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Camel meat is an ethnic food consumed across the arid regions. For
these medicinal and nutritional benefits, it can be a great option for
sustainable meat worldwide supply. Consumers can be benefit from
the subtle taste of camel meat, flavored with aromatic and medicinal
herbs from the arid regions. Research on the camel meat from both
an economic and technological aspects is quite recent, which explains
the limited information available on this area. Nevertheless,
developing new preservation techniques as well the development of
various products from camel meat through optimum processing
constitute an axis of fu-ture scientific research in order to valorize this
product. The camel meat as an alternative source to red meats is also
discussed as well as the challenges of its acceptance by consumers. In
light of the enthusiasm for this meat, to which many beneficial health
effects are attributed, it seemed interesting to conduct this review.
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Introduction

The current enthusiasm for the consumption of camel meat as red meat is based in part on the therapeutic or medicinal
virtues that are attributed to it. It is considered lean because it comes from animals fed on natural pastures, and responds to
the strong “health claim” trend, which consists of limiting the consumption of red meats and animal fats.

Today, multidisciplinary research is carried out on camel meat for the adoption of efficient production systems, the
improvement of its transformation as well as its marketing. In recent years, various researchers have introduced new
alternative preservation techniques applicable to all meats to maintain their quality (Djenane er /. 2020). This strategy
would extend shelf life while ensuring product safety during distribution and subsequent retail display.

The camel sector is currently facing a gradual opening of borders to animal products. This come from countries
where technical and regulatory developments have made it possible to promotion the camel meat industry and improve
product quality. The camel sector must adapt to the transition towards a competitive economy to design and implement
liberalization reforms in a context marked by agreements concluded between the countries. In arid regions, veterinary
control focuses more on animal health compliance for healthy consumption. Despite the efforts made by the veterinary
services to ensure safe meat, hygiene conditions remain insufficient (Yehia er al. 2021).

This review discusses the nutritional and qualitative properties of camel meat, explains its versatility and positive effects
on human health. The current “health claims” situation of this product and the development prospects through a few
technological suitability in progress, and future perspectives are also discussed. In addition, this review brings additional
elements which we aim to summarize here. In addition to the knowledge acquired on camel meat, in the view of the most
recent works, the current market situation for this product and development prospects will be presented.

Camel populations (numbers) and distribution

Camel is a polygastric animal, but it is often referred to as “pseudo-ruminant”’. Because camels are migratory animals, the
number of dromedaries is not known with precision given the drought episodes and the population movements that
accompanied it. The world camel population exceeds 35 million heads (Faye, 2020). Camelus dromedarius is the most
frequent and widespread domestic camel species composing 90% of the total camel population, whereas the two-humped
Bactrian camel (Camelus bacterium) represents the remainder (10%).

Australia plays a special role, as much of the camel herds are kept in the wild. An environmental problem has arisen
because of an abundant population that is continuously growing. To solve the problem, the Australian authorities opted
for the mass destruction of feral camels. However, another suggested route was the promotion of the meat of this species
on local and international markets (https://www.nintione.com.au).

Camel meat specifications and consumer perception

For long periods, camel meat was considered a powerful marker of social, ethnic, and religious identities (Baba er al.
2021). Adopted from the beef specifications, the Central Australian Camel Industry Association Inc., presents the camel
meat specifications at its website (http://www.australiancamelindustry.com.au), and some authors have claimed that the
adoption of these specifications greatly facilitates the international trade of camel meat (https://www.nintione.com.au).
Many traditional camel meat products characterize Africa and the Middle East regions. However, only a few of them have
been reported and characterized scientifically.

SWOT analysis was conducted to identify the camel meat commodity’s strengths, weaknesses, opportunities and threats.
The results of this analysis showed that one of the identified weaknesses is the lack of consumer awareness towards
camel meat (Mbaga, 2013). Often, consumers are unaware that camel meat is a healthy product. As a general rule,
consumers will not buy any product unless they have heard of it before. Therefore, consumer awareness remains a very
important factor. Consumers tend dislike camel meat because they associate meat with the camel itself, and this is often
one of the reasons for this disapproval. Under these circumstances, it would be ideal for manufacturers to avoid the use of
promotional labels that show the image of the camel itself. The Australian meat industry has been successfully promoted
kangaroo meat and lessons can also be drawn from the same approaches (https://www.awe.gov.au/biosecurity-trade/
export/controlled-goods/kangaroo).

Consumer motivations and barriers for buying camel meat were further investigated via the survey approach. A
previous study is available in the literature regarding small ruminants’ meat consumer preferences (Brahimi er al.
2020). This study was designed to deepen understanding of consumers' perceptions of different meats, as well as the
motivations and barriers consumers face when approaching these products. Consumers often mentioned price as an
important quality attribute. The health aspect also emerged among participants. Some consumers believed that camel
meat had lower fat content compared to other meats, and was particularly suitable for people with diseases.
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Bioactive compounds in camel meat

Camel meat is characterized by a considerable amount of conjugated linoleic acid (CLA) and monounsaturated fatty
acids (MUFAs) (Popova er al. 2021). Scientists found that CLA appeared to reduce tumor growth in several types of
cancer and against atherosclerosis (Kim ez a/. 2016). For this reason, the main objective of new animal feeding strategies
is to increase the concentration of polyunsaturated fatty acids (PUFAs) and the levels of CLA in forages. Importantly,
the w6/®3 ratio in camel meat was lower (~3) (Magsood ef al. 2015a) than the recommended values of human health
diets (<4.0) by British Department of Health (BDH 1994). Ayyash e al. (2019) claim that camel meat was traditionally
used as a remedy for some diseases such as pneumonia, hypertension, hyperacidity, and respiratory disease as well as
an aphrodisiac (Figure 1). Recently, an in vitro comparative study, investigated the health-promoting benefits (antican-
cer) of semi-dry fermented camel sausages fortified by two novel probiotic Lactiplantibacillus plantarum compared with
fermented beef sausage (Ayyash er al. 2019). Fermented camel sausages showed greater anticancer activity than beef
sausages. The same authors found that the antihypertensive via inhibition of angiotensin-converting enzyme (ACE),
greater cytotoxicity capacities and antioxidant activities in fermented camel sausages were more pronounced than in beef
sausages.

Knowledge about camels was traditionally restricted to limited geographical areas, particularly Middle East, Asia, and
Africa, but the use of camel’s products as a nutrient for health benefits is currently known worldwide. However, during
the 20™ century, when intercultural migration of people became very important, knowledge about camels and their
products began to reach countries beyond Middle East, Asia and Africa. Scientific efforts continue around the world to
identify more therapeutic constituents.

Figure 1. Scheme of the potential medicinal value of camel meat.
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Mejri et al. (2017a) identified several bioactive molecules in some fermented camel products. The results showed that
identified peptides below 3 kDa have an antioxidant and antihypertensive effects. Gheisari and Motamedi (2010) studied
the antioxidant enzymes activity in refrigerated camel meat and confirmed its catalase stability. However, glutathione
peroxidase (GSH-Px) activity decreased in camel meat during refrigerated storage. L-carnitine (B-hydroxy-y-trimethyl
amino butyric acid) plays a crucial biological role. A study evaluated the concentrations of free carnitine, acylcarnitine
and total carnitine from camel meat (Alhomida e a/. 1995), and found 5.17, 2.60 and 7.77 umol/g fresh weight of free
carnitine, acylcarnitine and total carnitine, respectively. Similarly, Kadim and Sahi (2018) indicated that camel meat
could be a significant source of carnitine. However, a higher proportion of acyl carnitine in plasma and skeletal muscle of
the camel than other animal species suggests an adaptive mechanism that could be common to camelids, which may
provide energy to various tissues during scarcity of water and feed for long periods.

An important dipeptides such as carnosine (B-alanyl-L-histidine) and its derivative anserine (B-alanyl-L-methyl-L-
histidine) are found in high concentration in the muscle of mammalian species. Dromedary camel meat contains 164.9 mg
carnosine/100 g and 236.9 mg anserine/100 g fresh weight (Kadim and Sahi 2018). Carnosine has been proven to act as
antioxidant in various meat systems (Sanchez-Escalante er al. 2001; Djenane er al. 2004), and also as anticancer actions in
various model systems by the restoration of normal cellular homeostasis (Turner er al. 2021). The average levels of
carnosine and anserine in camel muscles has 182 and 269 mg/100 g fresh weight, respectively. Little has been known
about antioxidant enzymes in camel meat. Chafik er al. (2020) suggested a new carbonic anhydrase enzyme that was
purified and differentiated from camel liver for atmospheric CO, sequestration. Other endogenous antioxidants enzymes
were found in camel muscles such as superoxide dismutase (SOD), coenzyme Q10, catalase and GSH-Px (selenium-
containing enzyme) contribute to oxidative defense and stimulates the reduction of harmful free radicals (Gheisari and
Motamedi 2010).

Organoleptic properties of camel meat

To enhance the image of camel meat, and the search for new outlets for this meat, the camel sector must promote these
organoleptic qualities in the same way as other red meats (Halagarda and Wojciak 2022), but also, strengthen its image
with additional nutritional benefits.

The ultimate pH (pHu) of camel muscles (5.5 to 6.6) is a consequence of lactic acid accumulation via glycolysis and
is considered one of the main factors determining the organoleptic characteristics of meat. Soltanizadeh er al. (2008)
found that the pH decline was faster in beef meat than camel. A more rapid pH decline may inactivate protease activity,
meaning a reduction in the proteolysis and subsequent post mortem tenderization. Therefore, there is a possibility that the
higher myofibril fragmentation index (MFI) observed in camel meat was due to its higher post mortem pH values, and
consequently for higher protease activity (Kadim ez al. 2006).

Expressed juice

The importance of moisture in camel meat is in its marked effects on its processing potential, quality characteristics and
shelf life optimization during storage. Meat cuts with low water holding capacity (WHC) are drier and would lose more
weight during refrigeration, storage, transportation and marketing. Result of this, loss of minerals, salts and vitamins
(Kadim er al. 2013). In meat, juiciness and tenderness are closely correlated. The more tender the meat, the faster the juice
isreleased by chewing it. Meat with higher pH value has a greater WHC than that with a low pH value; often referred to as:
dark, firm and dry (DFD), and pale, soft, exudative (PSE) meats, respectively (Liu er al. 2021).

Tenderness

Meat tenderness is often determined by muscle characteristics, collagen content and its solubility, post mortem glycogen
concentration, proteolytic enzymes content and more likely in the enzyme/inhibitor ratio, a parameter reflecting
the efficiency of the proteolytic systems (Nair er a/. 2019). Reports that camel meat is less tender than other animals
are likely due, at least in part, to the higher average age of slaughtered animals, mainly obtained from old animals (aged
>10 years). A number of studies have shown that Warner—Bratzler—Shear Force (WB-SF) values increase with animal
age. The values reported in the literature, indicate higher values than those reported for beef.

Kadim et al. (2006) suggested that the shear-force value from aged camels (8 years) was 48% higher than that from young
camels (1-5 years). The WB-SF values for various camel muscles were determined by Kadim er al. (2013). The
infraspinatus, triceps brachii, longissimus thoracis muscles have significantly lower shear-force (6.3-6.7 kg) values than
semitendinosus, semimembranosus, and biceps femoris muscles (9—12.9 kg), which might be due to less connective
tissue. Suliman ez al. (2019) reported a similar result.

Consumer acceptance of identified individual muscles should be assessed with the aim of developing positive marketing
strategies towards consumer perception of camel meat. However, evidence suggests that camel meat tenderness is not
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significantly different from beef if it is slaughtered at the same ages (Kadim ez a/. 2011). Many exogenous enzymes have
the capacity to degrade muscle proteins, leading to this effect, a significant degradation of the miofibrillary system, and
consequently, a better sensory qualities of obtained meat (Bagheri Kakash er al. 2019). The MFI of old camels (6 years)
was lower than youngers (<3 years) (Al-Owaimer er al. 2014). The authors observed a strong relationship between
physical disruptions of the myofibrils and the tenderness. MFI is one of the most widely used methods to determine post
mortem proteolysis in meat of various species. This index is a very useful indicator of meat tenderness. Smili ef al. (2022)
reported that MFI of Algerian Sahraoui dromedary meat was significantly affected by both slaughter age and post mortem
period. The same authors confirmed that the 30-kDa band is a proteolytic product of Troponin-T in camel longissimus
lumborum muscles. Soltanizadeh ez al. (2008) observed the appearance, on the third day of storage, of a 30-kDa band in
camel meat which was linked to the higher degree of proteolysis. Therefore, various methods have been developed for
tenderizing camel meat. Abdel-Naecem and Mohamed (2016) found that addition of Zingiber officinale extract in camel
meat burgers resulted in higher MFI. The tenderness of meat can also be improved by the use of exogenous enzymes
which break down muscle proteins including connective tissue. Nevertheless, the action of proteolytic enzymes on
collagen is limited, which makes them less useful for old camels’ muscles with high collagen content. Recently, plant
proteases have been used as a sustainable manner to improve the texture of tough camel meat and to develop functional
meat products that contain bioactive molecules with antioxidant activities (Gagaoua er al. 2021). From another
perspective and to overcome the problem of toughness in camel meat, Smith er a/. (2016) showed that whatever the
age of the animal or the sex, electrical stimulation (ES) could drastically decrease the hardness of camelid meat. ES of
carcasses at 20 to 100 V is a proven method to prevent fibers cold shortening and thus to improve tenderness of meat
(Polidori and Vincenzetti, 2017). The effects of post mortem ES (90 V)/20 min was assessed by Kadim er al. (2009),
authors found that muscles from young camel were not affected by cold shortening and ES had a significant effect on meat
quality attributes. Muscles from electrically non-stimulated carcasses have a higher WB-SF value (9.47 kg/cm?)
compared to those of stimulated carcasses (6.97 kg/cmz) (Kadim et al. 2009).

Carcass suspension methods can also have a direct effect on meat tenderness. Indeed, the “tenderstretching” mode
favored the tenderness of camel meat (Smith er a/. 2016). The combination of ES/tenderstretching further promotes
tenderness of camel meat (Biffin ez al. 2020). The key mechanism by which ES improves tenderness is by rapidly
decreasing the concentration of adenosine triphosphate (ATP), which reduces the potential for myofibrils to contract and
cold shortening if post mortem carcasses are immediately refrigerated.

Color

Camel meat is described as “raspberry red” and sometimes brown in older animals (due to a higher concentration of
myoglobin: Mb) (Kadim er a/. 2013). Abdelhadi ef al. (2013) reported that there are differences in the color of camel meat
with a seasonal effect linked to the diversity of animal feeding throughout the year. It was significantly darker red in
autumn compared with summer and less yellow in autumn than in summer and winter. In addition to season’s differences,
storage temperatures were reported to affect muscle biochemical characteristics and color. The color characteristics of
camel meat can be influenced by the post mortem storage period and the type of muscle (Suliman ez al. 2019). A high
redness (a*) color component was associated with a lower lightness (L*), which might be due to an increase in Mb content
(Magsood er al. (2015a). However, meat from older camels have lower L* (darker) and higher a* (redder) than that of
younger camels (Kadim er al. 2006). Post mortem proteolysis increases light scattering properties of meat and thereby
affects L*, a* and b* (yellowness) values (Hughes and Anderson 2020), which is also directly related to the pH,,. Meat
proteins have an isoelectric pH (pH;) of 5.5. This results in open muscle structure and as a result lighter scattering between
the myofibrils, which makes the surface of the meat lighter. It is obvious that during the retail display, the meat surface
color is unstable. This phenomenon is due to several factors such as, post mortem biochemical changes in protein and lipid
fractions of the meat, surface microbial overgrowth, oxidation of lipids and Mb and finally, the phenomenon of photo
oxidation due to the fluorescent tube installed in the refrigerated display cases (Djenane er al. 2001, 2003). In the USA, an
average of 2.55% of total red meats sold are discarded annually due to discoloration (13.4 million kg, the equivalent of
USD 3.73 billion loss) (Ramanathan er al. 2022).

Strategies for preserving color of camel meat were the application of post mortem low voltage ES. Abhijith er al. (2020)
reported that meat from electrically stimulated carcasses, have a brighter red color than meat from -non-stimulated
carcasses. Using appropriate packaging and cold storage conditions (vacuum, modified atmosphere packaging (MAP)
and active packaging) can play a major role in color enhancement of meat during storage (Nerin ez al. 2006; Camo et al.
2011; Lammi ef al. 2018; Ait Ouahioune er al. 2022a). Magsood et al. (2015b) reported that camel meat total haem
content expressed as haematin was 92.3 mg/g which is higher than what was found in beef (76.16 mg/g). However, the
presence of a high haem content could contribute to fast meat pigment oxidation during its refrigerated storage. Average
Mb contents in camel meat was found to be 7.16 mg/g (Magqsood ef al. 2015a). In contrast, Gheisari (201 1) reported 3.64
mg/g. This difference could be due to several experimental factors such as part of the carcass, solvents and extraction
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conditions. In general, the quality of camel meat has been assessed using traditional conventional methods, and it will be
important for the camel sector to take into account the new technologies already applied to beef.

Technological aspects of camel meat

Processing technologies

Camel meat has been processed into burgers, cured or cooked ham, kebabs, meatballs, patties, mortadella, merguez,
sausages, and shawarma to add value (http://www.australiancamelindustry.com.au). Australian processed camel meat
has been accepted as international traded meat products (Wu et al. 2011). It is now exported to Canada, China, Europe,
Saudi Arabia and the USA. The potential of camel meat has received increased attention in recent times. In this context,
Kargozari et al. (2014) compared the fatty-acid and volatile-compound profiles, sensory qualities and the physicochem-
ical of dry sausages (Sucuk) made from camel meat and hump fat with sausages made from beef and beef fat and from a
mixture of both. The authors suggest that the physicochemical properties and some textural attributes of camel meat
sausages were comparable to those of beef. Nerveless, the flavor components were quantitatively much higher in camel
sausages. The same authors concluded that camel meat can successfully replace beef in sausage manufacture.

The growing concern of consumers regarding the food health and safety issues has led to the development of products that
promote health and well-being beyond its nutritional effect. Fermented meat products can be considered as relevant
matrix for the delivery of bioactive molecules with potential health benefits (Mejri er al. 2017b; Ayyash ef al. 2019). In a
comparative study, Kargozari et al. (2014) found that fermented camel sausages exhibited greater resistance to lipid
oxidation (lower thiobarbituric acid reactive substances: TBA-RS) during storage compared to beef sausages. These
authors obtained an ®-6/®-3 ratio of 6.22 for beef sausages and 2.95 for camel sausages. This indicates that camel
sausages fit perfectly into the recommendations for this ratio (BDH, 1994). Abdel-Nacem and Mohamed (2016) found
that addition of ginger (Zingiber officinale) and papain (Carica papaya) extracts in camel burger resulted in improvement
of the lipid stability and significant increase of sensory scores of treated burgers during storage. Gagaoua er al. (2021)
showed that marinade with plant proteases has been used to improve the texture of tough camel meat. This can be a
valuable strategy to develop locally tender camel and healthier products. Maqgsood e al. (2015b) studied the effect of
phenolic compounds such as tannic acid and catechin on sensory quality and fatty acid profile of camel meat during
storage, and found that incorporation of these compounds improved sensory scores and fatty acid profile. Furthermore,
authors suggest that tannic acid and catechin could prevent protein breakdown in chilled ground camel meat, which was
most likely due to their antimicrobial and antioxidant activity. Despite the low cholesterol content of camel meat, the salt
curing process can induce significant amounts of cholesterol in the final products (Mamani-Linares ez al. 2014). To avoid
this problem, solar drying under the open sky of camel meat without salting was carried out by Chaouch er al. (2018).

The growing demand for Halal gelatin, and the rejection of gelatin from a mainly porcine source have encouraged
scientists to search for alternative sources such as camel skin (Asif Ahmed er al. 2020). Recently, Al-Hassan (2020)
demonstrated that gelatin could be extracted from camel skin as a promising source of Halal gelatin.

Packaging technologies

The evolution of modern retail outlets with better packaging, labeling, and cold chain facilities will address the drawbacks
of the current situation in the camel meat sector. Referring to packaging technologies, very little data are available on the
application of innovative techniques in camel sector (Table 1). Microbial spoilage associated with color change and lipid
oxidation are the critical factors limiting shelf-life and consumer acceptability of stored camel meat (Maqgsood ef al.
2015b). Haem pigment is known to be potent catalyst of lipid oxidation in muscle foods. With increasing storage time,
damage to haem pigment results in the release of ferrous (Fe*?), which can accelerate lipid oxidation (Gheisari, 2011). Its
role as catalyst of lipid oxidation is because is capable of catalyzing the production of reactive oxygen species (ROS) such
as superoxide anion (O," ). This process is frequently explained by the Fenton reaction. Alkyl radicals can be formed as a
result of the reaction of O,"~ with fatty acids and hence the onset of lipid oxidation. Moreover, O,"~ could be transformed
into hydrogen peroxide (H,0,) by dismutation, which react with ferrous iron (Fe*?) to produce the hydroxyl radical
(OHe).

Djenane et al. (2020) reported that high oxygen (80%) modified atmospheres associated with olive leaf extracts (Olea
europaea Subsp. laperrinei) and nisin, a polycyclic antibacterial peptide produced by Lactococcus lactis can be used as a
strategy to retain the redness of camel meat during retail display. Jouki and Khazaei (2012) found the lowest lipid
oxidation degrees for vacuum packaged camel meat compared to anoxic MAP (60% CO,; 40% N,) and air packaged meat
during chilled storage, and concluded that vacuum packaging can be used as an effective strategy against deleterious
consequences of lipid oxidation. In this same perspective, Maqgsood e al. (2016) reported that the shelf life of chilled
vacuum stored camel meat could be extended to 18 days compared to wrapped samples.
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Table 1. Thereports of the last decade (2009-2022) on strategies for enhancing the safety, quality and shelf-life

of camel meat.
References

Osaili et al. (2020b)

Osaili et al. (2020a)

Osaili et al. (2021a)

Osaili et al. (2021b)

Djenane et al.
(2020)

Jouki and Khazaei
(2012)

Khezrian and
Shahbazi (2018)

Product and
conditions

Fresh ground camel
meat

Camel meat burgers

Marinated camel meat
chunks

Packaged Marinated
Camel meat

Packaged fresh camel
steaks

Vacuum packaged
camel meat

Packaged minced
camel meat

Results/Conclusions

The use of abusive temperatures to preserve meats is common
in arid countries. A study on the growth of pathogenic and
spoilage bacteria in fresh ground camel meat was conducted
during storage at 4°C and 10°C for one week. Meat samples
were inoculated with Escherichia coli 0157: H7 and Salmonella
spp. and treated in a water bath at 55-65°C. At 4°C, the number
of E. coli and Salmonella spp. decreased drastically in the
samples.In contrast, samples stored at 10°C showed significant
increases in microbial populations. Regarding the spoilage
flora, a significant increase was observed in both cases of
storage temperatures. These results can be a tool to help
improve the safety and quality of camel meat during storage,
and to facilitate the validation of the industrial heat treatment
of camel meat products.

Adding camel's hump fat to meat products could result in
increased thermal resistance of bacteria in the matrix. The
results of this study could help camel meat processors to
validate thermal processes for public health purposes.

The antimicrobial effect of a yogurt-based marinade
associated with carvacrol, thymol or cinnamaldehyde in camel
meat stored at 4 and 10°C for 7 days was studied. At 10°C, the
synergistic effect of this association was greater compared to
4°C. This technique may have a complementary effect to the
lethal effects of heating, and therefore improve the safety of
camel meat against E. coli 0157: H7 and Salmonella spp.,
without significant changes in the sensory characteristics of
cooked camel meat. These results can be used as an effective
tool to promote the safety of fresh camel meat, specially in
arid rgions.

The use of the combined method of vacuum packaging (VP)
with EOs and their components (carvacrol, cinnamaldehyde,
and thymol) could increase microbial stability of marinated
camel meat during storage even at abuse temperature (10°C).
The Incorporation of 2% EO into marinated camel meat stored
at abusive temperature (10°C) under aerobic conditions
improved product shelf-life.

The highly modified oxygen atmosphere (80% O,) combined
with leaf extract Olea europaea Subsp. laperrinei treatment
alone, or combined with nisin, can be a promising tool and
constitute a relevant strategy to enhancing the shelf-life of
packaged camel meat at 1 & 1°C by control microbial growth
and oxidation phenomena without undesirable effects on its
sensory acceptability during 30 days of storage.

Vacuum packaged camel meat can be a promising tool and
constitute a relevant strategy to enhancing the shelf-life of
packaged camel meat by control lipid oxidation phenomena.
Lowest degrees of lipid oxidation value was obtained for
vacuum packaging compared to modified atmosphere
packaging (60% CO,; 40% N,) and air packaged during chilled
storage.

To increase the shelf-life (microbial, chemical and sensory
properties) and against Listeria monocytogenes and Escherichia
coli 0157: H7 growth during chilled storage a novel films
based on nanocomposite incorporated with Ziziphora
clinopodioides EO alone and in combination with Ficus carica
extract were investigated as active packaging materials for
minced camel's meat. Minced camel meat's shelf-life can be
extended by using chitosan film containing natural
biomolecules separately and in combination with cellulose
nanoparticles. The synthesized designated films are
biodegradable, thus potential in modern active food
packaging for the concern of food protection and
environmental problems.
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References

Maqgsood et al.
(2015b)

Al-Bachir and
Zeinou (2009)

Jouki and Khazaei
(2012)

Yehia et al. (2021)

Ansarian et al.
(2022)

Hai et al. (2020)

Zhao et al. (2020);
Husain et al. (2021)

Khan et al. (2021)

Product and
conditions

Fresh camel meat

Irradiated Fresh camel
meat

MAP and fresh camel
meat

Vacuum and Fresh
camel meat

Raw minced camel
meat

Nanoemulsion-based
film and minced camel

Authentication of camel
meat

Biofilm formation and
camel meat

Results/Conclusions

Upon addition of different natural phenolic compounds at a
level of 200 ppm, thiobarbituric acid reactive substances (TBA-
RS) as well microbial counts were retarded, especially in
samples added with tannic acid and catechin compared to
control samples without sensory modification of camel meat
on day 6 of storage.

Treatment of camel meat with gamma irradiation (2, 4 and 6
kGy) reduced the total bacterial flora in treated meat. Thus,
the microbiological shelf-life of camel meat was significantly
extended from less than 2 weeks (control) to more than 6
weeks (treated samples). No significant differences in
thiobarbituric acid (TBA) values, volatile basic nitrogen (VBN)
and sensory properties of camel meat were observed due to
irradiation.

By using an anoxic modified atmosphere packaging with
higher carbon dioxide (60% CO, +40% N,) and combined with
refrigeration (4°C) can be used as an effective tool to promote
the physico-chemical attributes of fresh camel meat in arid
countries without any noticeable sensory changes during
three weeks of storage.

The natural biopreservatives (Citrox + chitosan) constitutes a
promising tool and a relevant strategy for the control of
Campylobacter jejuni and also for preserving the quality of
camel meat packed under vacuum at 4 and 10°C for 1 month.

Mentha spicata EO was incorporated at different
concentrations (0.5 to 1.5% v/w) into raw minced camel meat.
The final microbial population decreased 1 to 4 log cfu/g in
treated samples compared to control. M. spicata EO as a
natural substance could successfully extend the shelf-life and
control of Listeria monocytogenes in fresh minced camel meat
stored at refrigerated temperature for 12 days. Color, odor
and also appearance were better in treated samples than in
control samples. M. spicata EO can be used as a replacement
to synthetic preservatives as well as synthetic flavorings in
minced camel meat.

Minced camel meat was packaged in nanoemulsion-based
film with EO during 3 weeks' storage at 4°C. Furthermore,
meat wrapped with nanoemulsion-based film containing EOs
showed better oxidative stability and shelf-life results
compared with the control group.

Authentication of meat products is important to ensure fair
competition, consumer benefit, and food safety. The
difference in price between camel and other species may be
an incentive to adulterate meat products. With an increased
demand for camel meat, camel meat-related food products
are susceptible to food fraud. These food frauds can be
detected in a very specific way and relatively quantified thanks
to triplex real-time polymerase chain reaction PCR assay or
real-time PCR-lateral flow immunoassay (LFI) (making it
possible for example to determine the percentage of each
animal species in relation to the total amount of meat).
Overall, this new method could be ideal for government
laboratories to detect food fraud of this kind. The designed
triplex real-time PCR assay was shown to be a specific,
sensitive, and efficient technique for the identification of
camel and other species DNA in foodstuffs.

Biofilm formation by drug-resistant pathogens poses a major
threat to food safety and public health. Camel meat can
harbor biofilms formed by the genus Pseudomonas spp.
producing metallo-B-lactamase (MBL) enzymes. The effect of
the flavone naringin on biofilm formation produced by
Pseudomonas spp. has been determined. Naringin
significantly reduced biofilm formation (57% of reduction).
Thus, it is envisaged that naringin can be used as a natural
food preservative against the formation of biofilms in the
meat industry.

Page 9 of 18



F1000Research 2022, 11:1085 Last updated: 22 SEP 2022

Table 1. Continued

References Product and Results/Conclusions

conditions
Chaouch et al. Dehydrated camel Experiments were carried out for drying camel meat without
(2018) meat without salting salting under desert conditions. Controlling camel meat

drying conditions aims to maintain nutritional quality,
especially protein, which is very sensitive to temperature and
salt. This provides the consumer with a guarantee of a dry
product that meets hygiene standards and high nutritional
quality. The development of solar drying technology and
capacity of solar energy storage technology is made possible
in the Saharan regions. This ancestral technology will allow
the creation of a camel meat drying industry and promote
camel breeding by installing this new mode of consumption,
neglected for a long time.

Eom et al. (2015) Tough camel meat and The action of proteolytic enzymes on collagen is limited, which
tenderizing agents makes it less useful for muscles from old camels with high

collagen content. Plant proteases have been used as a
sustainable manner to improve the texture of tough camel
meat and to develop functional meat products that contain
bioactive molecules with antioxidant activities. Attempts to
include tenderizing agents such as ginger extract and papain
and their mixture in the formulation of camel meat patties to
improve the physico-chemical and sensory characteristics of
the product have been carried out. Treatment with
tenderizing agents resulted in a significant reduction in shear-
force values and an increase in collagen solubility.

Magqgsood et al. Vacuum packaged The Impact of different packaging conditions on various

(2016) camel meat quality attributes of camel meat during 18 days of
refrigerated storage was investigated. Camel meat packed
under vacuum displayed lower thiobarbituric acid reactive
substances (TBA-RS) associated with off-odor, lower counts for
different microorganisms, higher Redness (a*) values and
major scores on odor, color and overall acceptability
compared to controls (air and wrapped). Therefore, vacuum
packaging was very effective in retarding lipid oxidation,
microbial growth and protein degradation, as well as
maintaining the sensory quality for the fresh camel meat.

Modern food packaging provides a way to make food safe, reliable, shelf-stable and clean. However, the packaging,
without departing from its irreplaceable role in food preservation, is accused today of polluting food and polluting the
environment (Ncube ez al. 2020). Unfortunately, most food packaging is designed to be single use and is not recycled. The
world's population continues to grow and so do natural resources demand. Consumers not only care more and more
about what they eat, they are also more concerned with the packaging of the food they buy. This increased focus on
environmentally friendly consumption leads to the development of more sustainable business practices and a low-cost
circular economy (Baghi er al. 2022). Because of the inability of plastics to degrade, the environmental pollution it causes
is a major global concern (Chamas er al. 2020). To overcome this serious problem of plastic waste, the modern food
industry requires new and effective approaches to preserving perishable food products. The ideal packaging should have a
lower carbon and water footprints, be biodegradable and/or compostable, uses waste or by-products, is eco-designed and
safe, and has the right preservation properties to minimize food waste (Moshood ez al. 2022; Ait Ouahioune ef al. 2022b).
The incorporation of bioactive molecules (antimicrobial and antioxidant) in packaging materials can remarkably help
extend the shelf-life of perishable foods by retarding microbial growth and reducing oxidation (Djenane er al. 2016).
Nanotechnology can also play a fundamental role in the meat industry, from processing, preservation to packaging of
fresh or processed meat products (Lamri ef al. 2021).

Preservation and extended shelf life

Over the past decade, meat products commercialization strategies have notably changed all over the world (Judrez ez al.
2021). However, as a result of increasing demand for fresh and ready-to-use meats, a need has emerged for adequate
preservation techniques to maintain their quality and safety. These technologies include chilled storage, vacuum and
MAP, biopreservation, active and biodegradable packaging, and their combination (Figure 2).

Camel meat is rich in Mb (haem protein) and several authors have reported the pro-oxidant effect of this protein in its
oxidized state on lipid oxidation (Magsood ez al. 2015a.b). This makes camel meat more susceptible to oxidation of lipids
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Figure 2. Factors affecting camel meat quality and safety and its preservation.

3

and therefore to the development of unpleasant odors (off odor) and can limit its shelf life during storage. To overcome
this problem, the use of antioxidants is one of the main strategies to extend the shelf life of camel meat (Djenane ez al.
2020). Nowadays, frozen storage of meat is broadly utilized to extend its shelf life over one year (Dang er al. 2021).
Additionally, most previous studies do not consider the impact of freezing and cooking on varying nutrient amounts in
camel meat. The most important phenomenon observed, when cooking meats, is the thermal denaturation of muscle
proteins (Sayd et al. 2016), that may cause loss of juice displaying a direct impact on the nutrient content of cooked meats.

Recently, novel strategies are directed towards the use of natural bio preservatives ingredients, which can minimize lipid
and pigment oxidation, and off odor development with increase of the color stability and consequently the acceptability of
camel meat. Therefore, the use of natural plant-based antioxidants, especially phenolic compounds, could be an effective
way to extend the shelf life of stored camel meat (Djenane ez a/. 2020). Thus, plant extracts not only possess antioxidant
activity, but also antimicrobial activity against spoilage bacteria and harmful pathogens (Djenane er al. 2012a,b).

It has been reported that camel meat treated with tannic acid and catechin had lowest TBA-RS value, indicating strong
inhibitory effect on lipid oxidation during nine days of storage (Maqgsood ez al. 2015b). Gheisari and Motamedi (2010)
found that the presence of high activities of endogenous antioxidant enzymes such as catalase and GSH-Px could lead to a
significant decrease in lipid oxidation during camel meat storage. The PUFAs content in camel meat is still desirable for
human consumption; unfortunately, these FAs are likely to be susceptible to rapid oxidation. It has been shown that a
level of lipid oxidation in the range of 1.5 to 2 mg/kg of malondialdehyde in camel meat caused its rejection by a trained
panel for the unpleasant off odors (Djenane er al. 2020). Studies have shown that in some camelids, the level of lipid
oxidation remains low (Smith e7 a/. 2019). This is due to the probably high levels in fat soluble vitamins such as vitamin E
and other antioxidants reported in camel meat, which is the result of its supply of aromatic and medicinal herbs from arid
regions. Magsood ef al. (2015b) investigated the effect of phenolic compounds on microbial quality of camel meat during
refrigerated storage. The authors suggested that phenolic compounds were effective in inhibiting microbial growth in
meat by chelating specific metal ions essential for microbial growth. In previous study, Djenane er a/. (2020) found that
higher oxygenated MAP (80% O,) associated with Olea europaea extracts treatment combined with nisin can be a
promising tool and constitute a relevant strategy to control microbial growth and oxidation phenomena in camel meat.
Similarly, Jouki and Khazaei (2012), using an anoxic MAP (60% CO, + 40% N,) combined with refrigeration storage
(4°C) have obtained significant improvement in physicochemical and sensory properties of camel meat within three
weeks of storage. Recently, Yehia er al. (2021) reported that the use of combined natural biopreservative agents (Citrox
and chitosan) can be a promising tool to control Campylobacter jejuni growth and to preserve packaged camel meat even
at abuse refrigeration (10°C) storage. A combination of essential oils (EOs) components like carvacrol, thymol or
cinnamaldehyde with the yogurt-based marinade exerts a lethal effect against Escherichia coli O157: H7 and Salmonella
spp. without significant changes in the sensory characteristics of the cooked camel (Osaili ez al. 2020b). Mentha spicata
EO was incorporated at different concentrations (0.5 to 1.5% v/w) into camel meat to evaluate its antibacterial activity at
refrigerated storage. The final microbial population decreased until 4 log cfu/g. Moreover, during storage, peroxide value
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(PV), total volatile basic nitrogen (TVBN) remained lower in treated compared to control samples. Similarly, Khezrian
and Shahbazi (2018) incorporated of Ziziphora clinopodioides EO in combination with Ficus carica extract into active
packaging films, and found that packed meats exhibited better safety against Listeria monocytogenes and E. coli O157:
H7. Sensory attributes were significantly enhanced in treated camel meat samples.

Camel meat remains an essential source of protein for arid region populations. Nonetheless, various traditional meat
products have long been known in the region and prepared for family or religious feasts. For example, during the “Al/ Adha
feast”, Muslim families ought to slaughter a whole camel to be shared equally between seven families. Surplus meat was
then transformed into more stable products. This was achieved by combined treatments in an empirical application.
However, the sanitary and hygienic importance, and the perishable nature of these products prompted public authorities
to establish controlled slaughter structures. Strict compliance with good hygiene practices in slaughterhouses is therefore
essential to prevent bacterial contamination of carcasses, with the aim of maintaining optimal meat quality, thus
protecting consumer health.

Camel meat as a substitute for other red meats

One of the major challenges for global food security is the high demand for meat products. For these medicinal and
nutritional benefits, camel meat can be a great option for sustainable meat supply (Baba e a/. 2021). In addition, the price
of camel meat is often lower than that of cattle and sheep, due to lower transaction costs and circuits with fewer
intermediaries, for a production that also remains very extensive and therefore with few inputs. This allows access to meat
proteins for the often most disadvantaged populations and ensures that camel meat has a certain competitiveness. Hence,
the one-humped camel as a meat source seems to present a viable alternative to cattle (Figure 3). The general qualitative
characteristics of camel meat are very similar to those of beef. Moreover, it is difficult for an uninformed consumer to tell
the difference (Suliman er al. 2020).

During the last decades, the world consumption of camel meat is increasing and the main “camel meat eaters” with more
than 3 kg/habitant/year are in Emirates, Mauritania, Mongolia, Oman, Somalia and Western Sahara (Faye and Bonnet,
2012). The cholesterol content of camel meat (50 mg/100 g) is lower than that of other farm animals (Raiymbek e al.
2015). It appears that camel meat can be used as a substitute for beef due to its reduced cholesterol content and is a strong
commercial argument for emphasizing the healthy character of this product.

Ecological harmlessness of camel meat production

The growing demand for meat cannot be met by conventional meat production alone, because 80% of all arable land is
already used directly or indirectly for livestock production (https://ourworldindata.org/environmental-impacts-of-food),
and this is unsustainable as it is, due to its large ecological footprint. By 2050, the world's population will reach around
10 billion people, according to a new report published by the United Nations Department of Economic and Social Affairs

£CO rfoop
1. Ecologically friendly food

6. Low cholesterol i"ﬂi’"—’——
Camel meat as a

“ substitute for

‘a N7

OrG AN ; ’)
5. Organic food '
4. Similar quality to beef

Figure 3. Camel meat as a substitute for red meats.

Page 12 of 18


https://ourworldindata.org/environmental-impacts-of-food

F1000Research 2022, 11:1085 Last updated: 22 SEP 2022

(https://population.un.org). A great challenge awaits policy makers and ensuring food security without compromising the
main pillars of sustainability is one of the main objectives of the United Nations for sustainable development. In this
optical, the camel sector must adopt sustainable practices in order to become more competitive (Faye, 2013). Compared to
other species such as goats, cattle and sheep, camel is less destructive for the fragile pasturelands. Camel meat is therefore
an ecologically friendly food. Camels also have a very efficient feed conversion rate. Nowdays consumers, especially in
rich civilizations, tend to favor produces that are environmentally friendly; as a result, this is a very important attribute that
needs to be promoted in favor of camel meat.

In arid regions, camel herds are often dispersed over large areas rather than clustered like cattle and sheep. However,
camels eat only small amounts at a time and are considered one of the least overgrazing ruminants, unlike sheep and goats.
Camel meat can consequently be produced economically compared with other competing meats. According to FAO-
STAT, the worldwide meat production has been projected to be double by 2050 (http://faostat3.fao.org), due mainly
to the increase in production and consumption, which is likely to intensify the freshwater crisis in the future. The virtual
water content (VWC) for camel production has not been well investigated. Quantification of VWC for the camel
production plays an important role in understanding the aspects of national water footprint (WFP) in arid regions and is
highly needed to guide the allocation of livestock farming and optimize water use (Qasemipour and Abbasi 2019).
However, the current changes in camel farming practices (the Bedouin system based on camel mobility called “H’mil”
versus semi or intensive systems) based on intensification of the management could modify this conception. According to
Chowdhury e al. (2017), the unit VWC of camel is 3.5- and 1.7-times the VWC for sheep and cow, respectively. One kg
of cow and camel meat required 19.7 and 14.6 kg of feed supply, respectively. To my knowledge, there are no works on
the carbon footprint and on the water consumption required for the production of 1 kg of camel meat. However, Faye
(2013) found that the water consumption for producing 1 L of camel milk was multiplied by nine passing from 938 to
8601 liters of water per liter of produced milk. However, all these results remain to be confirmed by future other studies in
different arid and semi-arid regions.

The economic potential of camel meat

Generally, in developed countries, meat production has significant impact on nearly all aspects of the environment,
including climate change (https://ourworldindata.org/environmental-impacts-of-food). Beef is the most popular meat
widely produced in the world. Unfortunately, it is also the most inefficient animal to produce meat in terms of the amount
of input needed to produce it (Paris er a/. 2022). Camel is considered a fundamental pillar of the national economy and
food security for many countries in arid regions (Faye, 2013). Meat professionals see the still virgin camel market as a sure
opportunity to do good business and participate in the development of rapidly changing agricultural and agri-food sectors.
Camel meat has reduced production costs because camels are usually reared in arid regions. In these harsh environments,
poor quality feed is the only source for camels and is not utilized by other domesticated species. As a result, camels can
produce meat at a lower cost compared to cattle, goats and sheep. FAO projects the global meat production to more than
double from 229 million tons in 1999 to 465 million tons in 2050 (http://faostat3.fao.org). The average meat consumption
worldwide during 2015 was 42.14 kg per capita/year, while in 2019 it was 43.16 kg per capita/year. Thus, the increase in
consumption between these years was 2.42%. In the total meat consumption was added beef, sheep, pig, goat, poultry and
then other meats (camels, rabbits...). Meanwhile, the global population is also expected to further increase. This will
drive up total worldwide meat consumption. Producing more meat to meet the problem of population growth means more
animal feed will have to be produced, which also means more land and water will be needed. On the basis of these
expected challenges, camel meat is presented as a potential substitute for other red meats because, among other things,
camels require fewer resources in terms of land and water.

Camel meat demand in high-value export markets

Recently, more attention has been paid to the nutritional value of camel meat, with the aim of creating additional value
for various camel meat products. Although the marketing systems for camel meat are not well organized. This causes
failure in appreciating the importance of these products in contributing to the development of the camel sector. Camel
milk, on the other hand, has been marketed and used as a processing aid in several European countries, in particular the
Netherlands, Denmark and England. This culminated in 2013 when the European Community authorized the import of
camel milk from the United Arab Emirates. This great popularity of camel milk is probably due to the prior knowledge of
its nutritional value and human health benefits compared to the more widely consumed cow's milk.

The world’s Muslim population is expected to increase by about 35% in 20 years (2010-2030), by 2030, the global
Muslim population is expected to reach 2.2 billion people compared with 1.6 billion in 2010. This huge increase in the
Muslim population, coupled with the recent increase in popularity of camel meat in Australia and China, creates an
unprecedented potential for camel meat.
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Figure 4. Camel is the sustainable food for the future.

Recommendations

A valid alternative to beef and other red meats could be the camel meat. North African countries are the largest African
producer of camel meat and derivatives. The high nutritional properties of camel meat make it suitable for inclusion in the
Mediterranean diet in order to adapt it to the needs and conditions of the population. Consumers tend dislike camel meat
because they associate meat with the camel itself, and this is often one of the reasons for this disapproval. Under these
circumstances, it would be ideal for manufacturers to avoid using promotional labels that show the image of the
camel itself. This problem could be addressed through commercial advertising and education. It empowers consumers,
helping them acquire the skills and attitudes they need to be able to gear the choices they make to their economic and
health interests. Australians have succeeded in promoting kangoro meat and lessons can also be drawn from the same
approaches. Consumers describe camel meat as tough even though they agree that it is no different from beef in terms of
flavor. The meat consumption behavior by consumers will contribute to the development of livestock camel sector.
However, almost all research has proven that the older a camel, the tougher the meat. Research has established, however,
that it is generally accepted that younger animals produce more tender meat than older animals. Therefore, age is an
important factor in determining the quality of camel meat. There are potential opportunities for camel meat industry
through brand development. Future camel research should focus on exploiting its meat potential in the same way as dairy
through interdisciplinary research on efficient production systems, improved meat technology and marketing. Finally, the
consumer dietary for lower or no meat consumption (e.g. vegetarian or vegan diets) or for cultured meat are assumed to
expand slowly and to be adopted by a small part of population concentrated mainly in rich countries, and therefore hardly
affect meat consumption over the next decade (Chriki and Hocquette, 2020).

Conclusions

Camel is the animal of the future. Without a doubt, the camel can be a tool to fight against the future challenges of climate
change and their consequence on the earth. For these medicinal and nutritional benefits, camel meat can be a great option
for sustainable meat worldwide supply, which represents a strong commercial argument to confirm the healthy nature
of this product (Figure 4). Knowledge about camels was traditionally restricted to limited geographical areas, particularly
Middle East, Asia, and Africa, the use of camel’s products as a nutrient and for its health benefits is now known
worldwide. From an economic profitability point of view, camel meat has a competitive advantage over other meats due
to low production costs. However, in camel meat, the information on bioactive compounds is limited and this needs
further study to identify other bioactive compounds of interest and compare them with those of other red meats. Camel
meat has been processed into limited camel products to add value. It is also interesting to draw the attention of researchers
from arid and semi-arid countries as well as stakeholders including decision-makers in these countries to the urgency of
assessing or identifying the health risks associated with consumption of camel products and thus take the necessary
measures to reduce these risks. In the light of this review, the need to implement a control strategy is obvious. The
dynamics of infectious diseases in camels are highly variable. Veterinary laboratories should be provided with accurate
diagnostic tools in order to detect infected animals that represent potential reservoirs of infection at an early stage and
especially during seasons with abundant vectors.
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Camel meat, which is produced naturally and biologically, would occupy important place on the global market. Though
the scientific research achievements are modest, they open new up horizons for the modernization of the sector in order to
improve the productive performances of camels in arid regions. Suitable chilling and innovative packaging technologies,
are required to augment hygienic meat production and could lead to the development of expanded markets for camel meat
not only in the Middle East and North Africa but also globally. Slaughterhouse solid waste management and effluent
treatment are some of the parts that need better technological involvement.

Data availability
There are no underlying data associated with this article.

References

Abdelhadi OMA, Babiker SA, Hocquette JF, et al.: Effect of ageing on meat
quality of the one humped camel (Camelus dromedarius). Emir | Food
Agric. 2013; 25: 150-158.

Publisher Full Text

Abdel-Naeem HH, Mohamed HM: Improving the physico-chemical and
sensory characteristics of camel meat burger patties using ginger
extract and papain. Meat Sci. 2016; 118: 52-60.

PubMed Abstract | Publisher Full Text

Abhijith A, Dunshea FR, Warner RD, et al.: A meta-analysis of the
effectiveness of high, medium, and low voltage electrical stimulation
on the meat quality of small ruminants. Foods. 2020; 9: 1587.

PubMed Abstract | Publisher Full Text

Ait Ouahioune L, Wrona M, Nerin C, et al.: Novel active biopackaging
incorporated with macerate of carob (Ceratonia siliqua L.) to extend
shelf-life of stored Atlantic salmon fillets (Salmo salar L.). LWT-Food Sci
Technol. 2022a; 156: 113015,

Publisher Full Text

Ait Ouahioune L, Wrona M, Becerril R, et al.: Ceratonia siliqua L. kibbles,
seeds and leaves as a source of volatile bioactive compounds for
antioxidant food biopackaging applications. Food Packag Shelf Life.
2022b; 31: 100764.

Publisher Full Text

Al-Bachir M, Zeinou R: Effect of gamma irradiation on microbial load
and quality characteristics of minced camel meat. Meat Sci. 2009; 82:
119-124.

Publisher Full Text

Al-Hassan AA: Gelatin from camel skins: Extraction and
characterizations. Food Hydrocol. 2020; 101: 105457.
Publisher Full Text

Al-Owaimer A, Suliman G, Sami A, et al.: Chemical composition and
structural characteristics of Arabian camel M. Longissimus thoracis.
Meat Sci. 2014; 96: 1233-1241.

PubMed Abstract | Publisher Full Text

Alhomida AS, Duhaiman AS, Al-Jafari AA, et al.: Determination of L-
carnitine, acylcarnitine and total carnitine levels in plasma and
tissues of camel (Camelus dromedarius). Comp. Biochem. Physiol. 1995;
111B: 441-445,

PubMed Abstract | Publisher Full Text

Ansarian E, Aminzare M, Azar HH, et al.: Nanoemulsion-based basil seed
gum edible film containing resveratrol and clove essential oil: In vitro
antioxidant properties and its effect on oxidative stability and
sensory characteristics of camel meat during refrigerating storage.
Meat Sci. 2022; 185: 108716,

Publisher Full Text

Asif Ahmed M, Al-Kahtani HA, Jaswir , et al.: Extraction and
characterization of gelatin from camel skin (potential halal gelatin)
and production of gelatin nanoparticles. Saudi / Biol Sci. 2020; 27:
1596-1601.

PubMed Abstract | Publisher Full Text

Australian Government: Exporting kangaroo meat. Department of
agriculture, water and the environment. 2020.
Reference Source

Ayyash M, Liu S-Q, Al Mheiri A, et al.: In vitro investigation of health-
promoting benefits of fermented camel sausage by novel probiotic
Lactobacillus plantarum: A comparative study with beef sausages.
LWT-Food Sci Technol. 2019; 99: 346-354.

Publisher Full Text

Baba WN, Rasool N, Selvamuthukumara M, et al.: A review on nutritional
composition, health benefits, and technological interventions for
improving consumer acceptability of camel meat: an ethnic food of

Middle East. / £thn Food. 2021; 8: 18.
Publisher Full Text

Bagheri Kakash S, Hojjatoleslamy M, Babaei G, et al.: Kinetic study of the
effect of kiwi fruit acti n on various proteins of chicken meat.
Food Sci Technol. 2019; 39: 980-992.

Publisher Full Text

BaghiF, Gharsallaoui A, DumasE, et al.: Advancements in biodegradable
active films for food packaging: Effects of nano/microcapsule
incorporation. Foods. 2022; 11: 760.

PubMed Abstract | Publisher Full Text

Biffin TE, Smith MA, Bush RD, et al.: The effect of whole carcase medium
voltage electrical stimulation, tenderstretching and longissimus
infusion with actinidin on alpaca meat quality. Meat Sci. 2020; 164:
108107.

PubMed Abstract | Publisher Full Text

Brahimi Z, Senoussi A, Faye B: Camel meat marketing and camel meat
market place in the Algerian northern Sahara-case of the region of
Souf. Emir | Food Agric. 2020; 32: 319-327.

Brisbane L: Australian Camel Industry, Conference Paper, viewed
27 December 2021. 2021.
Reference Source

British Department of Health: Nutritional aspects of cardiovascular diseases.
Report on Health and Social Subjects, 1994, No. 46. London: HMSO; 1994.

CamoJ, Djenane D, BeltranJA, et al.: Display life of beef packaged with an
antioxidant active film as a function of the concentration of oregano
extract. Meat Sci. 2011; 88: 174-178.

Publisher Full Text

Chafik A, El Hassani K, Essamadi A, et al.: Efficient sequestration of
carbon dioxide into calcium carbonate using a novel carbonic
anhydrase purified from liver of camel (Camelus dromedarius). | CO,
Util. 2020; 42: 101310.

Publisher Full Text

Chamas A, Moon H, Zheng J, et al.: Degradation rates of plastics in the
environment. ACS Sustain Chem Eng. 2020; 8: 3494-3511.
Publisher Full Text

Chaouch WB, Khellaf A, Mediani A, et al.: Experimental investigation of
an active direct and indirect solar dryer with sensible heat storage for
camel meat drying in Saharan environment. So/ Energy. 2018; 174:
328-341.

Publisher Full Text

Chowdhury S, Omar Ouda KM, Maria PP: Virtual water content for meat
and egg production through livestock farming in Saudi Arabia. App/
Water Sci. 2017; 7: 4691-4703.

Publisher Full Text

Chriki S, Hocquette J-F: The myth of cultured meat: A Review. Front. Nutr.
2020;7:7.
PubMed Abstract | Publisher Full Text | Free Full Text

Dang DS, Bastarrachea L), Martini S, et al.: Crystallization behavior and
quality of frozen meat. Foods. 2021; 10: 2707.
PubMed Abstract | Publisher Full Text

Djenane D, Aboudaou M, Djenane F, et al.: Improvement of the
shelf-life status of modified Atmosphere packaged camel meat
using nisin and Olea europaea Subsp. laperrinei leaf extract. Foods.
2020; 9: 1336.

PubMed Abstract | Publisher Full Text

Djenane D, Aider M, Yangliela J, et al.: Antioxidant and antibacterial
effects of lavandula and mentha essential oils in minced beef
inoculated with Escherichia coli 0157:H7 and Staphylococcus aureus
during storage at abuse refrigeration temperature. Meat Sci. 2012b; 92:

Page 15 0f 18


https://doi.org/10.9755/ejfa.v25i2.15402
http://www.ncbi.nlm.nih.gov/pubmed/27045253
https://doi.org/10.1016/j.meatsci.2016.03.021
https://doi.org/10.1016/j.meatsci.2016.03.021
https://doi.org/10.1016/j.meatsci.2016.03.021
http://www.ncbi.nlm.nih.gov/pubmed/33147731
https://doi.org/10.3390/foods9111587
https://doi.org/10.3390/foods9111587
https://doi.org/10.3390/foods9111587
https://doi.org/10.1016/j.lwt.2021.113015
https://doi.org/10.1016/j.fpsl.2021.100764
https://doi.org/10.1016/j.meatsci.2008.12.012
https://doi.org/10.1016/j.foodhyd.2019.105457
http://www.ncbi.nlm.nih.gov/pubmed/24334045
https://doi.org/10.1016/j.meatsci.2013.10.025
https://doi.org/10.1016/j.meatsci.2013.10.025
https://doi.org/10.1016/j.meatsci.2013.10.025
http://www.ncbi.nlm.nih.gov/pubmed/7613767
https://doi.org/10.1016/0305-0491(95)00014-y
https://doi.org/10.1016/0305-0491(95)00014-y
https://doi.org/10.1016/0305-0491(95)00014-y
https://doi.org/10.1016/j.meatsci.2021.108716
http://www.ncbi.nlm.nih.gov/pubmed/32489300
https://doi.org/10.1016/j.sjbs.2020.03.022
https://doi.org/10.1016/j.sjbs.2020.03.022
https://doi.org/10.1016/j.sjbs.2020.03.022
https://www.awe.gov.au/biosecurity-trade/export/controlled-goods/kangaroo
https://doi.org/10.1016/j.lwt.2018.09.084
https://doi.org/10.1186/s42779-021-00089-1
https://doi.org/10.1590/fst.14118
http://www.ncbi.nlm.nih.gov/pubmed/35267394
https://doi.org/10.3390/foods11050760
https://doi.org/10.3390/foods11050760
https://doi.org/10.3390/foods11050760
http://www.ncbi.nlm.nih.gov/pubmed/32155532
https://doi.org/10.1016/j.meatsci.2020.108107
https://doi.org/10.1016/j.meatsci.2020.108107
https://doi.org/10.1016/j.meatsci.2020.108107
https://www.nintione.com.au/?p=4966
https://doi.org/10.1016/j.meatsci.2010.12.019
https://doi.org/10.1016/j.jcou.2020.101310
https://doi.org/10.1021/acssuschemeng.9b06635
https://doi.org/10.1016/j.solener.2018.09.037
https://doi.org/10.1007/s13201-017-0631-4
http://www.ncbi.nlm.nih.gov/pubmed/32118026
https://doi.org/10.3389/fnut.2020.00007
https://doi.org/10.3389/fnut.2020.00007
https://doi.org/10.3389/fnut.2020.00007
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC7020248
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC7020248
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC7020248
http://www.ncbi.nlm.nih.gov/pubmed/34828989
https://doi.org/10.3390/foods10112707
https://doi.org/10.3390/foods10112707
https://doi.org/10.3390/foods10112707
http://www.ncbi.nlm.nih.gov/pubmed/32971898
https://doi.org/10.3390/foods9091336
https://doi.org/10.3390/foods9091336
https://doi.org/10.3390/foods9091336

667-674.
PubMed Abstract | Publisher Full Text

Djenane D, Beltran JA, Camo J, et al.: Influence of vacuum-ageing
duration of whole beef on retail shelf life of steaks packaged with
oregano (Origanum vulgare L.) active film under high O,. / Food Sci
Technol. 2016; 53: 4244-4257.

PubMed Abstract | Publisher Full Text

Djenane D, Martinez L, Sdnchez-Escalante A, et al.: Antioxidant effect of
carnosine and carnitine in fresh beef steaks stored under modified
atmosphere. Food Chem. 2004; 85: 453-459.

Publisher Full Text

Djenane D, SanchézE, Beltran JA, et al.: Extension of the retail display life
of fresh beef packaged in modified atmosphere by varying lighting
conditions. J Food Sci. 2001; 66: 181-186.

Publisher Full Text

Djenane D, Sanchéz A, Beltran JA, et al.: The shelf life of beef steaks
treated with DL-lactic acid and antioxidants and stored under
modified atmospheres. Food Microbiol. 2003; 20: 1-7.

Publisher Full Text

Djenane D, Yanglela J, Gémez D, et al.: Perspectives of the use of
essential oils as antimicrobials against Campylobacter jejuni CECT
7572 inretail chicken meats packaged in microaerobic atmospheres.
Food Saf. 2012a; 32: 37-47.

Publisher Full Text

Eom SH, Lee SH, Chun YG, et al.: Texture softening of beef and chicken
by enzyme injection process. Kor. J. Food Sci. Anim. Res. 2015; 35: 486-493.
Publisher Full Text

FAOSTAT: Food and agriculture organization of the united Nations:
Statistics division. 2015. Retrieved April 1, 2015. (Accessed on

22 December 2021).

Reference Source

Faye B: Camel farming sustainability: The challenges of the camel
farming system in the XXI'" Century. J Sustain Dev. 2013; 6: 74-82.
Publisher Full Text

Faye B: How many large camelids in the world? A synthetic analysis of
the world camel demographic changes. Pastoralism. 2020; 10: 25.
Publisher Full Text

Faye B, Bonnet P: Camel sciences and economy in the world: Current
situation and perspectives. Johnson EH, et al., editors. Third Proceeding
ISOCARD Conference, Muscat, Sultanate of Oman, 2012. Sultanate of Oman;
2012; 2-15.

Gagaoua M, Dib AL, Lamri M, Lakhdara N: Artificial tenderization of
camel meat using Algerian endemic plant proteases (ficin, capparin
and calotropain) recovered using Three Phase Partitioning system: a
sustainable development example. Book Abstract of the 67"
International Congress of Meat Science and Technology Krakéw,
August 23-27. 2021.

Gheisari HR: Correlation between acid, TBA, peroxide and iodine
values, catalase and glutathione peroxidase activities of chicken,
cattle and camel meat during refrigerated storage. Vet World. 2011; 4:
153-157.

Publisher Full Text

Gheisari HR, Motamedi H: Chloride salt type/ionic strength and
refrigeration effects on antioxidant enzymes and lipid oxidation in
cattle, camel and chicken meat. Meat Sci. 2010; 86: 377-383.
PubMed Abstract | Publisher Full Text

Hai X, Liu GK, Luo GX, et al.: Triplex real time PCR assay for the
authentication of camel-derived dairy and meat products. / Dairy Sci.
2020; 103: 9841-9850.

PubMed Abstract | Publisher Full Text

Halagarda M, Wéjciak KM: Health and safety aspects of traditional
European meat products. A review. Meat Sci. 2022; 184: 108623.
PubMed Abstract | Publisher Full Text

Hughes EC, Anderson NE: Zoonotic pathogens of dromedary camels in
Kenya: A Systematised review. Vet. Sci. 2020; 7: 103.
PubMed Abstract | Publisher Full Text | Free Full Text

Husain FM, Peryeen K, Abul Qais F, et al.: Naringin inhibits the biofilms of
metallo-B-lactamases (MBLs) producing Pseudomonas species
isolated from camel meat. Saudi / Biol Sci. 2021; 28: 333-341.

PubMed Abstract | Publisher Full Text

Jouki M, Khazaei N: Lipid oxidation and color changes of fresh camel
meat stored under different atmosphere packaging systems. / Food
Proc Technol. 2012; 3: 1-11.

Juérez M, Lam S, Bohrer BM, et al.: Enhancing the nutritional value
of red meat through genetic and feeding strategies. Foods. 2021; 10:
872.

PubMed Abstract | Publisher Full Text

Kadim IT, Al-Ani MR, Al-Magbaly RS, et al.: Proximate, amino acid, fatty
acid and mineral composition of raw and cooked camel meat. British
Food /. 2011; 113: 482-493.

Publisher Full Text

F1000Research 2022, 11:1085 Last updated: 22 SEP 2022

Kadim IT, Al-Karousi A, Mahgoub O, et al.: Chemical composition, quality
and histochemical characteristics of individual dromedary camel
(Camelus dromedarius) muscles. Meat Sci. 2013; 93: 564-571.

PubMed Abstract | Publisher Full Text

Kadim IT, Mahgoub O, Al-Marzooqi W, et al.: Effects of age on
composition and quality of muscle Longissimus thoracis of the Omani
Arabian camel (Camelus dromedarius). Meat Sci. 2006; 73: 619-625.
PubMed Abstract | Publisher Full Text

Kadim IT, Mahgoub O, Al-Marzoogqi W, et al.: Effect of low voltage
electrical stimulation and splitting carcass on histochemical and
meat quality characteristics of the one-humped camel (Camelus
dromedarius) Longissimus thoracis muscle. / Cam Sci. 2009; 2: 30-40.

Kadim IT, Sahi ABA: Health aspects of camel meat: a review of
literature. Adv Anim Vet Sci. 2018; 6: 271-272.

Kargozari M, Moini S, Akhondzadeh Basti A, et al.: Development of
Turkish dry-fermented sausage (sucuk) reformulated with camel
meat and hump fat and evaluation of physicochemical, textural, fatty
acid and volatile compound profiles during ripening. LWT-Food Sci
Technol. 2014; 59: 849-858.

Publisher Full Text

Khan MR, Busquests R, Azam M: Blueberry, raspberry, and strawberry
extracts reduce the formation of carcinogenic heterocyclic amines in
fried camel, beef and chicken meats. Food Control. 2021; 123: 107852.
Publisher Full Text

Khezrian A, Shahbazi Y: Application of nanocomposite chitosan and
carboxymethyl cellulose films containing natural preservative
compounds in minced camel's meat. Int/ Biol Macromol. 2018; 106:
1146-1158.

Publisher Full Text

Kim JH, Kim Y, Kim YJ, et al.: Conjugated linoleic acid: potential health
benefits as a functional food ingredient. Ann Rev Food Sci Technol. 2016;
7:221-244.

Publisher Full Text

Lammi S, Le Moigne N, Djenane D, et al.: Dry fractionation of olive
pomace for the developpement of food packaging biocomposites.
Indus. Crops Prod. 2018; 120: 250-261.

Publisher Full Text

Lamri M, Bhattacharya T, Boukid F, et al.: Nanotechnology as a
processing and packaging tool to improve meat quality and safety.
Foods. 2021; 10: 2633.

PubMed Abstract | Publisher Full Text

LiuR, Wu GY, LiKY, et al.: Comparative study on pale, soft and exudative
(PSE) and red, firm and non-exudative (RFN) pork: Protein changes
during Aging and the differential protein expression of the
myofibrillar fraction at 1 h postmortem. Foods. 2021; 10: 733.
PubMed Abstract | Publisher Full Text

Mamani-Linares LW, Gallo CB: Meat quality, proximate composition
and muscle fatty acid profile of young llamas (Lama glama)
supplemented with hay or concentrate during the dry season. Meat
Sci. 2014; 96: 394-399.

Publisher Full Text

Magsood S, Abushelaibi A, Manheem K, et al.: Characterisation of the
lipid and protein fraction of fresh camel meat and the associated
changes during refrigerated storage. / Food Comp Analys. 2015a; 41:
212-220.

Publisher Full Text

Magsood S, Abushelaibi A, Manheem K, et al.: Lipid oxidation, protein
degradation, microbial and sensorial quality of camel meat as
influenced by phenolic compounds. LWT- Food Sci Technol. 2015b; 63:
953-959.

Publisher Full Text

Magsood S, Ahmed Al-Haddad N, Mudgil P: Vacuum packaging as an
effective strategy to retard off-odour development, microbial
spoilage, protein degradation and retain sensory quality of camel
meat. LWT - Food Sci Technol. 2016; 72: 55-62.

Publisher Full Text

Mbaga M The economic potential of camel meat. Camel meat and meat
products. Kadim IT, Mahgoub O, Faye B, et al., editors. Wallingford,
Oxfordshire, UK, Cambridge, MA: CABI®; 2013; 2013.

Mejri L, Vasquez-Villanueva R, Hassouna M, et al.: Identification of
peptides with antioxidant and antihypertensive capacities by
RP-HPLC-Q-TOF-MS in dry fermented camel sausages inoculated with
different starter cultures and ripening times. Food Res. Int. 2017a; 100:
708-716.

PubMed Abstract | Publisher Full Text

MejriL, Ziadi A, EIAdab S, et al.: Effect of commercial starter cultures on
physicochemical, microbiological and textural characteristics of a
traditional dry fermented sausage reformulated with camel meat
and hump fat. / Food Measure Charact. 2017b; 11: 758-767.

Publisher Full Text

Moshood TD, Nawanir G, Mahmud F, et al.: Sustainability of
biodegradable plastics: New problem or solution to solve the global

Page 16 of 18


http://www.ncbi.nlm.nih.gov/pubmed/22789458
https://doi.org/10.1016/j.meatsci.2012.06.019
https://doi.org/10.1016/j.meatsci.2012.06.019
https://doi.org/10.1016/j.meatsci.2012.06.019
http://www.ncbi.nlm.nih.gov/pubmed/28115765
https://doi.org/10.1007/s13197-016-2419-1
https://doi.org/10.1007/s13197-016-2419-1
https://doi.org/10.1007/s13197-016-2419-1
https://doi.org/10.1016/j.foodchem.2003.08.007
https://doi.org/10.1111/j.1365-2621.2001.tb15603.x
https://doi.org/10.1016/S0740-0020(02)00138-7
https://doi.org/10.1111/j.1745-4565.2011.00342.x
https://doi.org/10.5851/kosfa.2015.35.4.486
http://faostat3.fao.org
https://doi.org/10.5539/jsd.v6n12p74
https://doi.org/10.1186/s13570-020-00176-z
https://doi.org/10.5455/vetworld.2011.153-157
http://www.ncbi.nlm.nih.gov/pubmed/20558008
https://doi.org/10.1016/j.meatsci.2010.05.020
https://doi.org/10.1016/j.meatsci.2010.05.020
https://doi.org/10.1016/j.meatsci.2010.05.020
http://www.ncbi.nlm.nih.gov/pubmed/32921473
https://doi.org/10.3168/jds.2019-17245
https://doi.org/10.3168/jds.2019-17245
https://doi.org/10.3168/jds.2019-17245
http://www.ncbi.nlm.nih.gov/pubmed/34753110
https://doi.org/10.1016/j.meatsci.2021.108623
https://doi.org/10.1016/j.meatsci.2021.108623
https://doi.org/10.1016/j.meatsci.2021.108623
http://www.ncbi.nlm.nih.gov/pubmed/32764264
https://doi.org/10.3390/vetsci7030103
https://doi.org/10.3390/vetsci7030103
https://doi.org/10.3390/vetsci7030103
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC7559378
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC7559378
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC7559378
http://www.ncbi.nlm.nih.gov/pubmed/33424314
https://doi.org/10.1016/j.sjbs.2020.10.009
https://doi.org/10.1016/j.sjbs.2020.10.009
https://doi.org/10.1016/j.sjbs.2020.10.009
http://www.ncbi.nlm.nih.gov/pubmed/33923499
https://doi.org/10.3390/foods10040872
https://doi.org/10.3390/foods10040872
https://doi.org/10.3390/foods10040872
https://doi.org/10.1108/00070701111123961
http://www.ncbi.nlm.nih.gov/pubmed/23273465
https://doi.org/10.1016/j.meatsci.2012.11.028
https://doi.org/10.1016/j.meatsci.2012.11.028
https://doi.org/10.1016/j.meatsci.2012.11.028
http://www.ncbi.nlm.nih.gov/pubmed/22062561
https://doi.org/10.1016/j.meatsci.2006.03.002
https://doi.org/10.1016/j.meatsci.2006.03.002
https://doi.org/10.1016/j.meatsci.2006.03.002
https://doi.org/10.1016/j.lwt.2014.05.033
https://doi.org/10.1016/j.foodcont.2020.107852
https://doi.org/10.1016/j.ijbiomac.2017.08.117
https://doi.org/10.1146/annurev-food-041715-033028
https://doi.org/10.1016/j.indcrop.2018.04.052
http://www.ncbi.nlm.nih.gov/pubmed/34828914
https://doi.org/10.3390/foods10112633
https://doi.org/10.3390/foods10112633
https://doi.org/10.3390/foods10112633
http://www.ncbi.nlm.nih.gov/pubmed/33808327
https://doi.org/10.3390/foods10040733
https://doi.org/10.3390/foods10040733
https://doi.org/10.3390/foods10040733
https://doi.org/10.1016/j.meatsci.2013.07.028
https://doi.org/10.1016/j.jfca.2014.12.027
https://doi.org/10.1016/j.lwt.2015.03.106
https://doi.org/10.1016/j.lwt.2016.04.022
http://www.ncbi.nlm.nih.gov/pubmed/28873740
https://doi.org/10.1016/j.foodres.2017.07.072
https://doi.org/10.1016/j.foodres.2017.07.072
https://doi.org/10.1016/j.foodres.2017.07.072
https://doi.org/10.1007/s11694-016-9445-6

plastic pollution? Cur Res Green Sust Chem. 2022; 5: 100273.
Publisher Full Text

Nair MN, Suman SP, Canto AC, et al.: Aging influences shear force of beef
in a muscle-specific manner. Meat Muscle Biol. 2019; 3: 59.
Publisher Full Text

Nerin C, Tovar L, Djenane D, et al.: Development of a new antioxidant
active packaging for fresh meat. / Agric Food Chem. 2006; 54: 7840-7846.
Publisher Full Text

Ncube LK, Ude AU, Ogunmuyiwa EN, et al.: Environmental impact of food
packaging materials: A review of contemporary development from
conventional plastics to polylactic acid based Materials. Materials.
2020; 13: 4994.

PubMed Abstract | Publisher Full Text

Osaili TM, Hasan F, Dhanasekaran DK, et al.: Thermal inactivation of
Escherichia coli 0157:H7 strains and Salmonella spp. in camel meat
burgers. LWT-Food Sci Technol. 2020a; 120: 108914.

Publisher Full Text

Osaili TM, Al Nabulsi AA, Dhanasekarane DK, et al.: Growth behaviour and
thermal inactivation of Escherichia coli 0157:H7 and Salmonella spp.
in ground lean camel meat. Int / Food Microbiol. 2020b; 316: 108423.
PubMed Abstract | Publisher Full Text

Osaili TM, Hasan F, Dhanasekarane DK, et al.: Effect of Youghourt-based
marinade combined with essential oils on the behaviour of Listeria
monocytogenes, Escherichia coli 0157:H7 and Salmonella spp. in
camel meat chunks during storage. Int / Food Microbiol. 2021a; 343:
109106.

PubMed Abstract | Publisher Full Text

Osaili TM, Hasan F, Al-Nabulsi AA, et al.: Effect of essential oil and vacuum
packaging on spoilage-causing microorganisms of marinated camel
meat during storage. Foods. 2021b; 10: 2980.

PubMed Abstract | Publisher Full Text

Paris B, Vandorou F, Tyris D, et al.: Energy use in the EU livestock sector:
A review recommending energy efficiency measures and renewable
energy sources adoption. Appl. Sci. 2022; 12: 2142.

Publisher Full Text

Polidori P, Vincenzetti S: The use of electrical stimulation in meat
production. Meat and Meat Processing. McCarthy DB, editor. Nova Science
Publishers, Inc.; 2017. 978-1-53612-210-7. [accessed Feb 18. 2022].

Popova T, Tejeda L, Penarrieta JM, et al.: Meat of South American
camelids - Sensory quality and nutritional composition. Meat Sci. 2021;
171: 108285.

PubMed Abstract | Publisher Full Text

Qasemipour E, Abbasi A: Virtual Water Flow and Water Footprint
Assessment of an Arid Region: A Case Study of South Khorasan
Province, Iran. Water. 2019; 11: 1755.

Publisher Full Text

Raiymbek G, Kadim I, Konuspayeva G, et al.: Discriminant amino-acid
components of Bactrian (Camelus bactrianus) and Dromedary
(Camelus dromedarius) meat. / Food Comp Anal. 2015; 41: 194-200.
Publisher Full Text

Ramanathan R, Lambert LH, Nair MN, et al.: Economic loss,
amount of beef discarded, natural resources wastage, and
environmental impact due to beef discoloration. Meat Muscle Biol.
2022; 6: 1-8.13218.

Ritchie H: UN Food and agriculture organization. 2017.
Reference Source | Reference Source

Ritchie H, Roser M: Environmental Impacts of Food Production.2020.
[Online Resource].
Reference Source | Reference Source

F1000Research 2022, 11:1085 Last updated: 22 SEP 2022

Sanchez-Escalante A, Djenane D, Torrescano G, et al.: The effects of
ascorbic acid, taurine, carnosine and rosemary powder on color and
lipid stability of beef patties packaged in modified atmosphere. Meat
Sci. 2001; 58: 421-429.

PubMed Abstract | Publisher Full Text

Sayd T, Chambon C, Sante-Lhoutellier V: Quantification of peptides
released during in vitro digestion of cooked meat. Food Chem. 2016;
197 Pt B: 1311-1323.

PubMed Abstract | Publisher Full Text

ShahbaziY, Karami N, Shavisi N: Effect of Mentha spicata essential oil on
chemical, microbial, and sensory properties of minced camel meat
during refrigerated storage. / Food Saf. 2018; 38: e12375.

Smili H, Becila S, Della Malva A, et al.: Postmortem muscle protein
changes as a tool for monitoring Sahraoui dromedary meat quality
characteristics. Foods. 2022; 11: 732.

PubMed Abstract | Publisher Full Text

Smith MA, Bush RD, van de Ven R}, et al.: Effect of electrical stimulation
and ageing period on alpaca (Vicugna pacos) meat and eating quality.
Meat Sci. 2016; 111: 38-46.

PubMed Abstract | Publisher Full Text

Smith MA, Nelson CL, Biffin TE, et al.: Vitamin E concentration in alpaca
meat and its impact on oxidative traits during retail display. Meat Sci.
2019; 151: 18-23.

PubMed Abstract | Publisher Full Text

Soltanizadeh N, Kadivar M, Keramat J, et al.: Comparison of fresh beef
and camel meat proteolysis during cold storage. Meat Sci. 2008; 80:
892-895.

PubMed Abstract | Publisher Full Text

Suliman GM, Al-Owaimer AN, Hussein E, et al.: Meat quality
characteristics of the Arabian camel (Camelus dromedarius) at
different ages and post-mortem ageing periods. Asian-Austr | Anim Sci.
2020; 33: 1332-1338.

PubMed Abstract | Publisher Full Text

Suliman GM, Alowaimer AN, Hussein EOS, et al.: Chemical composition
and quality characteristics of meat in three one-humped camel
(Camelus dromedarius) breeds as affected by muscle type and post-
mortem storage period. Animals. 2019; 9: 834.

PubMed Abstract | Publisher Full Text

The Central Australian Camel Industry Association Inc: 2022. (accessed
27 March 2022).
Reference Source

Turner MD, Sale C, Garner AC, et al.: Anti-cancer actions of carnosine and
the restoration of normal cellular homeostasis. Biochim Biophys Acta
Mol Cell Res. 2021; 1868: 119117.

PubMed Abstract | Publisher Full Text

United Nations: Department of Economic and Social Affairs Population
Division. World Population Prospects 2019a Highlights, United
Nations: New York, NY, USA, 2019a (accessed on 22 December 2021).
2019.

Yehia HM, Al-Masoud AH, Elkhadragy MF, et al.: Improving the quality
and safety of fresh camel meat contaminated with Campylobacter
Jjejuni using citrox, chitosan, and vacuum packaging to extend shelf
life. Animals. 2021; 11: 1152.

PubMed Abstract | Publisher Full Text

Zhao L, Hu Y, Liu W, et al.: Identification of camel species in food
products by a polymerase chain reaction-lateral flow immunoassay.
Food Chem. 2020; 319: 126538.

Publisher Full Text

Page 17 of 18


https://doi.org/10.1016/j.crgsc.2022.100273
https://doi.org/10.22175/mmb2019.0059
https://doi.org/10.1021/jf060775c
http://www.ncbi.nlm.nih.gov/pubmed/33171895
https://doi.org/10.3390/ma13214994
https://doi.org/10.3390/ma13214994
https://doi.org/10.3390/ma13214994
https://doi.org/10.1016/j.lwt.2019.108914
http://www.ncbi.nlm.nih.gov/pubmed/31722269
https://doi.org/10.1016/j.ijfoodmicro.2019.108423
https://doi.org/10.1016/j.ijfoodmicro.2019.108423
https://doi.org/10.1016/j.ijfoodmicro.2019.108423
http://www.ncbi.nlm.nih.gov/pubmed/33640573
https://doi.org/10.1016/j.ijfoodmicro.2021.109106
https://doi.org/10.1016/j.ijfoodmicro.2021.109106
https://doi.org/10.1016/j.ijfoodmicro.2021.109106
http://www.ncbi.nlm.nih.gov/pubmed/34945531
https://doi.org/10.3390/foods10122980
https://doi.org/10.3390/foods10122980
https://doi.org/10.3390/foods10122980
https://doi.org/10.3390/app12042142
http://www.ncbi.nlm.nih.gov/pubmed/32892087
https://doi.org/10.1016/j.meatsci.2020.108285
https://doi.org/10.1016/j.meatsci.2020.108285
https://doi.org/10.1016/j.meatsci.2020.108285
https://doi.org/10.3390/w11091755
https://doi.org/10.1016/j.jfca.2015.02.006
http://OurWorldinData.org
https://ourworldindata.org
https://ourworldindata.org
https://ourworldindata.org
http://OurWorldInData.org
https://ourworldindata.org/environmental-impacts-of-food
https://ourworldindata.org/environmental-impacts-of-food
https://ourworldindata.org/environmental-impacts-of-food
http://www.ncbi.nlm.nih.gov/pubmed/22062434
https://doi.org/10.1016/S0309-1740(01)00045-6
https://doi.org/10.1016/S0309-1740(01)00045-6
https://doi.org/10.1016/S0309-1740(01)00045-6
http://www.ncbi.nlm.nih.gov/pubmed/26675873
https://doi.org/10.1016/j.foodchem.2015.11.020
https://doi.org/10.1016/j.foodchem.2015.11.020
https://doi.org/10.1016/j.foodchem.2015.11.020
http://www.ncbi.nlm.nih.gov/pubmed/35267365
https://doi.org/10.3390/foods11050732
https://doi.org/10.3390/foods11050732
https://doi.org/10.3390/foods11050732
http://www.ncbi.nlm.nih.gov/pubmed/26331964
https://doi.org/10.1016/j.meatsci.2015.08.013
https://doi.org/10.1016/j.meatsci.2015.08.013
https://doi.org/10.1016/j.meatsci.2015.08.013
http://www.ncbi.nlm.nih.gov/pubmed/30682659
https://doi.org/10.1016/j.meatsci.2019.01.004
https://doi.org/10.1016/j.meatsci.2019.01.004
https://doi.org/10.1016/j.meatsci.2019.01.004
http://www.ncbi.nlm.nih.gov/pubmed/22063614
https://doi.org/10.1016/j.meatsci.2008.04.007
https://doi.org/10.1016/j.meatsci.2008.04.007
https://doi.org/10.1016/j.meatsci.2008.04.007
http://www.ncbi.nlm.nih.gov/pubmed/32054218
https://doi.org/10.5713/ajas.19.0589
https://doi.org/10.5713/ajas.19.0589
https://doi.org/10.5713/ajas.19.0589
http://www.ncbi.nlm.nih.gov/pubmed/31635171
https://doi.org/10.3390/ani9100834
https://doi.org/10.3390/ani9100834
https://doi.org/10.3390/ani9100834
http://www.australiancamelindustry.com.au/
http://www.ncbi.nlm.nih.gov/pubmed/34384791
https://doi.org/10.1016/j.bbamcr.2021.119117
https://doi.org/10.1016/j.bbamcr.2021.119117
https://doi.org/10.1016/j.bbamcr.2021.119117
http://www.ncbi.nlm.nih.gov/pubmed/33920579
https://doi.org/10.3390/ani11041152
https://doi.org/10.3390/ani11041152
https://doi.org/10.3390/ani11041152
https://doi.org/10.1016/j.foodchem.2020.126538

F1000Research 2022, 11:1085 Last updated: 22 SEP 2022

The benefits of publishing with F1000Research:

* Your article is published within days, with no editorial bias

* You can publish traditional articles, null/negative results, case reports, data notes and more
+ The peer review process is transparent and collaborative

* Your article is indexed in PubMed after passing peer review

+ Dedicated customer support at every stage

For pre-submission enquiries, contact research@f1000.com F]CXI) Reseal’Ch

Page 18 of 18


mailto:research@f1000.com

