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EVALUATION ADDITION CARNOSIC ACID AND
ROSEMARY TO GROUND BEEF MEAT FRESH IN SOME
QUALITY AND MICROBIAL CHARACTERSITICS DURING
REFRIGRATED STORAGE

A. M. S. Al-Rubgii* Dh. H. A. Al-Alalwani**
A. A. A. Al-Qutbi***
ABSTRACT

This study was carried out to evaluate different concentrations of carnosic
acidc(CA) concentration and Rosemary plant on the quality and microbial
characteristics of fresh ground beef meat, stored at 2°C for different period
amounting (0,3,7,14,21) days compared with Butelated hydroxyl anisole (BHA)
and control treatment . uosed in this study Four different concentrations of CA
powder (0.05, 0.10, 0.15, 0.20 g CA / kg meat) ,were used the concentration of
rosemary was (1 g / kg meat) and BHA at 0.10 gm / kg meat compared with the
control treatment (without addition). The following results were obtained:

The addition of carnosic acidc and rosemary to ground beef meat fresh
chilled led to a significant decrease (P<0.01) in the concentration of cholesterol
and total volatile nitrogen concentration as compared with (BHA) the industrial
antioxidant and control treatment. Results showed that there was a significant
increased(P<0.01) in myoglobin concentration when addition of carnosic acidc
and rosemary to ground beef meat fresh chilled as compared with BHA and
control treatments.There was a significant increase (P<0.01) in the effect of the
treatment and the storage period on solubility of meat myofibril proteins for the
addition of carnosic acidc and rosemary as compared to other additive
treatments.Results of this study showed that there was a significant (P<0.01)
decrease in treatments and Storage period of drip losses for addition of carnosic
acidc and rosemary.Results of this study achieved a significant increase (P<0.01)
in the water holding capacity of meat for addition of carnosic acidc and
rosemary as compared with (BHA) the industrial antioxidant and control
treatment. Lower value of logarithm of psychrophilic count (PTC) were recorded
for addition of carnosic acidc and rosemary as compared with (BHA) the
industrial antioxidant and control treatment.According to results of this study it
may concluded that addition of carnosic and rosemary as a natural antioxidant
for fresh meat ground beef refrigerated at 2 °C for different storage periods have
led to an increase in shelf life of meat and preserved of some chemical, physical
and microbial characteristics for it .

part of Ms. thesis submitted by the second author.
*College of Agric., Baghdad Univ, Baghdad, Iragq.
**Colleg of Agric. Al-Qasim Green Univ., Babel, Iraqg.
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