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Camel farming for meat production is growing 
due to its nutritional and health aspects. Camel 
meat can be considered as a new alternative healthy 
meat for human consumption (Bekhit and Farouk, 
2013; Abrhaley and Leta, 2018). This may lead to 
an increase in camel meat consumption but the 
level of consumption is currently not comparable 
to that of other meats (Kadim et al, 2008). Meat 
is generally considered as a major source of fat 
in human diets, which is associated with various 
cancers and coronary heart diseases. Recently, there 
has been a lot of interest in camel meat because it 
contains relatively higher concentrations of long 
chain n-6 and n-3 polyunsaturated fatty acids than 
cattle and sheep meats (Kadim et al, 2008). Moreover, 
camel meat is believed to have medicinal properties 
(Bin Saeed et al, 2005; Kurtu, 2004; Abrhaley and 
Leta, 2018). Published evidence suggests that quality 

characteristics and nutritive value of camel meat are 
not much different from beef when slaughtered at 
comparable ages (Elgasim et al,  1987; Tandon et al, 
1988; Kadim et al, 2011; 2013). However, utilisation 
of camel meat is hampered by a lack of knowledge 
about its nutritive value overall and within individual 
muscles. Few studies have been carried out on this 
aspect (Kadim et al, 2006, Kadim et al, 2008, 2011, 
2013). The available information is mainly related 
to just a few camel muscles (Rawdah et al, 1994; Al-
Bachir and Zeinou, 2009; Kadim et al, 2011; 2013). 

Characteristics of individual muscles in beef, 
pork and sheep have identified certain muscles that 
can be marketed more successfully on an individual 
basis (Jones et al, 2000; 2001; Tschirhart-Hoelscher et 
al, 2006). Marketing on an individual-muscle basis 
may increase the demand for camel products, but 
such a marketing system requires more information 
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ABSTRACT
Differences between muscles in concentrations of proximate composition, minerals, cholesterol, amino acids, 

fatty acids and vitamins  for the Infraspinatus (IS), Triceps brachii (TB), Longissimus thoraces (LT), Biceps femoris (BF), 
Semitendinosus (ST) and Semimembranosus (SM) muscles of 9 bactrian camels (2-3 years of age) were investigated. The 
composition of lean bactrian camel was shown to be highly desirable with a high nutrient density for many nutrients. 
Although lean meat samples from six muscles were similar in most nutrients detected, several significant differences 
were found. LT muscle had significantly higher dry matter and fat% than other muscles. The IS and LT muscles had 
significantly (P<0.05) higher cholesterol levels than TB, BF, ST and SM muscles. Concentrations of Myristic (C14:0), 
Palmitic (C16:0), Palmitoleic (C16:1) and Oleic acids (C18:1n9) were significantly (P<0.05) different between muscles. 
The LT muscle contained a significantly lower proportion of mono-unsaturated fatty acids than other muscles. The 
ratio of polyunsaturated to saturated fatty acids, which ranged from 0.40 to 0.50, was ≥ the minimum ratio of 0.40 
recommended to reduce the risk of coronary diseases in humans. The amino acids and vitamin composition were 
similar for meat sample from six muscles. Consuming 150 to 200 g of camel meat will cover the daily requirement 
for an adult man weighing 70 kg for essential amino acids. This information on the nutritional value of camel meat 
is of great importance for promotion of the product.
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