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Abstract

This study was carried out to examine the effect of Lactobacillus casei and
Lactobacillus acidophilus on reducing cholesterol in some fatty tissue, namely
sheep fat tail and camel hump, This study was performed in four stages:-

The first part was microbial examination of sheep fat tail and camel hump, that
included the total count of bacteria was 67x10%84x10® cfu/gm respectively,
Coliform count was 1.6x10°, 1.9x10" cfu/gm respectively ,the Lipolytic bacterial
count was 7x10° ,13x10° cfu/gm respectively and total yeasts and molds were
46x10? ,57x10% cfu/gm respectively.

The results shown the chemical composition for both fatty tissue (moisture |fat,
protein and ash) being 9.21,8.85% , 87.42,86.22% , 2.61,2.91% and 0.46,1.37 %
respectively.

The pH value of both fatty tissue was 6.55, 6.32 respectively, while the
cholesterol level was 190.90, 167.92 mg/100g fat respectively, the peroxide value
was 2.00, 3.8 meq. /kg fat respectively and the melting point was 43 and 47 c¢°
respectively.

The second part in which sheep fat tail and camel hump were inoculated
separately with 5and10 % Lb. casei and Lb. acidophilus all these treatments were
incubated in 37 c° for 24, 48 hour ,those inoculated bacteria reduced cholesterol
level in each sample, both inoculation percentage and incubation period were also
dropped the result also had shown that the 10% of Lb. casei for 48 hour incubation
was highest in reducing cholesterol level and reached 77.52 ,58.19 % for both
samples respectively ,also the result revealed that both bacteria were very active
against  the polluted microorganism, namely the total Coliform , Lipolytic
bacteria and Yeasts & molds were reduced to zero when the samples inoculated with
10% for 48 hour for both bacteria ,The results also showed that inoculation with
10% of Lb. acidophilus for 48 hour resulted highest inhibitory effect toward
Coliform ,Lipolytic bacteria and yeasts & molds in both samples.

The result was shown that Lb. acidophilus, Lb. casei in both fatty tissue had
antioxidant activities and limited suppressed the development of peroxide value and
reduced melting point , 10% Lb. acidophilus 48 hour incubation was the best
treatment for the above parameter.



In the third part all the treatment were stored at different temperatures 37, 5,-18
c®, the peroxide value were determined also, the sensory evaluation were performed
for all samples.

The result was shown that both starter bacterial cultures during this stage had the
ability to prolong the shelf life & limited oxidative rancidity development and
promote sensory evaluation scores.

The control samples for both fatty tissue exceeded the recommended limit of
Iragi national standard for fatty tissue no.452/1988 after 3, 28, 90 days when they
stored at 37, 5, -18 c® while the other treatments were within the Iragi stander up to
5, 42, 90 days as stored at same temperature, the storage at -18 c® was the best for all
the stored samples.

The fourth part was processing burger with the best obtained treatment which
showed the highest drop in cholesterol level for both fatty tissues individually.

Microbial examinations of burger were shown that the inoculated samples were
the best in reducing the number of Coliform bacteria and yeasts & molds in
comparison with control sample.

The sensory evaluation assessment also showed that the burger produced with
inoculated camel hump and sheep fat was better than control, while the product with
Lb. casei for both sample was the best in comparing with other treatments.
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