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Evaluation of Fatty Acid Profile of One Hump Camel Meat During Two Fattening Periods

By. Z. Ebadi*, H.R. Ansari-Renani? and M. Salehi®
1,2,3 ,Scientific Members of Animal Science Research Institute

An experiment was conducted to evaluate of fatty acid content of one-hump camel meat in
two fattened periods. Twelve yearling camels were fattened during six and nine month
periods with the same diet. Completely randomized design with three replications (camels)
was used to analyze the data. Camels were slaughtered and carcasses were kept in
refrigerator at 5°C. After rigor mortis stage, the profile of fatty acids was determined in loin
(longissimus dorsi) parts of carcasses. The result showed that the amount of fatty acids
between samples were significantly different onlt for caprylic (C8) fatty acid (p<0.05).
Totally increasing the fattening period from six to nine month, increased the level of fatty
acids in camel meat such as oleic (»9) and linoleic (»3) acids, but this difference was not

4‘ (C18:3;C18:2) FA (PUFA), Fatty acid composition.

Key words: Short chain saturated fA )SFA), Monounsaturated (C18:1) FA (MUFA), Polyunsaturated
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2 Myristic acid

% Saturated fatty acids (SFA)

* Mono unsaturated fatty acids (MUFA)
® Poly unsaturated fatty acids ( PUFA )
® Conjugated linoleic acid (CLA)
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