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ZAMORANO

Department of Animal and Food Sciences, Texas Tech University, Lubbock, TX 79409

INTRODUCTION RESULTS

= Lamb Is one of the red meats, along with beef and pork, which Is
consumed In the U.S. and various countries around the world. In the
U.S., lamb consumption Is the lowest of the red meats.

= Consumption Is generally lower than beef or pork due to lower
avallability, assumed flavor preferences for other red meat species,
and perceived higher cost compared to other red meat species.

= Little research has been conducted Investigating the eating quality of
lamb using untrained consumer panelists, particularly investigating If
consumers value higher marbling in lamb as they do In beef.

= Moreover, postmortem aging Is commonly practiced In beef to
Improve tenderness, but little work has been done examining how
consumers percelive tenderness of lamb loin aged for various
postmortem periods.

An Interaction between marbling and aging was observed (P = 0.02) for
consumer tenderness ratings, where high marbling samples aged for 21
days were rated most tender, and medium marbling samples aged 42 were
rated least tender. Aging influenced (P < 0.05) juiciness, flavor, and overall
liking, with 21 d samples receiving greater scores than 42 d. Marbling
impacted juiciness and flavor liking (P < 0.05), but had no effect on overall
liking (P > 0.05). For both traits, high marbling was scored greater than
medium, but neither differed from low marbling.
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= On d 21 postmortem, loins were manually fabricated into 2.54 cm CONCLUSION

thick chops and vacuum packaged and stored at 2°C. After the Additional postmortem aging of lamb loin is not recommended based on
appropriate aging period, chops were frozen at -20°C until further reduced scores for eating quality traits. Consumers preferred high marbling
consumer sensory analysis. over medium marbling loin chops, but had difficulty distinguishing
" Consumer rated each palatability trait on a 100 mm line scale. between low and medium marbling lamb loin samples. Further research is

warranted to see If consumers In Lubbock, TX react similarly to consumers
In other regions around the country. Moreover, research evaluating eating
quality of other lamb muscles Is also warranted.




