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Abstract:

Camel is a vital resource in arid, while the otaeimals cannot live there, and can take advantafgeaamel
is not only for milk and movement but the meatdsurce of food for most desert dwellers countrigamel
meat contains a high protein and the percentageatdr more than beef, also with low fat 1.8 to 2, 18%&mel
meat is rich in many vitamins, especially B compblexwell as it contains important minerals suchiras,
phosphorus, calcium and potassium, Camel meateisepred in various ways fermentation, So Iragiipaat
was manufactured from camel meat and fat hump aithtio of 3 meat: 1 fat, the microbiological qtialof
crude meat and mixture (meat and fat) were examiéal bacterial counts were 78 x*ahd 71 x 1Hcfu.g,
respectively, coliform bacteria 93 x48&nd 54 x 1€fu.g?, respectively, yeasts and molds 57 X 46d 49 x 18
cfulg, respectively, psychotropic bacteria 74 % 40d 69 x 1&fu.g" sequentiallySaphylococcus aureus 33 x
107 and 23 x 1fcfu.g” respectively.Salmonella was not shown in each samples and pH were 5.67at
respectively. The amount of cholesterol was 118d 216.40 mg/1004 Fermentation process was conducted
at a temperature of 37¢” and 80-85% relative huyniidir 48 hours for treatments which inoculatedhaib.
casei in both percentages 2.5% and 5% of the sampleungixfter adding sugar and salt. Other materiadsl us
were added in the manufacture pastirma which irclagices and garlic, then the mixture of pastirnaes w
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packed in natural casings, Pastirma matured at7t5dnd 75-80% relative humidity for 4 weeks, thierobial
quality and cholesterol content were followed dgrthe fermentation and maturation. Pastirma Wihcasei
(2.5and 5) showed the highest numbers of starteteba and reduce pH, as well as preventing theviirof
undesirable microorganisms. It was found that dtel®l percentage in pastirma with 5% bf casel decreased

more than 40%.
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