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Effect of Sodium chloride and Sodium tripoly phosphate on Some
Physical, Chemical and Microbal characteristics of Minced and Frozen

Beef Meat

AmeraM.S.Al-Rubeii * Hameed M.Al-Obaidy*Munaf Azal-deenAl-rawi

140 days under (2£18-)’C After making several chemical, physicalimicrobal tests, The

>

The present study was conducted to improve some of the quality features in beef meat
by applying NaCl salt to it with 0, 1.5 and 3% concentration, and STPP with 0, 0.5, 1, 1.5 and
204 concentration.thicse treatments were stored individually for 0, 20, 40, 60. 80, 100, 120 and

Animal Production Department, * Food Science and Biotechnology
Agriculture College, Baghdad University. Iray

Abstract

following results were obtained:

1. The process of meat salting led to significant increase in moistune rate (P<0.05) and
significant decrease (P<0.05) in protein, fat and ash rates. The moisture rate
increased with increasing of the storing periods, at the expense of protein, fat and
ash rates. '

2. It was noticed that there was significant increase (P<0.05) in pH due to the increasing

>

el

rates of STPP and NaCl salts. The process of storing by freezing led to decrease
pH.

The process of salting meat with NaCl led to increase TBA (P<0.03) and decrease the
+ concentration of total volital nitrogen; whereas the use of STPP led to delay the

degredation and oxidation of meat through decrcasing concentration of total
volital nitrogen, TBA (P<0.05) the process of freeze-storing increased values of
those indicators .

The processes of salting meat caused significant decreasing (P<0.03) in the rate of

The

thawing loss and cooking loss there was also with increase noticed with
continuing freeze-storing meat.

processes of salting, salting and freezing of meat led to significant decrease
(’<0.03) in the number of bacteria whether the total count of bacteria.it was not
noticed any growth of Staphylococcus aureus and Sulmonella, moulds and yeasts.

A part of Ms. thesis submitted by the therid author.
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