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Camel (Camelus dromedarius) Meat Utilization in Kano-Nigeria (I):
Post-Slaughter Handling and Marketing Wholesale Meat Cuts
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Abstract: Using 10 camels, the post-slaughter activities and wholesale meat cut marketing at Kano municipal
abattoir were studied. The major post-slaughter activities at the abattoir were flaying, evisceration and cutting,
in that order. Camels were set in crouching position and flaying starts at position slightly over the hump. The
wholesale meat cuts (as obtained at the abattoir) were neck-cut (mean weight = 15.9341.00 kg), back-cut (mean
weight = 32.43+4.85 kg), left (37.4342.71 kg) and right (37.53+1 .14 kg) forequarter, lundlegs (left = 27.00+0.65kg;
right = 28.6640.61kg), viscera (heart, 1.80+0.20kg; liver, 8.53+1 .82kg; lungs, 3.45+0.11kg; full large and small
intestines 30.50+2.17; caecum, 15.034£1.65kg ) and hide (mean wet weight = 43+3.67kg). The mean live weight
of camels used in the study was 388.97452.51 kg and costs #& 40, 000:00 to #& 60, 000:00 ¥4 aira. The 2
forequarters together weighed 75kg and were sold at ¥4 16, 000:00 to £ 18, 500:00. The average hindquarters
weighed 55.6 kg and cost 8 13, 500:00 to ¥ 16, 500:00. The 4 eck and back cuts fetched #4 8, 000:00 to ¥ 12,
500:00 and #4 5, 600 to # 7, 000, respectively. A profit margin of # 8, 400:00 to # 12, 900 was realized from the

wholesale of camel meat at the abattoir.
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INTRODUCTION

The world economy has been characterized during
the last decade by rapid growth in production,
consumption and trade, reflecting large productivity gain
and a structural shift in diets towards more livestock
products (von Massow, 1989). These trends hold more for
the developing countries. The Sub-Saharan Africa, with
a population of about 500 million people, which 1s
expected to reach 1, 300 million by the year 2025, has even
greater demand for food, especially that of animal origin
(FAO, 2005).

The low daily per caput intake of animal protein by
Nigerians was reported (Adegbola, 1991; Otuma, 1998).
The situation could be turned-around by mncreasing the
availability of affordable protemn sources. Although, camel
is considered a less conventional source of meat
compared to other domestic animals (Kurtu, 2004), its
large body mass and good dressing percentage compared
to cattle, gave it an advantage as a better meat producer
(Mukasa-Mugerwa, 1981).

The world estimate of camel population in 1993 was
18.5 mullion (FAO, 1995), 89% of which are singe-humped
camels m the tropical and sub-tropical regions (Payne and
Wilson, 1999). According to the FAQO report of 1978-79,
Africa has 6.6 million camels and 80% are dromedaries.

The Nigerian camel population was reported to be slightly
over 18, 000 heads which are found mostly in the northern
parts. In that part of the country, there are reports on large
trade in camels for slaughter (Alaku and Mohammed,
1991) and camel meat has been used for increased supply
by the meat industry (Phillips et «l, 2001). Earlier
investigations by the same authors studied the slaughter
figures and pre-slaughter handling, while the current
study assessed the post-slaughter camel meat handling
and wholesale cut marketing at Kano municipal abattoir.

MATERIALS AND METHODS

Study area: The study was conducted at the Kano
Murmcipal abattoir, Kano State. Kano State lies between
longitudes 9°30" and 12°30' North and latitudes 9°30' and
8°42' East, in the sudan savannah zone of Nigeria. The
State is characterized by a wet season (May-October) and
a dry season (November-April). The annual rainfall and
temperature ranged between 787 and 960 mm and 21°C
and 46°C, respectively (KNARDA, 2001). The people of
Kano State are mainly traders, farmers and civil servants.

Data collection and analysis: A total of 10 camels were
slaughtered (2 per week) in 5 weeks to determine the
post-slaughter handling at the abattoir. The images of the
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activities wete captured vsing a digtd camera (Todel
2302, Samesung Techwin Co, Ltd). The post-daughter
handling were flaying evisceration and cutting The
wvatious wholesale cuts were marketed at the abattoir and
sold based on bargain as obtaitied in the abattoir. The
profit margin was caloulated based on pring and selling
costs. The catnels dressing percentage was determined
(Wilzon, 1978 as

Carcass weight
Livewsight

Diressing percentage = =100

The weight of waricusim eat cuts were measwed using
Salter suspendsd scdle (30 = 200 kg, Model 235, England
Ing). The standard deviation (G0N of the means was
calowlated,

RESULT S AND DISCU SSION

The results of post-sl aaghter activities of catnel at the
abattoir are shown in Fig 1-4. The cames are setin a
crouching position pricr to flaying (Fig 1), Thisisnot the
case for cattle, sheep and goat, which are usaally laid on
theit hack for flaging, usualy on the kil floor. D esm ond
(1925) reported that ardmals to be flayed are bong head-
down In case of camel at the shattoir flaying begins from
the posterior to anterior parts of the body (Fig. 25 The
weins atthe postericr cervica vertebrae are out to relax the
fieck atd to ease flaying. The flesh immediately beneath
the skin appear whitish Howewer, the flesh of camel is
reddish and darker than beef. Dlukass Mugerwa (19817
reported that the meat of young cam el 1z similar it col our
to that of aged cattle

The ewisceration (Fig 3) process starts by cutting
through the right side of the camel, from the point of
lunbar to the lower shdomen as against making a vertical
cut from the thoray to the nawvel as repotrted (Desmond,
12227). The camel meat was ot into whelesde parts by
diatr et bert ettt using local axe as shown inFig 4.

Camel meat wholesale-cuts: The various wholesale-mats
wete sold bone-in at the abattoir. The neck-out Wi
(Fig. &) which consists of the cevca wertelwa was
gplitted and spread using an axe. The craniim was
detached from the neck andthe spongy boneswere left in
the splited flesh The back-out Gadon baya (Fig @)
cothprised the lumbar atd sacral wertebra with the
associated muscles  and  tadiionally  the heart,
oesophaguz and the wind-pipe are added to balance for
the price of the patt. The forequarters (right and left),
thoraxic vertebra and ribe G aba hagn and dama are shown
(Fig T and¥). The right and left forequarters constitite an
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Fig Z: Camel flaying

Fig 3: Camel eviceration

important meat compotent tha determine the overall
profit tealised by the butcher. The right and left
hindouarters Cinal inchades fermur and tibia bones and are
showninFig 9 The hindoguarters iz considered the meaty
patt of the camel atd were usually sold intact compared to
the neck and other cuts,

The wiscera Kayan ciki includes large and amall
intestine, caecun, lungs spleen, liver, uterus and its
cotiterts (Fig 100 The wiscera was separated from the
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Fig é: Cam el back-cut gadon basa

carcass and sold without the heart. In situation where the
catmel iz slaughtered dwing preghnaney as iz often the
case, the liveweights ate not he & good indicator of
dressing percertage. The foetises salvaged were z0ld
alotyg with the wiscera similar to the reports of Abiola
(19957 Figwe 11 shows the hide andfeet refer to askirg
i the shady area The hide and feet were sold together
either to agerts of companies itvolved in tanring or
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Fig ®: Camel hindeuarter Citial

restawatenrs. The restauratenrs process the hide to a
delicacy referred to as Ganda comm only conmened inthe
study atea. The entite carcass dressing and marketing
activities were cartied outin the open, on the kill floor.

Wholesale meat cut mavketing: The camel liveweight,
carcass weight and prices of wholesale-cuts are shown
(Table 1. The mean liveweight of camels slaughtered for
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the study were 388 97 £ 532 51 kg and cost betweends 40,
000:00 andfs 60, 00000, The current live welght walue is
less than the 447 kg earlier reported (Wilson, 1978) and
mote recently 593 kg (Furta 2004) for matured camel
brought for slanghter. Camels for slaughter o the study
atea were th ostly inpoot body condition score.

The mean total carcass  weight obtaibed was
19441 kg, which was less than the 300 and 210 kg
reported by Wilson (1988) and Kot (2004, respectively.
& dressing percentage of 499% was obtained and
cotresponid to the 49% reported by Wilson (1922
Dukcasa -MMugerara (1921) for a 590 kg liveweight camel
reported a dressing percertage of 57%. The dressing
percentage may not always correspond with liveweight,
gnce female camels could be slasghter ed while carrying
fetuses that will finally influence the liveweight.

The mean carcasses forequarters weighed 75 kg
(37.43£2.71 and 37 53 £1 14, forleft and right, respectively),
lower than the range of 79-183 .5 kg reported by Wilson
(19787, The sellityz gprice for the forecuarter ranged from &
16,000:00 tofs 12, 300:00 which depends onteat size and
haggling ability of the butcher. The averaze weight of
hindguarter was 55 6 kg, which is also, slightly ot of
range of 39 5-124.5 kg reported by Wilson (1922). The
price of the hindoquatters was less than the forequarters,
though not proportional to weight difference and ranged
from #5153, 500:00 tofs 16, 500:00. The neck and back- outs
weighed 15 9 kgzellingcostfa £, 000:00-1 12, 500:00) and
32Akg (selling costf# 5, 600 - = 7, 0007, respectively. The
neck, back atnd the minot cuts were wcotventi onal meat
cuts chtained inthe abatboir and do not fecessarily follow

Fig. 11: Hide andhooves kirg

Table 1: Carnel leee wreight carcass weisht and revernie from wholesale

meat cute the meadt cut standard recorded by Campbell ef ol (20037
Whight (kig) Wholesale who reported major meat cuts as round, sifdoin, loin and
Bern M s 0T Trie (Fangze # okl
Linre Catrel IREOTE5D.51 40 000-60 000 )
gﬁhsah cus g g The wscera was sold separately withowt the heart.
Furequartersrine That part that maynot be considered meat elsewhere was
Left Side 37432271 d deli iallv in th b sah
Right Side 375341 14 1600013 500 consuned ag a delicacy especially in the sub-saharan
Hindquarter AfricalAtiola 19951 The mean weight of heart, liver
Left Slgjﬂg iggg:ﬂgi 13,500 16,500 atid lungs of camels slavghteredwas L 8412 kg 2 534] B2
ﬁi 15 931 00 Spﬁu_igj’gu kg and 345+£011 kg tespectively. These walues were
Back (+ g 324344 85 5600-7 000 within the range reported by Wilzon (1978). The hide
Minor cits 1543&]1.56 : :
Care ace vreizht 104 4149 51 3 5002 B0 (wet) and feet weighed 4300 kg lightly lower ﬂlan.the
Cresshg percertage 493 reported walue of 49 4 kgby Wilson (1988, The weight
ES;_H 1804020 £ G006.400 of the hide determines its price and ranged from & 2,
Liwer g 53] 80 £O0-E 400:00 to = 3, 200, which islow, comparedto its modtiple
Lamgs 3454011 uses. A profit margin of ¥ 8, 400:00 to & 12, 900 was
ﬁﬂ (Arllple ?gﬁgﬁ'ég realized from the sales of the meat at the abattoir
Craninm (#hrai) 3764015 200-500 However, the rices of the various meat outs are not
Hide (rmet) amd fest ‘,‘r?l;g?ﬂ-ﬁ gg”gg%ﬂgm standardized and are influenced markedly by bargaining
—— s&ﬁn-izﬁnn akility and the prevaling matket situations of demand and
#160= 1 TISD (at Dec aber, 20077, 50 = Sandard devistion supply.
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