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Abstract His study was conducted the aim of the research was to study the effect of dry salting and wet salting 
in the chemical composition, nutritional value and physical properties of mountain goat meat available in the 
local market of Aleppo, where the study was conducted on the long dorsal muscle, where it is found from the 
results obtained It has a significant increase in the percentage of moisture in the control sample, at a significant 
level, at the level of significance P <0.05 compared to salted samples, as it turns out that the salting process 
resulted in a decrease in the total protein percentage due to the exit of a portion of the simple nitrogenous 
substances during the salting process, it was found through the study that salting It leads to a significant 
decrease in the percentage of loss during the boiling process, as it was noted that salting increases the ability 
of meat to bind to water and that this increase was significant compared to the witness, because the salting 
process increases the ability of proteins to bind water, and it was found that salting improves the strength of 
the meat and increases Its hardness and tenacity compared to the witness, it was also noted that salting 
improves the sensory qualities of meat and makes it more acceptable to the consumer compared to unsalted 

meat.
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 a75,56 a21,24 a1,83 b0,16 

 b73,11 b20.97a1,86 a1,93 

LSD 0.05 1,188 0,318 0,144 0,076 
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 b62,43 a30,54 3.76a 81,28 

 68.15a 28,77b 2.32b 90,32 

LSD 0.05 0,990 1,248 0.678  
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 b51,36 67,97 

 61.23a 83,75 

LSD 0.05 2,7042  
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 1,56b a31,75 

 2,24a b17,19 

LSD 0.05 0.127 1,056 

 



The Effect of Dry Salting Process on the Chemical Composition and some Physical properties……          Abdulkreem 

JOPAS Vol.19 No.  2 2020                                                                                                                                    182 

           0

5

 

   

 2,65 3,95 

 2,78 4,35 

 

0

 

   

 

 

 

 

 

1 101.

201 

2 2..6

13.10. 

3 1012

12.

10. 

0 2.1210

 

0  1001

321360. 

6 2...

07. 

7 1001

2.0 

1 1011

 

[9]- AOAC.2000. Association of the Official 
Agriculture Chemists, Official Methods of 
Analysis, 16 The Ed, International, third 
Revision, Virginia, 

[10]- Barrett, A. Briggs, J. Richardson, M. reed, 
T.1998. Texture and storage stability of 
processed beef sticks as affected by glycerol 
and moisture levels, Journal of Food Science, 
63(1) 84-87.

[11]- Casey, H.1992. Goat meat in human 
nutrition, proceedings International 
Conference on Goats ,Indian Council of 
Agricultural Research, New Delhi, p 584-595. 

[12]- Graw, R. Hamm R .1956. Estimation of Water 
bonding by meat, Die Fleischer wirtschaft, (8) 
pp733-736.

[13]- Mahgoub, O. Kadim, L.T. Webbe. C. 2012. 
Goat meat production and quality .CABI, 
Newsworthy Way, Wallingford, Oxford, British 
Library, London, UK.

[14]- Rauscher, K. Engst, R. Freimuth, U. 1996. 

Untersuchungen von Lebensmittel, VEB 
Fachbuchverlag Leipzig.p 9.

 
 
 


