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Changes of Mineral Contents of One-humped Camel (Camelus dromedarius) Meat during Different
Fattening Periods

By: Z. Ebadi
1: Scientific Member of Animal Science Research Institute.
(Tel: +982634430010 ,E-mail: ebadi_55@yahoo.com).

Mineral contents of camel meat were investigated during different periods of fattening. 12 camels
(Camelus dromeaarius), at 12 months of age, were fattened with the same diet during six and nine
month periods. Feed compositions included 25% alfalfa, 25% straw and 50% concentrate (55%
barley, 20% bran, 15% beet pulp, 8% cottonseed meal and 2% salt) were fed under the same
conditions. Completely randomized design with six replications was used to analyze the data.
Camels were slaughtered and carcasses were kept in refrigerator at 5 °C. After rigor mortis stage, the
rate of mineral elements was determined in shoulder and leg parts of carcasses. The mineral matters
of calcium, phosphorus, magnesium, potassium, sodium, zinc and iron were measured. The results
showed that the amounts of minerals between shoulder and leg parts were not differ significantly,
but were changed during fattening. The percentage of calcium, phosphorus and magnesium
decreased with increasing fattening duration but the amount of other elements such as potassium,
sodium, zinc and iron increased. This difference was significant for zinc. The amount of camel meat

zinc after six and nine months of fattening was 137.6 + 7.02 and 181.6 + 7.58 ppm respectively.

_[ Key words: camel meat, minerals, fattening periods.
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