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RELATIONSHIP OF SARCOPLASMIC PROTEINS TO QUALITY
AND SENSORY CHARACTERISTICS OF NATIVE GOAT MEAT
AT DIFFERENT AGES

Nadia N.A. Al-Hzajo and F.A. Al-Obaidi

Department of Animal Resouces, College of Agriculture, Baghdad University,
Baghdad, Iraq

(Received 14/11/2007, accepted 5/1/2008)

SUMMARY

This study was conducted at the college of Agriculture, Baghdad University aiming
study the chemical composition , sensory properties and electrophoretic pattern of
sarcoplasmic proteins of three ages : up to one year , more than two years , and more than
three years of goat meat . The results obtained revealed the following:

Up to one year , the percentages of goat meat Moisture , Protein , Lipid Ash averaged
60.55 , 19.75 , 18.51 , and 0.92 % respectively , Moisture , protein , and Ash decreased
significantly ( p< 0.05 ) in the mean time Lipid increased significantly ( P< 0.05 ) as a goat
advanced in age . No significant differences in pH and cooking loss were noticed in the goat
meat of two years old , which decreased significantly ( P< 0.05) as the goat reached three
years old . When as Myoglobin concentration increased significantly ( P < 0.05 ) as the goat
advanced in age

Meat flavor and tendemness decreased significantly ( P<0.05 ) as the age advanced in
the mean time Juiciness not affected up to three years old .

Sarcoplasmic protein separated into Five protein rigons .Percentages of proteins in
rigons A and E decreased and the percentages of protein in rigons B , C and D were
increased in the mean time more protein bands were separated as the goat advanced in age
which separated into 7 , 9 and 10 bands for the three studied ages respectively , thus was
can use the electrophoresis technique for separating sarcoplasmic proteins to determine the

age of goat .

Keywords: goat meat, age, sarcoplasmic proteins, quality, sensory characteristics
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