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ABSTRACT
This study was designed to evaluate the effects of breed and type of muscle on composition, quality characteristics 

and texture indices of one-humped camel meat. Two muscles; Longissimus dorsi (LD) and Semimembranosus (SM) were 
taken from 16 one-humped camels of 2 breeds; Najdi and Somali. The results showed that moisture and crude fat 
contents of muscles were significantly (P<0.05) different between the 2 breeds. Shearing force was also significantly 
(P<0.05) different between the treated camel groups. The LD muscle for both breeds was tenderer than their counterparts 
SM muscles. The SM muscle of the Somali breed showed the highest myofibril fragmentation index (MFI) value. 
The LD and SM muscles for Najdi breed showed the least MFI values. Cooking loss (CL) and water-holding capacity 
(WHC) were significantly (P<0.05) different between the muscles of the 2 breeds. Coinciding with its cooking loss 
value, the LD muscle of Najdi breed had the lowest value of WHC. Moreover, it was more red in colour than that of 
Somali, while the SM muscle of Najdi tended to be lighter than that of Somali. The breeds also showed significant 
(P<0.05) differences in texture profile parameters. It is concluded that meats from camels of both breeds Najdi and 
Somali differ in fat content and quality characteristics. Generally, meats of Najdi breed tended to be more tender and 
juicier than Somali breed which was leaner than Najdi breed.
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Meat represents the most preferable and 
dominant food all over the Arab countries.  The 
situation in Saudi Arabia is not so different from 
that found in the region. The only disparity is the 
high demand for meat and meat products from the 
natives that led to increase in meat imports. The 
per capita consumption of meat in Saudi Arabia 
is estimated to be 54.5 kg (FAO, 2013). Although, 
thousands of tonnes of meats from different sources 
are produced, still the gap between demand and 
supply is expanding. During the last decade, this 
gap is shortened through importation of meat from 
different countries, including Australia, Brazil, 
New Zealand, Turkey, India, Pakistan, Sudan 
and Somalia. The majority of imported camels is 
obtained from the last 2 mentioned countries. The 
local herdsmen used to keep the imported camels 
under an intensive feeding regime for 2 weeks before 
slaughtering. This behaviour had raised the degree 
of competition with the locally produced meat to the 
maximum. A considerable recent studies were carried 
out to investigate the reasons behind differences 
in composition and quality of camel meat. Kadim 

(2014) studied the influence of feeding intake and 
type of muscle on the quality and histochemical 
characteristics of dromedary camel meat. Also, Kadim 
et al (2013) evaluated chemical composition, quality 
and histology characteristics of individual dromedary 
camel muscles. Additional studies had investigated 
the effects of breed and muscle on meat quality and 
composition of cattle (Peasonen et al, 2012; Xie et 
al, 2012; Muchakilla et al, 2014). Moreover, a recent 
review study had considered the influence of breed 
and feeding on meat and carcass quality of sheep 
(Ramírez-Retamal and Rodrigo, 2014). This study was 
conducted to study the effects of breed and muscle 
type on composition, quality and texture profile of 
meat from Najdi and Somail camel breeds.

Materials and Methods

Animals and muscle samples
A total of 32 Longissimus dorsi (LD) and 

Semimembranosus (SM) muscles were taken from 16 
animals of one-humped camel breeds, i.e. local Saudi 
Najdi and imported Somali (8 intact males from each 




