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RESULTS OF THE MEAT QUALITY OF TWO CAMEL
BREEDS (TARGUI AND SAHRAOUI) STUDIED IN OUARGLA
AND TAMANRASSET (ALGERIA)

ABSTRACT

The camel meat is consumed traditionally by the populations of the
South beside other red meats (sheep, goats and cattle). This meat
represents about 10% in the markets of Ouargla and Tamanrasset. Camel
flows are seasonal and remain especially significant in winter. As for the
other animal species, their flows are variable according to seasons in the
both wilayas. The prices of camel meat are 1,5 times higher at Ouargla than
in Tamanrasset because of the processing costs of the carcasses the cutting
of which remains traditional and similar in the two areas. The live weight and
the best yield are reached respectively towards 7 to 8 years by the Targui
breed and 9 to 11 years by the Sahraoui breed. The fifth quarter grows in a
regular way with the age of the animal. The red meat offals represent one
the third of white meat offals. On the biochemical point of view, the
dromedary meat is regarded as thin (small proportion of fat) with little
variation in proteins according to the age of the animal.
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