 2ed Al g Apagleaall LS pall 060 e aadl 5 3auS) Ol ldl Alda S5 o saall 3ausY) (e
Ge e b sl 52uS) b maal 5 dayi ade gt 5 gl () sllal) (S e (355 i 8 AwilSadl 5 500SY) dleal)

(2003¢3 5315 Lee) SM dliac
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aliiual) e Alaleal(SM) Auilés Ciual dlianl) dalaag AUEM (Propolis) ssall ¢ de ja slas) L0 (13)d 93

() Uadd) &+ Jau giall) | s ALY ¢ ll) i) il )3 A B dilea gl a3 91055 SuS) iy el A8 ALA aa 53Y)

P30+B10 P30+B5 P30+B0O PO+B10 PO+B5 PO+B0O ala
(©)
CEWA |
a b c c C D s
4.70 3.95 3.25 3.05 3.00 2.65 PESH
+ + + + + + s ALY
0.128 0.088 0.123 0.114 0.103 0.109

A(P<0.05) Jusia) (s siuna o &) sina DEAY) 3925 ) yacd 2a) o) Cieal) (s AALR i ga Jand ) cilla gial)

paliia) g dddaa (SM) 4ilde ciaas Alianl) Alalaa g pLEN (Propolis) Sadl o s s slbe) iU (4) dsa
Oslla pida) (TBA) s bl (aals 5855 (25 pdlua dll 303001055 5u8) 5 (el AUl plAY) (o 531
() Undllt Jaw giall) | (and adS/ Lilgaal)

S lalaall
Al
P30+B10 | P30+B5 | P30+BO | PO+B10 | PO+B5 P?SE)‘O ‘
f e d c b a .
0.007+1.546 | 0.008+1.664 | 0.011+1.946 | 0.014+2.452 | 0.0402.710 | 0.036+3.370 | ' oA #

.(P<0.05) Jlaia) 453:‘“‘-‘4;‘93%‘9:"-“-5%5“ A»Jui\ﬂh\j\@d\wuﬁ&nd‘gﬁd‘ﬁﬂgﬁ\ Sla giall

Lme (o Slisal (5 pedaall 05l wii a3 A (5 5ina il 3a 5 (5) Jsaall A gl (it SM Abdaad (g ALY (gl sl
Ol ass cila et a3 5 o) Aldbae e 4 jlie plAl ey 5V Galiiuall s 5Sall g dldae Ll sl SM
Al a3V Galiiiall s Je 30 5S1% el pe Aldladdl i) Cils 033,955 4.15¢ 4.70 Caly SM Alae (A (5 skl
i Aa ) (S Gl (A B pland) Alalas ae 460 15l Sle (P30+B5 5 P30+B10) <dkalaall %55 10 3:S) 5%
ALY i) (4o 43l SM Aliae e (A Adaus gie (5 e () il a0 il et s 502,65 sy 3 5l 5l
lalee pe 4500 il o 4 )3 325 a3V paliiual e 40All 5 do 30 ey 5Sall e Ao o ae Alaladll
Judad) Cifin 38 9410 38 i alall ey 31 Galiiall 5 Jo 30 ey uSall ae ddalaall (b il 038 (ge prualy 5 3 shagud)
LS el Leia s dalsid LS el o 2l o 5Sall 3ale ol sl () Gl s (550 8 g allall o) Al Sl o
(2002 ,'Frei s Lotito) s2uSYI cililae (e (2 sall aadll () sl djlen 8 50800 Baliias f 5aS 223 Al 5 Aol 5330l)
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