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ABSTRACT

Twelve male one-humped camels aged 10 — 12 monihs and average body
weight of 250 t 3.27 kg were fed Acacia saligna {AS} andfor Alriplex nummularia
{AN} as roughage component. Ground date stones and clive cakes were added as
concentrate to the traditional concentrate mixture formula at the rate of 20 and 10%,
respectively. Camels were divided into four equal groups (3 each). The first group
{control) was fed traditional concentrate mixture (TCM) and berseem hay. The second
group was fed untraditional concentrate mixture (UCM) arnd AS. The third group was
fed UCM and AN. The fourth group was fed UCM, AS and AN. Camels were
salughtered after 240 days and carcasses were chilled and used to observe the effect
of camels feeding on halophytic plants on wholesale cuts, physical components and
fat deposits in camel carcass Resulis showed that the brisket and shoulder cuts
weight differed significantly (P<0.05) due to type of feeding, while the other wholesale
cuts, high-priced cuis, fore- and hind-quarers showed no significant differences. The
weights of high-priced culs as a percent of chilled carcass weight were 42.00, 43.27,
43.58 and 40.87% for BH, AS, AN and AS-AN groups, respectively. Hing-quarters
mean weight (53.76%) recorded higher values than fore-quarters (46.23%) but there
were no significant differences among all groups studied. Regardless of the feeding
groups, the present study showed that fore-quarters attained higher lean meat, 1ess
fat and higher bone contents when compared to the hind-quarters. However, the hind-
quarters yield higher percentages of boneless meat than the fore-quarters. Camei
groups which were fed halophylic forages had similar results to camels in the control
group which were fed berseem hay in the lean meat, fat and boneless meat for both
fore- and hind-quarters. The percentages of lean meat, fat, bone and boneless meat
(based on chilled carcas weight) in whole carcass were significantly (P 2 0.05)
affected by type of feeding. The AN group that was fed Alriplex nummularia had
higher lean meat percentage (58.13%) and lower fat percentage (22.01%} than the
other groups. Also, the AN group had lower total body and carcass fat values (17.60
and 7.18%) than the BH, AS and AS-AN groups {21.90 and 12.37; 20.05 and 8.98;
and 20.01 and 9.99 %), respectlively which considered more acceptable than other
groups. Accoding to the present results, the untraditional concentrate mixture (UCM)
and edible parts of the halophytic plants in feeding growing camels can be
successfully used in feeding growing camels for a period of eight months with no
adverse effects on their wholesale cuts, physical components (lean meal, fat, bone
and baneless meat) and fat deposits.

Keywords: One-humped camel, wholesale cuts, lean meat, boneless meat, fat
deposils, halophytic forages.

INTRODUCTION

Producing high quantities of meat for human consumption is vital in
developing countries. The dromedary camel recsives much appreciation as a
valuable meat-producing animal in many parts of Egypt, Saudi Arabia and
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Libya (Wardeh, 1992). Male camels are mostly imported to Egypt and other
Arab countries. The different wholesale cuts proportions are economically
important. Arabian camels bodies are chatacterized by a sizeable portion in
hump and neck. The high-priced cuts in carcass are known to be one of the
primary measures for carcass quality, which define the value of the carcass.

Estimates of different physical components (lean meat, fat and bone)
from animal carcass are of a major interest to both producers and livestock
impraovement programs. Distribution of both fean and fat tissues in camel
carcass depend on the actual size andfor weight. Lean meat in camel
carcass is around 60%, while fat levels vary from 4.70 to 16.9% (Wardeh,
1989; Yousif and Babiker, 1989; Biala et a/,1990 and Kamoun, 1995). Most
of the body fat of camels is stored in the hump rather than being diffused
throughout the body (Wilson, 1984). Fatty tissues percentage is highly
changeable in comparison to lean and bone. Body weight at slaughter, age,
sex and type of feed influence the fat proportion in the carcass. The hone
component in camel carcass ranged from 15.9 to 38.7% (Wilson, 1984).

Halophytic plants used as animal feed have good potentials as feed
resources (El-Shaer, 1995 and El-Shaer and Ismail, 2002). Feeding
halophytes is a feasible solution to minimize the problem of feed shortage in
Egyptian arid and semi-arid regions, where desert represents 96% of the total
area. Airiplex nummuitaria is an important saltbush, with a great biomass
yield, high crude protein, low crude fiber and high resistance to salinity (EI-
Hyatemy et al., 1987; Le Houerou, 1992). Acacia saligha is an ever-green
legume shrub that extensively grows in arid and semi-arid zones_ It contains
high crude protein, high fiber content and condensed tannins, which
decreases the availability of protein (Ramirez and Lara, 1998). No research
information is avalable concerning the effect of feeding such halephytic plants
on wholesale cuts, physical components and fat deposits of one-humped
camels.

The present study is carried out to classify wholesale cuts of camel
carcass and evaluate the effects of feeding young male camels on fresh
Acacia saligna, Atriplex nummularia, ground date stones and olive ¢cake as
feedstuffs on wholesale cuts, physical components {leam meat, fat and bone)
and fat deposits in camel carcass.

MATERIALS AND METHODS

Animals and Management

This study was carried out at Maryout Research Station, 35 km.
South of Alexandria, Desert Research Center, Ministry of Agricuiture and
Land Reclaimation, Egypt. Twelve growing male one-humped camels
(Camelus dromedarius) aged 10 — 12 months with average body weight
250.23 + 3.27kg were used. Some non-conventional feeds, which are
available in the focal area were used instead of conventicnal feeds for
feeding ~ the growing camels. The study lasted for 240 days. Camels were
divided into four equal groups (3 each) and similar in average body weight.
They were individually housed in closed pens throughout the experimental
period and randomly assigned to the four experimental rations.
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Treatments

Camels of the first group {control) were fed traditional concentrate mixture
(TCM) that consists of soybean meal, 15%; yellow corn, 25%; barely grains,
30%; wheat bran, 25%; molasses, 3%; lime stone, 1%, and common salt,
1%), whife the ol~2r three groups were fed untraditional concentrate mixture
(UCM) by including both ground date stones and olive cake (20 and 10%,
respectively) as shown in Table (1) to cormnpletely replace wheat bran and
partly barley grains, while scybean meal and yeliow corn were increased.
Both concentrate mixtures were offered to camels at the level of 125 % of
maintenance requirements (Farid ef al, 1890). In addition to the
concentrates, all camels were fed roughages of different sources ad libitum.
The control group was offered berseem (Trfoliurn alexandrinum) hay (BH),
while the other three groups were offered fresh Acacia safigna (AS), Alriplex
nummufaria (AN), or Acacia saligna along with Atriplex nummularia (AS-AN,
were offered separately without mixing).

Table {1): Feed ingredients of the experimental rations (% on fed basis).

Feed ingredients Experimental Rations’

BH AS AN AS-AN
Concentrated mixture;
Soybean meal (SM) 15 20 20 20
Yellow corn grains (YC) 25 27 27 27
Barley grains (BG) 30 18 18 18
Olive cake (OC) - 10 10 10
Ground date stones (GDS) - 20 20 20
Wheat bran (\WB) 25 - - -
Molasses 3 3 3 3
Lime stone 1 i 1 1
Common sait . 1 1 1 1
Experimental roughages:
Berseem hay (BH) + - - -
Acacia saligna (AS) - + - +
Atriplex nummularia (AN) - - + +

* The experimental rations, BH, Berseem hay; AS, Acacia saligna; AN, Afriplex
nummularia; AS-AN, were offered separately.

Slaughter Data

At the end of the experiment, all camels were fasted for 24 hrs then
weighed and slaughtered. Wholesale cuts, physical companents and fat
deposits in the carcasses camels were studied.

Cutting and Chilling of Carcasses

Camel carcass was longitudinally split down at the middle line of the
backbone into right and left sides. Right and left carcass sides were divided
into fore- and hind-quarters by cutting between the 7" and 8" ribs.

Neck and hump were separated during the cutting process. Weights
of the fore- and hind-quarters for both sides, nack and humgp were recorded.
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The carcasses were transferred to a cooler and kept for 24 hrs period
in 4° C ambient temperature. The chilled carcass weight was recorded after
cooling and before any further treatment.

Wholesale Cuts

The fore and hind-quarters for the left side of the carcasses were cut
into different wholesale joints. Cutting procedure adopted was that of El-
Asheeri (1992) and Shehata {1999). The fore-quarter cuts were neck,
shoulder, brisket, flat ribs and fore ribs, while the hind-quarter cuts were
round, fillet, sirlpin, best ribs, flank and hump to produce a total of eleven
wholesale cuts {Fig. 1). The wholesale cuts weights were recorded and
percentages of chilled carcass weight were calcuiated.

Dissection of Wholesales Cuts

Whclesale cuts for the left sides of camel carcasses were dissected
into their physical components (lean meat, fat and bone). The compenents
weights were recorded and expressed as percentages of chilled cut weight.
The weights of each component in wholesale cuts were added together to get
the weights of physical components in the whole carcass. The percentage of
lean meat, fat and bonea in whole carcass were then obtained.

High-Priced Cuts

The high-~priced cuis included the round, tenderloin, sirloin, best ribs
and fore ribs cuts. The high-priced cuts weights were recorded and the
percentages of chiiled carcass weights were calculated. Also, the lean meal,
fat, bone and boneless meat percentages in high-priced cuts were calculated.

Boneless Meat Percentage

The weights of lean meat, fat, bone and boneless meat {lean meat
plus fat) in whole carcass were obtained as percentages of the chilied
carcass weight. Lean: bone and lean: fat ratios were also caiculated.

Eye Muscle Area

The eye muscle (Longissimus dorsi) area was measured in Cross
section between the 11" and 12" rib. The outline of eye muscle of both sides
was drawin on a plastic sheet. The mean area of both drawings was
measured by digital planimeter Kp-90 (PLACOM) according to Henderson et
al. (1966).

Statistical Analysis
Results were subjected to one-way analysis of variance according to
SAS (2000). Statistical analysis was based on the following model:
Yij=u + Ri + Ejj
Where:
Yij = The observation on the i traits,
¢ = general mean,
Ri = effect due to the i ™ rations i=1-4,
Eij = random error.

Duncan’s Multiple Range Test was used to compare the differences
among experimental treatments.
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Inner View Quter View

Fig. 1. Diagram of the Camel Carcass showing the separation of
Wholesale cuts used in fthe study. 1, Tenderloin (Fillet); 2,
Round; 3, Sirloin; 4, Best ribs; 5, Fore ribs; 6, Shoulder; 7, Flat
ribs; 8, Brisket; 9, Fiank; 10, Neck and 11, Hump.
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RESULTS AND DISCUSSION

Slaughter Weight and Dressing Percentage

Results of slaughter weight, empty body weight, hot carcass weight,
dressing percentage, chilled carcass weight, and boneless meat percentage
are presented in Table {2). The slaughter weights were 445.5, 433.0, 385.0
and 390.0 kg. for BH, AS, AN, and AS-AN, respectively. Dressing percentage
based on slaughter and empty body weight ranged from 60.26 - 63.94% and
70.70 - 72.35%, respectively. The values of dressing percentage either
based on the slaughter or empty body weight were superior to those reported
in the literature, which ranged from 48.2 ~ 56.8% and 60.1 ~ 63.6%,
respectively (Morton, 1984; Wilson, 1984, Wardeh, 1989, Babiker and Yousif
1990 and El-Gaseim and El-Hag, 1992). The group of camels fed AN-AS
had significantly (P < 0.05) higher dressing perceniage than those of the
other groups either based on slaughter body weight. 1t was noticed that even
the lowest dressing percentage values of camel groups fed on BH were
slightly higher than those values obtained by Shawket (1999) on yearling
male camels fed on Atripfex halimus being 59.02 and 66.10 %, as based on
slaughter and empty body weight, respectively. The present results clearly
indicated that dressing percentages of growing male camels were superior to
those reported by Bendary et al. {1892} and El-Gasim and El-Hag (1992) on
came! calves fed concentrate mixture with hay or rice straw which had
dressing percentage ranged from 51.10 — 52.66 and 61.00 - 62 .71% either
based an slaughter or empty body weight, respectively.

Table {2): Least sgquare means of slaughter wt, empty body wt, hot
carcass wt, chilled carcass wt, dressing % and boneless
meat % for of camels fed different types of forages.

Type of forages
item BH AS AN _ AS-AN 1—SE'
Slaughter wt (kg) 44550 433.00 385.00 350.00 21.58
Empty body wt (kg) 37930 374.67 322.73 352.67 19.24
Hot carcass wi (kg) 268.87 264.90 233.57 249.20 13.95
Dressing percentage

; (1 60.26° 61.19° 6066° 63.94° 0.59

(2) 7084 7072 7235 7070 065

Chilled carcass wt (kg) 262,40 25447 222.33 243.93 13.6%
Left side of chilled carcass wt (kg) 129.00° 129.40%* 111.93° 122.17° 5.71
Boneless meat percentage 82.64° 81.74® 80.25° 80.55° 0.45

*, BH, Berseem hay; AS, Acacfia sallgna; AN, Atriplex nummularia; AS-AN, were offered
separately. ™, (1) Based on slaughter weight. (2) Based on empty body weight. ***, Based
on the left side of chilled carcass weight. left side of chilled carcass weight. a and b:
Means foliowed by diffarent superscripts within each row are significantly different (P £
0.08).

Wholesale Cuts

Percentages of wholesale cuts, high-priced cuts, fore- and hind-
quarters of chilled carcass weight are shown in Tabie 3. Brisket and shoulder
cuts percentages differed significantly (P<0.05) due to type of feeding, while
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the other wholesale cuts, high-priced cuts, fore- and hind-quarters showed no
significance. The shoulder cut in AS-AN group had the highest weight
(24.10%), however it decreased in the BH, AN, AS (23.01, 22.23 and
20.17%), respectively. The brisket cut increased from 4.79% in AN group to
5.06, 5.59 and 6.39% in BH, AS-AN and AS groups, respectively.

Table (3}: Least square means of pert:entalges1 of wholesale cuts, high-
priced cuts, fore-quarters and hind-quarters for carcasses
of camels fed different types of forages.

Type of forages®

Item BH AS AN AS-AN t SE
Round 23.19 22.65 24.20 2423 0.87
Tenderlain 1.66 1.43 1.26 1.57 0.12
Sirloin 4.89 5.07 468 433 0.81
Best ribs 544 5.14 4.92 487 0.47
Fore rbs 6.82 8.98 852 5.86 1.01
Flat ribs 3.43 3.74 3.48 2.57 .37
Brisket 5.06% 6.39° 479" 5.59% 0.38
Shoulder 23.01° 2047 2223 2410° 0.80
Flank 8.86 6.41 7.47 7.62 0.78
Neck 7.33 711 7.96 7.86 0.46
Hump 10.28 12.49 11.68 11.39 0.74
High-priced cuts 42.00 43.27 43.58 40.87 1.24
Fore-quarters 4568 46.38 45.98 4598 0.38
Hind-quarters 54 .32 53.61 53.10 54.02 0.37

1, Based on left side of chilled carcass weight. 2, BH, Berseem hay; AS, Acacia saligna;
AN, Afriplex nummularia; AS-AN, were offered separately. a and b: Means followed by
differgnt superscripts within each row are significantly different (P = 0.05).

The percentage of high-priced cuts were 42.00, 43.27, 43.58 and
40.87% for BH, AS, AN and AS-AN groups, respectively. Shehata (1999)
showed similar results on one-humped camels. These values were lower
than those of Friesian cattle (49.51) and buffaloes {50.81) as reported by
Sami (1996).

Hind-quarters mean recorded higher values (53.76%) than fore-
quarters (46.23%) but there were no significant differences among all groups
studied. Biala ef al. {(1990) showed the fare- (without neck) and hind-quarters
of camels to be 63.2, 63.8% and 63.76, 63.18% at 1 and 2 years of age,
respectively in the Megherbi camels. In Sudanese camels, Shareha (1990}
found that the fore- and hind-quarters percentages were 58 and 42%,
respectively.

Physical Components in Fore- and Hind-Quarters

The percentage means of physical components in the camel fore-
quarters cuts are shown in Tabie 4.
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Table {4): Least square means of percentages' of physical components
(lean meat,fat and bone) of fore-quarter cuts for carcasses of
camels fed different types of forages.

Type of forages” )
Item BH AS AN ASAN t SE
Neck (kg) 9.53 9.20 8.87 9.63 0.80
Lean meat (%) 70.83  71.09 70.72 7166  0.64
Fat (%) 561° 7.03" 5.30° 5.08° 0.51
Bone (%) 23.56 2188 23.98 2326 066
Shoulder (kg) 2077  26.88 24 87 29.40 165
Lean meat (%} 66.80° 7240 73.59° £8.68°  1.41
Fat (%) 1338 8.31*° 579" 11.98°  1.56
Bone (%) 17.84 1929 20.63 18.33  0.92
Brisket (kg) 7.00 6.65 5.64 5.93 0.64
Leanmeat (%) 4373  40.14 40.30 3537  4.00
Fat (%) 39.84  34.85 35.16 4377  5.42
Bone (%) 16.43  25.02 24.54 20.86 3.87
Flat ribs (kg) 4.70 4.83 3.90 3.12 0.53
Lean meat (%) 5892 6178 57.58 57.78 3.08
Fat (%) 2358  17.42 16.82 17.73  2.32
Bone (%} 1750  20.80 25.60 2449 273
Fore ribs (kg) 867  1163%  957™ 7.07° 1.20
Lean meat (%) 53.34 5137 49.90 43.90 3.27
Fat (%) 21.40" 1414  1151°  1864° 180
Bane (%) 2527° 3449 3859° 3745 302
Fore-quarter {kg) 5933  66.03 52.60 5617  2.90
Lean meat (%) 6275  64.00 65.33 63.04 1.26
Fat (%) 16.34>  1285°  87%° 13.09°  1.15
Bone (%) 2091°  2335°  2570° 23.87° 062

Boneless meat’ (%)  79.03°  76.65°  7430° 7542™ 064
1, based on the cut weight. 2, BH, Berseem hay; AS, Acacla saligna; AN, Atriplex
nummularia; AS-AN, were offered separately. 3, equal lean meat% + fat %. a, b and c:
Means followed by different superscripts within each row are significantly different (P S
0.04).

The lean meat (shoulder cut) and fat (neck, shoulder, brisket and fore
ribs) were significantly (P < 0.05) different among the four groups. In shoulder
cut, the AN group had higher percentage lean meat 73.59% than the BH, AS
and AS-AN groups (66.80, 72.40 and 68.68%, respectively). The
corresponding fat percentages were 5.79, 13.36, 8.31 and 11.899%. It was
noticed that neck and shoulder cuts contained the highest percentage lean
meat (66.80 - 72.40%) among the fore-quarters cuts. The brisket and flat ribs
cuts contained the highest percentage of fat (16.82 - 39.84%).

The physical components percentages of hind- quarters cuts for
camels are shown in Table (5). There were significant differences (P < 0.03)
- among the four groups in lean meat (round, tenderloin and flank cuts), fat
(flank cut) and bone (round and flank cuts). The round cut in AN greup had
higher lean meat 74.74% than BH, AS and AS-AN groups (88.64, 74.48 and
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70.80%, respectively). The corresponding fat percentages were 5.05, 8.94,
7.59 and 8.69%. The round and sirloin cuts contained the highest
percentages (above 50 %) of lean meat in the hind-quarters cuts. Sirloin cut
had 57.36, 55.88, 57.68 and 54.98% lean meat for BH, AS, AN and AS-AN
groups, respectively The BH and AN groups had the highest lean meat
percentages (43.73 and 40.30%) in best ribs cut. Flank cut contained the
highest levels of fat.

Table (5): Least square means of pert:en’tages1 of physical components
{lean meat,fat and bone) of hind-quarter cuts for carcasses of
camels fed different types of forages.

Type of forages*

ftem BH AS AN ASAN t SE

Round (kg) 30.07 29.32 27.37 29.61 2.00

Lean meat (%) 68.64° 74.48°  74.74>  70.80° 0.98

Fat (%) 8.94 7.59 5.05 8.69 1.38

Bone (%) 22.42°  17.94°  2022® 2052 107

Tenderloin 2.14° 1.85% 1.42° 1.90% 0.15
Lean meat (%) 100 100 100 100 -

Sirloin (kg) 6.19 6.49 5.18 5.22 0.80

Lean meat (%)} 57.36 55.88 57.68 54.98 6.19

Fat (%)  20.92 13.19 15.92 15.19 2.73

Bone (%) 2172 30 94 26.41 29.83 499

Best ribs (kg) 7.00 6.65 5.64 5.93 0.64

Lean meat (%) 43.73 40.14 40.30 35.37 4.00

Fat (%) 3984 3485 3516 43.77 5.42

Bone (%) 1643 2502 24.54 20.86 3.87

Flank (kg) 11.34* 830" §.25"° 9.33% 0.80

Lean meat (%) 34.668° 4647  4820° 41.84" 368

Fat (%) 59.05 47.03® 3469° 4559  4.10

Bone (%)  6.29° 6.50° 571° 12.57° 1.37

Hump (kg) 13.27 16.17 13.10 14.00 1.29
Fat (%) 100 100 100 100 -

Hind-quarter (kg) 70.00° 69.37° 5973 6600  2.99

Lean meat (%) 47.30° 4942 5165  48.04% 1.09

Fat (%) 38.41 36.70 33.72 36.66 1.55

Bone (%) 1428 1388 1463  15.30 1.02
Boneless meat’ (%) 8572 8612 8540  85.03 0.90

1, based on the cut weight. 2, BH, Berseem hay; AS, Acacia saligna; AN, Atripfex
nummularia; AS-AN, were offered separately. 3, equal lean meat % + fat %. a, b and ¢:
Means followed by different superscripts within each row are significantly different (P <
0.05).

In fore- and hind-quarters, the lean meat, fat, bone and toneless
meat percentages were not significantly affected by type feeding except the
lean meat percentage in hind-quarters. The lean meat percentages were
62.75, 6400, 6533 and 63.04 in BH, AS, AN and AS-AN groups,
respectively. The corresponding values in hind-quarters were 47.30, 48.42,
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5165 and 48.04%. Biala st al. (1990) reported that the lean meat
percentages (based on the carcass weight) in fore- quarters were higher
(38.8 and 39.6% at 1 year and 2 years of age) when compared with the hind-
quarters {22.7 and 23.97 at same ages) in the Megherbi camels. Fat
percentages in fore-quarters were 16.34, 12.65, 8.75 and 13.09% in BH, AS,
AN and AS-AN groups, respectively. The comresponding values in hind-
guarters were higher being 38.41, 36.70, 33.72 and 36.66%. Biala et al.
(1990) found that fat percentages (based on carcass weight) were higher
(3.22 and 6.33%) in fore-guarters than in the hind-quarters (2.1 and 4.88%)
for 1 and 2 years of age, respectively. However, the percentages of boneless
meat in fore-quarters were 79.03, 76.65, 74.30 and 75.42% and the hind-
quarters were 85.72, 86.12, B5.40 and 85.03% in the BH, AS, AN and AS-
AN groups, respectively.

Regardiess of the feeding groups, the present study showed that
fore-quarters attained higher lean meat, less fat and higher bone contents
when compared to the hind-quarters. However, the hind-quarters yielded
higher percentages of boneless meat than the fore-quarters. The hind-
quarters cuts included hump cut which may attribute to the increase in fat and
boneless meat. Camel groups which were fed halophytic forages had similar
results to camels in the control group which were fed berseem hay in the lean
meat, fat and boneless meat for both fore- and hind-quarters.

Physlcal Components in Whole Carcass

The distribution of lean meat, fat and bone in whole carcass as weli
as, lean: bone ratio, lean: fat ratio are demonstrated in Table 6.

The lean meat, fat, bone and boneless meat were significantly (P <
0.05) affected by type of feeding. The AN group that was fed Afriplex
nummularia had higher lean meat percentage (58.13%) and lower fat
percentage (22.01%) than the other groups. Values of lean meat, fat, bone
and boneless meat of camels fed experimental diets showed ranges from
54.35 - 58.13, 22.01 -28.70, 17.34 - 19.85, and 80.25 - 82.64%,
respectively. These values were approximately ranges similar to the found by
Yousif and Babiker (1989) for fattened male camels, being 43.60 — 67.00%,
7.00 - 18.40, 13.40 — 23.30 and 49.60 - 88.00 % for lean meat, fat, bone and
boneless meat, respectively. Close ranges were reported by El-Kholy et al.
(1997) for buffalo calves, where the lean meat, fat, bone and boneless meat
percentages were 61.88, 17.48, 20.64 and 79.36, respectively. In the present
study, values of lean meat percentages were less than 76.2 and 76.6%,
which were reported by Wardeh (1989) and Kuznetsov and Trelyakov (1972},
respectively for camels. Results were in agreement with those reported by
Biala et al. (1990), on Megherbi camels (lean meat percentages were 59.0%,
61.5% for 1 and 2 years of age, respectively). Yuosif and Babiker (1989)
reported 56.0% lean meat in fattened male camels slaughtered at 456 kg,
while Kamoun (1995) reported 57% at the same weight. Babiker (1984)
reported that, the proportion of edible lean meat in camels was comparable to
that of cattle. .

1938



J. Agric. Sci. Mansoura Univ., 30 (4) April, 2005

Tahle (6): Least square means of percentages' of physical components
of whole carcass, eye muscle area and fat deposits for
carcasses of camels fed different types of forages.

Type of forages® .
ftem B &5 AN Asan *F
Physical components % of whole carcass

Lean meat 54.35" 5619 5813° 5494°  0.84
Fat 28.30° 2554%® 22.01" 2583° 127
Bone 17.34° 1828 19.85° 19.24°  0.54
Boneless meat 82.64* 81.74™ 8025° 8055° 045
Lean meat : fat ratio 193> 221* 285 215° 0.14
Lean meat :bone ratio 3.14%  307*° 293 286 0.06

Eye muscie area (cm?)  67.50° 126.96° 92.37° 62.07° 746
Physical components % of high- priced cuts®

High Priced cuts (kg} 54.06° 55.89° 4876° 4877 204
Lean meat 52.68 65.21 B4.88 6191 1.38
Fat 17.19%  1218% 10.75° 14.30* 152
Bone 20.13° 22860 24.38* 23.80° 0.69
Boneless meat 79.87°  77.40° 7562° 76.20° 089
Fat deposits %"

Carcass fat 12.37° 898%™ 718 009 0.80
Hump fat 7.0 8.65 8.09  7.89 0.54
Kidneys fat 0.45 0.60 0.52 0.65 0.10
Visceral fat 2.08 4.82 1.82 1.47 0.23
Total body fat 21.91%®  20.05® 17.60° 20.01°  0.91

1, based on left side of chilled carcass weight 2, BH, Berseem hay; AS, Acacia saligna;
AN, Afriplex nummularia, AS-AN, were offered separately. 3, based on high- priced cuts
weight. 4, based on empfy body weight. a, b and ¢; Means foliowed by different
superscripts within each row are significantly different (P £ 0.05).

it was noticed that lean meat to bone ratio increased with the
decrease in carcass bone percentage, while the lean meat to fat rafic
decreased with the increase in carcass fat percentage. The present values of
lean meat, fat, bone and boneless meat were in agreement with those
reported by Shawket (1989) and Shehata {1999).

Eye Muscle Area

The eye muscle area in camel carcases is shown in Table {8). The
AN group had higher eye muscle area (117.8 cm®) than AS, AS-AN and BH
groups (924, 878 and 84.3 cm®, respectively). The differences among
experimental groups in eye muscle area might be attributed to the vanation in
carcass weight and lean meat percentage (Bendary et a/, 1982 and El-
Gasim and El-Hag, 1992). Values of eye muscle area obtained in this study
were nigher than those reported by Ei-Gasim and El-Hag (1992), Shawket
(1999) and Shehata (1989).

Fat Deposits
Fat deposits in camel body as percentage from empty body weight
are presented in Table 6 There were no significant differences among
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groups in the hump, kidney and visceral fat percentages. However, the
carcass and total body fat percentages were significantly (P < 0.05) affected
by the type of feeding. it was clear that the AN group which was fed Atriplex
nummufaria had lower total body and carcass fat values (17.60 and 7.18%)
than the BH, AS and AS-AN groups (21.90 and 12.37; 20.05 and 8.98; and
20.01 and 9.99 %), respectively. Values were in agreement with those
reported by Shehata (1999), and higher than those obtained by Wardeh
(1989), Biala et al. (1990}, El-Gasim and Ej-Hag (1992) and Shawket (1999).

Acceding to the present results, The untraditional concentrate
mixture {UCM) and edible parts of the halophytic plants can be successfully
used in feeding growing camels for a period of eight months with no adverse
effects on their wholesale cuts, physical components {lean meat, fat, bone
and boneless meat) and fat deposits.
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