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ABSTRACT: The goal of Food Security is for individual to be able to obtain adequate and quality food needed at all
times and to be able to utilise the food to meet body needs. ‘Kundi’, an Intermediate Moisture Meat with high
percentage of protein and highly nourished, is a good quality food, needed at all times to meet up with body
requirement. 2kg of semimenbranous muscles from Camelus dromedarius and White Fulani were used. Samples
were cut into sizeable pieces, boiled , and ovendried in the laboratory and analysed in a completely randonmised
design. Fresh camel meat had 74.55% and 21.96% significantly (P<0.05) higher in moisture and protein content
than 72.69% and 18.96% of fresh beef. Protein content obtained for ‘Kundi’ products were inversely proportional to
moisture content. In sensory evaluation results showed that, panelist rated beef ‘Kundi’ high significantly (P<0.05)
than camel ‘Kundi’, for tenderness, flavour, colour, juiciness, texture and acceptability with values of 6.50, 6.30,
6.50, 6.53 and 7.00 respectively.
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