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T b f e " «^=»1 wasdesignedas a 2x2 using 32 lambs w„h,he f o l l o w i n g “ “ “ S r « Z f s S . ^ s S  S j

^ S S S S S S H H i r t S
— tho following measuremenls conduced on iho Iresh sample

5 S S S S  dm main e f f ^ ls  o f  STRESS and ES and ihei, in.era ebon on variables measured.
■Fi»gt
Post-
litres

¿No:RESULTS he strgss treatment at an time points post-slaughter but the .
Temperature, pH  and glycogen¿Figure' ^ / T h e  LIL  pH as for ^  ^  nQ ES treatment then an >),
depended on the ES treatment ^ .S T R E S S , P<0.0 ) The PHwasmucn. ^  also generally had a higher pH (P<0.05) the» a t

“ S eS rnd'NO s " s - E s " n e . i m » L  The STRESS animals had a lower pHu (P<0.05) and a higher iemperalure unl.W h « | «8 
STRESS c t r fSS animals results not presented). The muscle glycogen concentration in the LTL was lower for STRESS a*
i S S  £ £ 2 3 ? i S S f S I S  compared io’n O STRESS animals. Muscle glycogen was also generally lower (p W  
carcasses undergoing ES compared to NO ES, except for the 30 mm and 24 hr samples.

higher (P<0.01) drip loss and lower pro.oin solubiliiy compared ,» .be NO STRESS Ire-H

All other effects of the stress treatment are discussed below under the interaction. <=TRFSS and ES such th*
BOVxot ryfr.Wtrir.al stimulation and stress - For many of the variables, there was an interaction (P<0.05) between STRESS and ES 

e f £  of r S r i m u l . l i o n  depended o', whether ihe animal, I,ad been „ressed pre-slaughler. Thu, animal, undergoing NO STRESS^
K  had Wgher Wamer-Bmlzler she,, feme (tougher meai) a. 0 and 3 day. of age.ng, a surface colour which was darker ( f > ,  less red (a ,
less vellow (b*) and lower cook loss at 0 and 3 days (P<0.05 for all). . . , , ... t ,  .
There was no differences (P>0.05) between treatments in myofibrillar ATPase activity, sarcomere length or m protein solubility at 3 days

i
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^ NCLliSION: ThC appllcatlon of electrical stimulation to lamb carcasses post-slaughter did not have any detrimental effects on tenderness but 
unaer conditions where the lambs were stressed at slaughter, muscle water loss was higher.

)Tab|e l: The effect of stress (NO STRESS vs STRESS) and electrical stimulation (ES; NO 
I VS Es) on meat quality and protein dénaturation traits of lamb M. longissimus thoracis et 
‘umborum for samples aged for 0 or 3 days.

NO STRESS STRESS SED F - Values
id NO ES ES NO ES ES Stress Stress ES Stress
ning x ES x ES

iusd
OayO
Shear F orce (kg) 8 .16 6 .2 7 6 .85 7 .8 0 0 .895 ns ns 0 .0 3 6

ter 4 ôarc°m ere  Length  
lam) (tim)

1.83 1.92 1.84 1.89 0 .0 4 9 ns ns ns

E°lour L 
Colour a

3 0 .9 9 33 .03 3 3 .5 8 3 2 .9 7 0 .633 0.01 ns 0 .0 0 7

quel
17.9 19.1 19.5 18.8 0 .3 9 2 0 .0 1 9 ns 0 .0 0 2

Colour b 
Cook lo ss  %
Drip lo ss  % 
^rotein S o lu b ility
(m g/g)

7 .0 7 .6 8.2 7 .7 0 .2 8 6 0 .0 0 6 ns 0.01
3 3 .08 3 5 .7 3 8 .7 6 3 9 .13 0 .711 <0.001 0 .0 0 7 0 .035
1.65 1.48 2 .9 8 2 .3 9 0 .493 0 .0 0 4 ns ns

TRÍ
6 4 .4 4 6 5 .1 2 6 0 .88 6 2 .1 8 1 .259 0.001 ns ns

seco

esj

ATpA S E
(um ol/m g/m in)

0 .1 0 2 0 .1 2 4 0 .1 1 6 0 .1 1 9 0 .0 1 1 0 ns ns ns

'bay 3
dire-
at 1l

Shear Force (kg) 
Cook lo ss % 
-J^tein So lu b ility

6 .05 4.21 4 .8 4 4 .7 7 0 .6 9 8 ns 0 .0 6 6 0 .085
3 3 .3 6 3 5 .63 3 8 .62 3 8 .5 4 0 .7 6 2 <0.001 0 .055 0.041urn1

ak ¿ 
usi(

6 4 .2 9 6 2 .4 8 6 1 .8 8 6 2 .0 9 1 .656 ns ns ns
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P
po'®Ure 1 • Rate of pH fall in the LTL muscle in the first six hours 

st-mortem and ultimate pH at 24hr for the four pre-slaughter—  y11 ■¿•«•i lui m e roui pre-siaugnier
Nq SS electrical stim ulation treatm ent com binations. Treatm ents are:NHo — aumuiauuii ucauncui vumuuiauoiis. îreaimenis ai 

hei ( ( y ? TRESS'N 0 ES ( • ) . N 0 STRESS-ES ( O), SRESS-NO ES
I at STRESS-ES (V). Standard deviation of means in all treatments 

1 < tk Particular time point are indicated by error bars along the ton of
hrspe graph.
> at»1
o.(tf

Figure 2. Rate of glycogen fall in the LTL muscle in the first six 
hours post-mortem and at 24hrs for the four pre-slaughter stress- 
electrical stimulation treatment combinations. Treatments are- NO 
STRESS-NO ES ( • ) ,  NO STRESS-ES ( O), SRESS-NO ES (▼), 
STRESS-ES (V). Standard deviation of means in all treatments at a 
particular time point are indicated by error bars along the top of the 
graph.
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