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Abstract:

Iragi pastirma was manufactured from beef and abdominal fat and (camel meat and hump
fat) individually, the ratio was 3 meat: 1 fat, were stored under refrigeration (5t C°) after
inoculated with Lactobacillus acidophilus and Lactobacillus casei (in both percentages 2.5 and
5%) individually. Fermentation process was conducted at a temperature in 37 C° and 80-85%
relative humidity for 48 hours for all treatments after adding sugar and salt. Added the other
materials used in the manufacture pastirma which include spices and garlic, then packaged
mixture of pastirma in natural casings. Pastirma matured at 15-17 C° and 75-80% relative
humidity for 4 weeks. The microbial quality was followed during the cooling weekly for 4
weeks. Pastirma inoculated with 5% Lb .acidophilus gave the best results in high number of
starter bacteria, decreasing the undesirable microorganisms such as (coliform bacteria,
psychrophilic bacteria, staphylococcus aureus and molds & yeasts), Salmonella were not shown
in all samples, and good results in (appearance & color) then pastirma inoculated with same

concentration of Lb.casei in secondly than other treatments for two types of pastirma.
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