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	Sausages from camel meat were produced by slightly modifying the method being used for producing sausage from beef or chicken. Effect of tannic acid (TA), date seed extract (DSE), catechin (CT) and green tea extract (GTE) on the lipid oxidation and textural properties of camel meat sausages during 12 days of refrigerated storage was investigated. TA, DSE, CT and GTE (200 and 400 ppm) were determined for different antioxidant activity. It was found that TA and CT had higher activities in all the antioxidative assays compared to DSE and GTE. Control sausages underwent lipid oxidation at higher degree as well as displayed higher microbial growth throughout the storage period. With the incorporation of different phenolic compound (TA and CT) at a level of 200 ppm and extracts (DSE and GTE) at a level of 400 ppm in the sausages, it was found that TA and CT were more effective in retarding lipid oxidation as reflected by lower peroxide value (PV) and thiobarbituric acid reactive substances (TBARS) and lowering microbial count compared to control and those treated with DSE and GTE (p<0.05). Sausages treated with TA and DSE were found to have higher hardness. gumminess and chewiness values compared to other treatments (p<0.05). Color values did not showed any difference between the different samples, indicating that addition of different phenolic compounds or extract did not influenced the color of sausages. Therefore, the results indicated that producing sausages from camel meat can be better options for utilizing tough camel meat and applying different natural phenolic compounds can prevent the quality losses and thus can retain the quality of the sausages when stored under refrigeration. 
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