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typical product of the Mcdilcrr:}ncau areas associated to the p.md‘lit:lion of ewe’s milk for cheese-
e [amb products are also associated with Protcclc(_l Gcngmphi_cal |lld|c€!l?t}l1$. these quality b_mnds include
Many lm:d but also foreign breeds, introduced due to its higher milk production, have an increasing relevance.

; '!3: e sor [u{:ﬁtl on Iahy.»;ico-chcmical and sensory quality is considered, the effect is unclear, making

: '"ﬂtmll::::in" petween foreign and local breeds. Indeed, although the range of carcass weights in light lambs is
dﬂ{?-;; of live weight for suckling lambs of .’..e'c‘hazr; de Castilla y )'.‘r.‘r_iu PGl), there are high‘tlill'furcnces‘ in th_c

: m;;-nsiliﬁll and meat quality he:-l\\l-een them (Diaz ef c.-.’___ 2003) h_ul for _I he sensory characteristics the effect is
udies, they appear 1o affect some organoleptic scores (Jeremiah et al., 1998, Martinez-Cerezo ef al.,

hers they have no effect (Sc-lom_(m et al., 1980). These differences may be explained in some cases by

e in slaughter weights when hm_:d_cifccl was cmnp:}rcd Ehllid' because, at the same slnlg!ghlcr \\"clg!'l!,‘ breeds
different levels of maturity. Taking !1}15 into account the aim of this wnrk_ was to dcllea'lmnc if there are IdlﬂCI:CIICL‘S
gpanish and foreign breeds at different slaughter weights and to decide the optimum slaughter weight for the

breeds.

s and Methods ) ) ) )
stiekling lambs (animals that were raised exclusively on maternal milk from birth to slaughter at one month

\ m three breeds: 30 Churra lambs, 30 Castellana lambs and 30 Assaf lambs were slaughtered according to
tard commercial procedures in Magnus abattoir (Arcenillas, Zamora, Spain). Within breed, three slaughter live
& were considered: 9.5 kg, 10,5 and 11.5 kg. At 72 h post-mortem, carcasses were cut into two halves and the
initis dorsi from left half of carcasses was taken to laboratory
analysis was developed by a fifteen member trained panel using the quantitative descriptive analysis (Murray
Iahunty, 2001) on 2 cm-thick slices of Longissimus lumborum wrapped in aluminium foil and cooked on a pre-
4 double hot plat grill at 200°C until the internal temperature reached 70°C. Then, they wete cut into portions, each
\uniform and free from obvious connective tissue and fat streaks. The sub-samples were immediately wrapped in
sium foil, coded and kept at 60°C. Meat was served following a randomised design for order and carry over
scts. Within the descriptors generated by the panel, the following were defined as being the most discriminating and
ted o the consumer perception: brown, pink, aroma intensity, taste intensity, liver odour, hardness, juiciness, fat
tion, springiness and fibrous sensation. Reference scales (Severiano et al., 2005) to assess the intensity of texture
rs were used. The anchored reference standards, terminology definitions and evaluation techniques were
d upon by the assessors during training. For quantification of the intensity of each attribute, 9-point scales were
ed, in which “1" referred to the minimum intensity and “9™ the maximum for each parameter.
fical analysis was performed using the Statgraphic Plus program for Windows (Manugistics Inc. 1995). Outliers
detected by means of Box and Wisker plot, the significance of effects and their respective interactions were
ned using General Linear Model procedures. The LSD Fisher-test was employed to test for statistically significant
ences between samples, differences were considered significant at the P<0.05 level.
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Is and Discussion

:ﬁr.'i! step in sensory evaluation of suckling lamb meat was to define the parameters most significant in order to
be the samples. Initially, more than twenty parameters were generated by the panel but after several reductions,
B inlg _consideration the frequency and intensity assigned to cach parameter for the panel, the following parameters
efinitions were selected. The colour parameters chosen were brown: characteristic brown colour on the cooked
stirface and pink: characteristic pink-red colour in the cooked meat centre. Among the texture parameters the
nellist §uleclcd hardness: the effort to bite the sample, juiciness: initial juiciness perceived during the firsts 2-3 chews,
jllon: fat perception in the mouth springiness: recover of the initial form after suppression of initial deformation
1ous sensation: sensation due to the low extensibility of meat fibre. Indeed some flavour and odour parameters
: md as aroma intensity: sensgtions perceived by the olfactory organ, taste intensity: sensations perceived during

Elnd liver odour: odour associated with the liver.
. :}t:gfthe effect of breed and slaughter weight on sensory characteristics of suckling lambs, results show (Table 1)
10t Tactors affected the organoleptic properties studied. The outer colour was affected by the slaughter weight

: ;_Ing the lo‘wer values the medium weight animals (10.5 kg) for the three breeds and there were no statistical
ces for inner colowr.
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All the texture parameters were affected by breed. The Assaf breed was considered harder and wigy highe

lower fat sensation and slightly lower juiciness, while Churra breed had higher juiciness and Castellang ‘t;rs ring
fibrous sensation. The slaughter weight had influence on almost all the texture parameters, In Spanish ;_jr”‘]llccd
of 10.5 kg of live weight had lower hardness and fibrous sensation, but for Assaf breed this slaughter weiceds' l
the higher values for these two parameters. Juiciness tended to increase with slaughter weight for the lhrfi“

the fat sensation was higher at 10.5 kg live weight. Finally, springiness was the only texture parameter » bl}'ed'
slaughter weight. Olafy

Table 1: Means of sensory parameters for the three breeds (B) (Castellana, Churra and Assaf) apg th
slaughter weights (W). © thieg i

Castellana Churra Assaf Stam
95kg 105kg 11,5kg 95keg 105kg 11,5k 95kg 105kg 11.5 ku‘ﬁ%
Brown 448" 3.19° 4970 451" 369" 453 477 365 4510 5 e
Pink 3.89% 3,60 326 397" 3.78™ 3,97 348" 420° 360 ‘
Hard. 414" 368" 374" 4.44% 348" 381™ 420" 4809 4200 s
Juiciness 4.18% 424 445" 430" 447" 4865 430" 3.97 446" i,
Fibrous 4917 382" 461%™ 507" 429° 506 473 5280 467 i
Fat sens 3.80 4.19 361" 3.84"¢ 3,97° 388¢ 338" 3.76"¢ 334" 8
Springiness  4.37° 3,75 421" 437" 446" 459" 4.12% 443> 444
Tasteint.  5.58% 459" 544 522" 5200 464" 5277 4760 5 |6
Odourint 5,74  4.56" 5.82¢ 523" 521" 531%d 535bd 4930 g qgh
Liverodour  3.81°¢ 3.81°¢ 3 179 3450 3 gpabed 3 gyed 3 og4ned 5 ggtb gy
*b Different letter means differences statistically significant at 0=0.05 within the row,
1.s.= no significant effects;* p< 0.1, ** p<0.05;%** p<0.01

n,s,
*

Regarding olfactive and gustative parameters liver odour was influence only by breed, showing Assaf breed the low,
value that is a positive characteristic of this breed. Finally, taste and odour intensity was affected by slaughter v

but not by breed showing, in general, the lower values for these two parameters in the suckling lambs with [0.5 ki
weight. B

Conclusions

Spanish consumers prefer light colour, taste and odour for meat lamb differing trom other countrics, where Tambs
slaughtered al heavier weights. On the other hand, tenderness, juiciness and a moderate fal sensation that contribute i
sustained juiciness are desirable characteristics for meat. Taking into account that the Churra and Castellana
presented better sensory characteristics than the Assaf breed, the optimum slaughter weight for suckling lambs o
breeds was 10.5 kg.
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