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The use of forage can improve carcass quality and the acceptability of the meat to the consumer. Carcass quality is influenced by the type
of feed, and supplementation with different protein sources may affect the chemical composition and characteristics of meat from
lambs(1).

The aim of the present study was to compare the organoleptic characteristics and chemical composition of meat from lambs grazing
perennial ryegrass (Lolium perenne L.) and supplemented with different protein sources.

Fifteen Suffolk lambs (6 months of age) grazing ryegrass pasture for 12 h daily were allocated to three treatments (five lambs per
treatment): T1, supplemented with ryegrass hay; T2, supplemented with a concentrate containing soyabean meal (60 g crude protein/kg);
T3, supplemented with a concentrate containing fishmeal as the main protein source. Supplements were provided at 30 g/kg body
weight0.75 per d. The lambs were slaughtered at a body weight of 50 kg. The organoleptic characteristics of the carcass meat were assessed
by thirty male subjects using a questionnaire in which each question offered five options based on the scores: 2, I dislike it; 4, I dislike it a
lot; 6, I neither like nor dislike it; 8, I like it a little; 10, I like it a lot(2).

There were no differences in the carcass and meat characteristics between treatments (P>0.05; Table). The crude protein content was
higher (P<0.05) for T1 and T3 than for T2, while the fat content was higher for T1.

Table. Organoleptic characteristics (scale 2–10) and chemical composition (g/100 g DM) of meat from lambs
supplemented with different protein sources

T1 T2 T3 SE

Taste 7.6 8.0 8.1 0.21
Juiciness 7.5 7.7 8.6 0.47
Texture 8.2 8.3 8.9 0.31
Flavour 7.7 8.0 7.8 0.12
DM (g/100 g) 68.3b 65.0a,b 63.8a 1.14
Ash 0.17a 0.20a 0.40a 0.03
Crude protein 54.7a 46.5b 52.8a 1.48
Fat 48.4a 46.0b 40.3b 1.93

a,bValues with unlike superscript letters were significantly different (P<0.05).

The results show that the organoleptic characteristics of the lamb meat were not different between treatments. This finding is similar to
previous findings(3,4), although these earlier studies did not find differences in the intensity of the taste between different treatments.
However, a more-intense taste has been reported for meat from lambs fed forage compared with concentrate(5). Although no differences
were found in the organoleptic characteristics (P>0.05), there were differences in the chemical composition of the meat, with an increase
in the crude protein and fat contents in the meat from lambs supplemented with ryegrass hay.
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