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Introduction
The dromedary is a potentially important food resource in Algeria, although 
it is an unconventional meat in many other countries. It was estimated at 379 
094 head in 2016, with an increasing slaughter volume reaching 40 000 head 
(FAOstat, 2017). The production of dromedary meat is characterized by a 
regional aspect with less consumption interest. However, a depth knowledge 
of meat quality is a crucial element for promoting the consumption of drom-
edary meat or for better valorisation. The present study aimed to identify the 
possible biomarkers of sensorial quality of dromedary meat.
Methods
Six young male (2 years ± 0.9 SD) and six adult (9 years ± 1.5 SD) Sah-
raoui dromedaries, slaughtered according to the Algerian procedure in the 
commercial slaughterhouse of Ouargla region, were used for meat sampling. 
Longissimus Lumbrorum muscles were excised after 3h postmortem from the 
last two lumbar vertebra and were used to investigate the changes on meat 
quality parameters at 6 and 24 h postmortem.pH and myofibrillar fragmenta-
tion index (MFI) were determined according to Bendall (1973) and Culler et 
al. (1978), respectively. Determination of myofibrillar and sarcoplasmic pro-
teins using SDS PAGE was conducted according to Marino et al., (2013). 
The sensory properties were evaluated, on muscle pieces (3 cm long, 1.5 cm 
thick and 2 cm wide) cooked in water bath during 45 min to an internal tem-
perature of 80 ºC, by a panel of 12 assessors, previously trained to develop a 
commune sensory vocabulary and to evaluate the intensity of the following 
attributes: tenderness, juiciness, flavour, abnormal flavour, cohesion, chewi-
ness, presence of residues and overall appreciation. Data were subjected to 
analysis of variance using the GLM procedure of the SAS statistical software 
with age, ageing time and their interaction as fixed effect. Correlations were 
calculated using Pearson coefficient with the CORR procedure of SAS and 
significant correlation was assumed where p < 0.05.
Results
As shown in table 1, the sensorial evaluation of dromedary meat revealed 
a significant effect of age on tenderness, juiciness and overall liking, par-
ticularly young dromedaries showed more tender and juicy meat than old 
dromedaries, with the highest values of overall liking. Tenderness was neg-
atively correlated to cohesion and chewiness (r=-0.35; P˂0.05 and r=-0.46; 

P˂0.001 respectively), and positively correlated to juiciness and overall liking 
(r=0.44; P˂0.01 and r=0.52; P˂0.001 respectively) while flavour was positively 
correlated to the overall liking (r=0.47; P˂0.001). A significant effect of ageing 
time was found for pH with higher value at 6 hour than at 24 hour as shown 
in table 2. On the contrary MFI was significantly affected by age with the 
highest values in young animals both at 6 and 24 hours (table 2).
The relative abundance of many myofibrillar and sarcoplasmic proteins 
separated on SDS PAGE were affected by age and ageing time (data not 
shown). The relationships between sensory proprieties, meat quality traits, 
myofibrillar and sarcoplasmic proteins were summarized in Table 3. pH was 
positively correlated to flavour, while, MFI at 6 and 24h was positively cor-
related to tenderness and juiciness parameters. Refers to myofibrillar pro-
teins, Troponin T and I showed negative correlations with tenderness, flavour 
and overall liking. The polypeptides of the sarcoplasmic fraction and aldo-
lase (ALD) showed negatives correlations with tenderness and overall liking, 
while, lactate dehydrogenase (LDH), phosphoglycerate mutase (PGAM) and 
creatine kinase (CK) were positively correlated to tenderness, overall liking 
and juiciness or flavour.
Conclusion
Previous studies reported a controversial effect of pH on meat odour and 
flavour, in the present study the low acidification of the muscle could be due 
to a greater protein degradation that lead to the development of more appre-
ciated flavour. The negative correlation between tenderness, overall liking, 
Troponin T and I highlight the key role of these proteins in meat tenderization 
also in dromedary meat. On the contrary the relationship between glycolytic 
enzymes and sensorial parameters emphasize that sarcoplasmic proteins 
could have an impact on meat quality. The results of the present study indi-
cated that age had a significant effect on sensory proprieties of dromedary 
meat. In addition, some proteolysis biomarkers that could be suitable for a 
better valorisation of the product were highlighted.
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Table 3.  Correlations between sensory proprieties, meat quality traits 
and proteomic analysis 
Significance α=0.05; *= P<0.05; **=P<0.01; ***=P<0.001
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Table 2.  Age and ageing time effects on dromedary meat quality pro-
prieties 
NS = not significant; *= P<0.05; **=P<0.01; ***=P<0.001. a, b = P< 
0.05 in the row (ageing effect). A, B = P<0.05 in the column (age 
effect).

 

 
Table 1. Sensory Proprieties of Longissimus Lumborum muscle of 
dromedary as affected by age. 
NS = not significant; *= P<0.05; **=P<0.01; ***=P<0.001.
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