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Thesis:

Evaluation and Comparison of Minced Meat Quality
Factors between Butchery and meat packaging
Centers Products in Mashhad.

In this research, first, 40 samples of minced meat purchased from 20 packing
centers and 20 kilos from butchers in Mashhad city were randomly selected in
terms of chemical, physical and organoleptic changes. was taken The samples
were tested in terms of percentage of moisture, dry matter, fat, ash, as well as
TVN and peroxide. From the physical aspect, smell, color and the presence of
blood were measured by direct inspection. The results showed that the average
percentage of fat and percentage of moisture, peroxide and ash were higher in
the samples taken from the packing centers than the butchers. The amount of
blood in the samples taken from the packing centers was higher than the samples
from the butchers. All the samples had acceptable evaluation limits from the
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qualitative aspect




