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Abstract

Sheep meat is one of the most important sources of red meat in middle-east countries and therefore having
knowledge of its quality is necessary. The physicho-chemical characteristics of sheep meat were studied during 7
days of ageing period. Samples were taken from the top round section including Biceps femoris and
Semimembranosus muscles. Meat pH fell significantly during the first 24 h postmortem, reaching the mean value
of 5.67+0.06. No significant changes (P<0.05) were observed during the next 6 days. With increasing ageing
duration, water holding capacity (WHC) and cooking loss increased significantly (P<0.05) indicating the
changes in water characteristics during the cooking process. The changes in the inner temperature profile during
cooking were similar for all days after slaughter. However, the total time needed for cooking process was
significantly (P<0.05) higher at 24 h post slaughter. The results showed that the ageing process improved the
tenderness, juiciness and flavor scores in both sexes. There was a positive and significant correlation between the
sensory attributes and total acceptance scores. No difference was observed between sexes for any of these
attributes.
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