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Al O Ay gima

(@) Al s — 7.4

Gl 8 (@l LS (a (gyinall Jaigia b g L) piluall gl

O el lauigia i) 08 gy 45)lhe (a0l 538 doles (A (gyiee JSdus
£ 100 /131.6 < 133.2 ¢ 134.5 (o daall anl e 8 (g5l 51<1)
b aal g 100 /141.1 < 139.5 < 140.6 () cppaall 5,58 gy & asl
Llaladl e L& clie (uSe o ogupanll 5,1 dlgh dalaall il
O OIS LS e (sinall Jacsgia Lgad sl Ally (Ll )9dl Galdie
Cliall aal ¢ 100 / (140.5) L) el 5% Ay 8 asl e 100 /143.2
g O oSe Badall 558 Pla Sliad) 3 @haag Sl G g lsy) &) Adled)
A el 3 (()lS) dallal) S A vie HLaeY e

Jaall aal £ 100 B sl e baigia |6 Joi

poe [ (T) Gl 3 gy} cSalaal
Bogiall 180 150 120 90 60 30 0
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137.0% 139.5Pd 138.7¢F 139.6"¢ 138.9>f 135.8¢f 133.2¢" 133.2%h 1 '- —~
136.5¢ 141.1%> 138.6¢F 140.6°" 134.5%" 135.6 133.8%" 131.6" 1.5 % 9/
141.5* 140.5%>¢ 139.4%¢ 141.3% 141.5% 1424 142.3% 143.2* KT WAl
L.S.D (1)0.05=1.797, L.S.D (¢) 0.05=1.358, L.S.D (r=c) 0.0s=3.594 L.S.D o.05
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J<ag il b 5ldal) daal) (alaal) S b g U bl gl
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Ll b aal g 20 [asagall auSgrne da (0.27) e gLl sl (aliio
b Alaal) il aal ¢ 20 famageall waSsma da (0.91) ) oyl 55
Galaa) AaeS e aal) (8 Ol el paliiae e o ol 8% Ll
okl sliadl) Lehabany A gudll Lyl e selgial ) dgan 8yLkal) daal)
calaa¥) e () daladl clahl) cylal G g anll Galaal) @l g
A palans) Ul cagalll o8 Jaad) daill cldee J5 6 gaasl
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e gnn o das agag e AN sl gaall alaa¥) & ) @l
el (alaal) Lty cres eBal) diaall (alaal) dueS 0y cpall (oaen)
] cilaie JoCnl il e 8 A5l s g yugl) (5S5 f 3Gkl
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0.41° 0.57¢ | 0.51° 0.47° 0.40" 0.34 | 0.31'™ | 0.26°" 0.5 q
0.33¢ 0.432 | 0.39" 0.36Y 0.32Km | 0.29™ | 0.27°P9 | (.249 1 = 6
0.28¢ 0.36' | 0.34% | 0.31™ | 0.27° 0.25P 0.23" 0.22° 1.5 % ~
0.58* 0.91* | 0.79° 0.65¢ 0.56¢ 0.47° 0.39" 0.27°° KTy
L.S.D (1)0.05=0.014, L.S.D (¢) 0.0s=0.010, L.S.D (1+c) 0.05=0.028 L.S.D o.05
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B led b (gpina ISy il 8 TBA dad b g i) gilul) gl
O danll aal lie 8 TBA o Jaigio a)) a8 ¢lgilay Ll ¢yl
oAl 85 4y & aal &S /Malonaldehyde &l (0.40 < 0.46 « 0.51)
& Adadll Slisll aal 4S /Malonaldehyde &l (0.66 « 0.75 « 0.82)
(1 ¢0.5) QLaill )58 (alan e A labaall cilunall llyg cpianll 5,5 3l
e LAl due 3 TBA dad Lauigie 23 28 iy ¢ dgall e (%1.5
* &S /Malonaldehyde ila (0.54) (o Glajll )dd (aliive dlaleall
& Adaall il sl 4S /Malonaldehyde sl (0.98) ) ¢l 55 &l
LoDl 8y Algs
oelsial 1) 35m TBA b Laisia (e 2l b ol s paliions 590
L) e (15T 2lil) 23y 3O aliadl) ehlisy dgndll L&l e
D3 aliiie Bazaall Glanl) asal dllas Jsa (Berizi et al, 2016)
Gl b S50 o086 2 eaill gy a2l ol
9 (Devatkal et al, 2010) 5(Naveena et al, 2008)
s (EI-Nashi et al, 2015) s (El-Gharably and Ashoush, 2011)
sausl b alilly TBA dad (mlidsl 39a5 -(Sharma and Yadav, 2020)
Jie 2O Balias dlgw (Ao adlgial Ao lajll Hedd aliiie ja ) sl
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Hal) jedall 0peSs daving eanll sansl el o Jantd e Jelin 4
Al Hall Hedal) sl ot Hall Hial ) oY) 850 Jlal e Aaudsy
il a1y Sl Qe 5kl (e sanSH) E e i Ll
Negi & ) (Jalal ef al, 2018) (2014 «)xall) cDluss)\<llg
.(Jayaprakasha, 2003
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T) cpsildl) 5,5
pst [ (1) G B8 L g p2al) c¥alaal)

Jugiadl | 180 150 120 90 60 30 0
0.66" 0.82¢ | 0.77¢ | 0.69' | 0.66" | 0.60% | 0.54' | 0.51™" 0.5
0.57¢ 0.75¢ | 0.69" | 0.61° | 0.54™ | 0.51™ | 0.47° | 0.46° 1

0.51¢ | 0.66%" | 0.58 | 0.55< | 0.51" | 0.48°° | 0.429 | 0.401 1.5
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©

0.77* 0.98* | 0.92 | 0.86° | 0.78° | 0.68"" | 0.61' | 0.54'™ AL

L.S.D (1)0.05=0.015, L.S.D (¢) 0.0s=0.011, L.S.D (1*c) 0.05=0.030 L.S.D o.05
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A O
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O daall aal clie 8 pH dad Jacgia al2)) 288 clgilay 45 (pyaall
(5-86 ¢ 6.03 < 6.26) ) ooy 8y Al 8 (5.29 ¢ 5.37 ¢ 5.42)
Ol 58 Laliiones Aldled) cilipell elli o_assﬂ 5 Algd 8 Adadl lisall
Lue 4 PH el bvgic aly) 288 Ay ¢ Jgall e (%1.5 ¢ 1 ¢ 0.5)
S oaall 58 Ly 3 (5.46) e el 5dE Galiis Alaleall ye 2L
Lol 55 Algs 8 Adaa) cliall (6.41)
oalliwa dlaleall 2ic aufd\@.a_;‘;pH J\m‘;uauu\h‘)u
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Jie 4l s ellagic  acid Jlie duganll paleal) e gLl s ia
S35 U (Guo et al, 2003) ellagitannins, punicalagin, punicalin
Al sl L ae Lol i 13y Jumgpngd) ) (mis )
Lgaand) palaa¥l e el s paliiu G (Aviram et al, 2008)
A ded b el LDl goianll ey g« gy -gallic acid, ellagic acid
psal Ailaa Jga (Berizi ef al, 2016) 4l Jag Lo aa Gilss 1385 pH
33209+ sed 6 il Caglay (piailly Glaill s Galiives Brasall dlend)
LAl e (e 20l Q) gl ) Aasaall o) 5l) 6
alayl ((Estevez ef al, 2004) caally sl aaa ol aslll 6 535 sal)
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Sharma and Yadav, ) s (lbrahim ef al, 2011) s (Jay, 1996)
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e [ (1) &% &0 552 g ytall EBlalaal

bugidl | 180 150 120 90 60 30 0
5.84> | 6.26" | 6.12¢ | 6.01¢ | 5.87° | 5.69" | 5.53K | 5.42m° 0.5
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©
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& sl SRl s (e cuaid Ol sl Galiiee Akl o
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e Ll
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Studying the effect of treatment with pomegranate peel
extract on the chemical composition of coated veal when
frozen

Abstract:

In this research, the effect of adding pomegranate peel extract on
the chemical composition of veal was studied after packaging and
storing it for 6 months under freezing conditions (-18 ° C). The
research tests were conducted in the laboratories of the Food Science
Department at the Faculty of Agricultural Engineering in Deir Ezzor.
The results of the chemical composition showed significant differences
in the moisture content between the samples treated with the extract
and the control samples during the storage period. Significant
differences were also observed in the fat percentages, and the samples
treated with concentration (1.5%) were the most conservative of the fat
percentage compared to samples treated with other concentrations. The
average percentage of fat in veal samples decreased from 6.66, 6.67,
and 6.67% at the beginning of the storage period to 6.01. 6.13 and
6.24% at the end of the pomegranate peel extract concentrations (0.5,
1, 1.5%), respectively. The mean TBA (Thiobarbutric acid) value in
veal samples increased from (0.51, 0.46, 0.40) mg Malonaldehyde / kg
meat at the beginning of the storage period to (0.82, 0.75, 0.66) mg
Malonaldehyde / kg meat for samples at the end of the storage period,
and the average amount of volatile fatty acids increased. In veal
samples from (0.26, 0.24, 0.22) ml NaOH / 20 g meat at the beginning
of the storage period to (0.57, 0.43, 0.36) ml NaOH / 20 g meat for
samples at the end of the storage period, for samples treated with
pomegranate peel extract (0.5, 1, and 1.5%) respectively.

Keywords: Pomegranate peel extract, veal meat, chemical
composition, freezing meat preservation, meat storage.



