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Camel meat has been considering as a common source of animal proteins in many countries such as
Iran. Regarding to the continuous rise in human population, worldwide, the importance of meat and
its products of food animals has been already realized. The economic impact of camel meat especially
in Iran is enormous. Using different chemical preservatives in curing meat have previously employed
to enhance its flavor and also to increase its shelf life. Meat curing is consisting of dry, wet and mixed
methods. In previous studies it mentioned that the mixed method is more favorable than other
methods. Therefore, in this study the effect of mixed curing method on some microbial index of camel
meat was considered. Three meat samples were obtained and each meat sample was divided to two
experimental groups: cured and none treated (as control groups). Then samples were monitored for
different range of microorganisms such as; members of family Enterobacteriacae, yeasts and molds.
The results were analyzed using statistical SAS software (version 9.1), Paired T test, one way
ANOVA and Duncan. Our results showed that using mixed curing system on camel meat may
significantly reduce the total number of yeasts and mold (p £ 0/05), however changes in the total count
and counting of bacteria in the family Enterobacteriacae, was not significant (p>0.05).

Keywords: Mixed curing, Camel meat, Microbiological index
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