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Abstract. The present study was devoted to a comprehensive organoleptic evaluation of the quality of meat
of lambs of the Tian Shan breed, raised in a small farm in the mountainous regions of Kyrgyzstan. The aim of the
work was to determine in detail the taste, aromatic and textural characteristics of lamb meat at the age of 4,6 and
8 months, as well as to establish compliance of the obtained indicators with the current quality standards. The
research methodology included strict sampling of the longest muscle of the back (m.longissimus dorsi) from animals
of each age group. To ensure the reliability of the results, heat treatment of meat was carried out in accordance
with the GOST 9959-2015 standard, which guaranteed standardised preparation conditions. Tasting evaluation
was carried out by a qualified commission of seven experts, and the obtained data were subjected to biometric
processing. According to the results of the analysis, it was found that all the meat samples tested demonstrated
exceptionally high performance in key organoleptic parameters, including appearance, aroma, flavour, juiciness and
consistency. Average scores on a 9-point scale ranged from 8.3 to 8.7 on average, indicating high product quality.
Particular attention was paid to the tenderness indicator, for which the meat received the highest scores, which
confirms such a biological feature of the Tian Shan breed as precocity and its suitability for early slaughter to
obtain tender lamb. No defects or off-flavours were detected during the study, underlining the high level of animal
rearing and the premium quality of the product. The findings confirmed the significant potential of the Tian Shan
breed to produce high quality lamb in a small business environment, providing a competitive advantage in the
marketplace
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Introduction

Lamb has traditionally occupied an important place
in the diet of people in many countries, being charac-
terised by its high nutritional value and flavour. Lamb
meat is superior to beef and poultry in the content
of essential amino acids and vitamins, which explains

the increase in the production of this meat worldwide
(Turynskiy et al., 2020). Young lamb has a low choles-
terol content in fatty tissue, due to which the preva-
lence of atherosclerosis is lower among peoples who
consume predominantly lamb (Zhang et al., 2023).
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According to the National Statistical Committee of the
Kyrgyz Republic (n.d.), mutton accounts for 22.4 per
cent of total meat production in the Kyrgyz Republic.
Small farms and household owners play a significant
role in increasing mutton production. Small business-
es in sheep farming are flexible in responding to mar-
ket demands, but must ensure stable product quality
to be competitive.

At the same time, meat quality is determined by
a number of factors, including the age of the animals,
breed characteristics and rearing conditions. In old-
er sheep, the taste of meat deteriorates with a pro-
nounced greasy odour and flavour, while the meat of
young animals has a delicate consistency and a mild
taste without strong odours. Therefore, to meet con-
sumer demands, it is optimal to use lamb meat - meat
of animals under 12 months of age, which has the best
organoleptic properties. Organoleptic evaluation of
meat is the most important tool for quality control and
consumers’ perception of the product. Tasting analysis
is widely used as one of the most objective and relia-
ble ways to evaluate food products — provided the cor-
rect methodology and qualification of experts (Tsyde-
nova & Larionova, 2016). Meat quality is tested by
laboratory and organoleptic methods, with the latter
analysing characteristics such as carcass appearance,
colour of muscle tissue and fat, consistency, smell and
broth quality (Teixeira et al., 2020). For standardised
evaluation of meat in the Eurasian Union countries, the
interstate standard GOST 9959-2015 (2016) has been
adopted, which regulates the requirements for tasting
rooms, sample preparation, tasting procedures and
processing of results.

Of particular importance in assessing the quality
characteristics of lamb is the breed factor. Differenc-
es between breeds of sheep can influence the chem-
ical composition and structure of muscle tissue and
consequently the juiciness, tenderness and flavour
of the meat (Kruk & Ugnivenko, 2024). A compara-
tive study by J. Wang et al. (2024) showed that meat
from lambs of a local breed had lower shear force
(higher tenderness) compared to another breed under
similar fattening conditions. At the same time, proper
selection of breeds for local conditions can provide
a combination of high productivity and quality. Tian
Shan breed of sheep is one of the important selec-
tion achievements of sheep breeding in Kyrgyzstan,
bred to increase meat productivity in the conditions
of mountain pastures (Bekturov et al., 2017). How-
ever, in the available literature there is insufficient
data on organoleptic indicators of meat of lambs of
this breed, especially those raised on small subjects.
Therefore, the aim of the present study was to con-
duct organoleptic evaluation of meat of lambs of the
Tian Shan breed produced under small-scale business
conditions and to compare the results obtained with
the literature data on mutton qualities.
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Literature Review

The Tian Shan breed belongs to the semi-thin-cropped
meat-and-wool sheep of the early maturing type. The
breed was bred in the high mountainous area (Ka-
ra-Kudjer plateau, Central Tian Shan) at the Tian Shan
experimental station of cattle breeding by a complex
reproductive crossing of prekos x kurdish crossbred
sheep with lincol rams. According to G. Druzhenkov
& E. Druzhenkova (1974), sheep of Tian Shan breed
are characterised by good meat and wool productivity
and high adaptability to severe conditions of pasture
keeping. The average live weight of rams-producers
is 107-110 kg, and of ewes - 60-65 kg. A valuable bi-
ological property of the breed is its high precocity.
Yarki at birth has a live weight of 4.2 kg, at weaning
(4 months) - 33-35 kg, at the age of 18 months -
58.5 kg. It is distinguished by good meat quality, high
precocity. Slaughter yield of meat of lambs - 48%, spe-
cific weight of flesh in carcasses — 82%. Growth rate of
young stock from birth to 5 months is within 7.7-9.0
times with an average daily gain of 206-284 grams
per day, which is convincing evidence of their precoc-
ity, the potential opportunity to increase the produc-
tion of mutton at the expense of lamb meat.

Intensive development of lambs at an early age
in the conditions of high mountains is of great bio-
logical and economic importance, representing the
slaughter of lambs for meat in the year of birth. Meat
productivity of sheep, its production level is primarily
determined by the demand for mutton, which largely
depends on the qualitative features of sheep meat, its
taste and dietary properties and nutrition (Babushkin et
al., 2016). However, for a long time in the conditions of
high mountains, the main meat contingent was adult
dead sheep and culled ewe lambs after fattening on
summer pastures. Thus, for 80-90 days of fattening on
high-mountain alpine pastures the dead ewes increase
staging weight by 13-15 kg with an average daily gain
of 150-165 grams. The slaughter yield of walukhs is
53-55% (Druzhenkov, 1970).

An important advantage of the Tian Shan breed
is its adaptability to the sharply continental climate
of the high mountains. Sheep of this breed well tol-
erate significant daily and seasonal temperature fluc-
tuations, thin mountain air and intensive insolation.
High immunity and general viability of the livestock
are noted (Chernyshova, 2013). Due to these qualities,
the breed is spread in the mountainous areas of Kyr-
gyzstan (Naryn Region) where breeding farms of Tian
Shan sheep are concentrated. The number of purebred
stock in the country exceeds 330 thousand heads and
continues to grow (NSCKR, n.d.). It testifies to the de-
mand for the breed in farms of different scales. In con-
ditions of high-mountain pastures Tian Shan sheep
show better safety and productivity in comparison
with other breeds, which makes them irreplaceable
for local farmers.
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Organoleptic evaluation of meat quality...

Organoleptic properties of mutton are influenced
by genetic and environmental factors (Shekhovtsev et
al.,2022).As noted by A. Priolo et al. (2002), breed differ-
ences can manifest themselves in the degree of fatness
of carcasses, the ratio of red and white muscle fibres,
which is reflected in the taste and consistency of meat.
However, under comparable fattening and housing con-
ditions, meat quality parameters of different breeds
may not differ significantly (Panov et al., 2020). Thus,
tasting tests of cooked meat and broth in one of the
studies revealed no significant differences in organo-
leptic indicators between control and experimental
groups of lambs of different genotypes (Dabaev et
al., 2020). Nevertheless, there is evidence that feeding
regime can significantly influence the flavour nuances
of lamb meat. In particular, meat from grass-fed lambs
often has a more pronounced flavour (e.g. “liver” fla-
vour), whereas intensive stall feeding produces a more
fatty flavour. A. Priolo et al. (2002) noted that there may
be no significant differences in tenderness and overall
meat evaluation under different lamb feeding systems,
but the flavour profile changes. For farms practising
pasture-based rearing, this means that the possible
formation of specific flavour notes (grassy, milky, etc.)
needs to be taken into account. On the other hand, in
Central Asia, it is the mild “milky” flavour of young lamb
that consumers appreciate, for which the animals are
slaughtered at an early age to avoid the strong lamb
odour. In traditional feeding practices in the Balkans
and Spain, lambs are provided with prolonged milk
feeding under the uterus and grazing on natural pas-
tures, which gives the meat a delicate flavour with
milky tones (Gutiérrez-Pena et al., 2022). This approach
is similar to smallholder production in Kyrgyzstan,
where Tian Shan lambs are raised on mother’s milk
and mountain grazing. Thus, according to the literature
review, optimal organoleptic properties of lamb are
achieved with a complex combination of favourable
genetics (breed), young age of slaughter and natural
fattening. The Tian Shan breed, characterised by its
early maturity and adaptability to pastures, is of great
interest from the point of view of obtaining high quali-
ty lamb meat under small business conditions.

Materials and Methods
The study was conducted during the period from Au-
gust to December 2023. Location: Min-Bulak village,
Naryn district, Kyrgyz Republic. Organoleptic evaluation
was carried out on samples of meat of Tian Shan lambs
raised on private small farms in mountainous areas
(Naryn district, Min-Bulak village). All animal slaughter-
ing and sampling activities were carried out in accord-
ance with Law of the Kyrgyz Republic No. 175 (2014),
Resolution of the Government of the Kyrgyz Repub-
lic No. 377 (2015) and GOST 9959-2015 (2016). The
conditions of storage and tasting analyses were also
in accordance with GOST 9959-2015 (2016) and the

involvement of tasters was in accordance with the prin-
ciples of the Declaration of Helsinki (1964).

Three lambs each of 4, 6 and 8 months of age, re-
ceiving traditional pasture feed, were selected for the
study. The choice of ages 4, 6 and 8 months for the study
was conditioned by their correspondence to the main
commercial categories of lamb meat and the stages of
physiological development of animals, optimal for the
production of meat of high nutritional value. The se-
lection of animals for each age group (3 lambs each)
was done by random sampling from the total popula-
tion to ensure representative samples and minimise
potential systematic errors. The average live weight of
lambs before slaughter was 25, 30 and 32 kg. Carcass-
es were chilled at +4...+6°C for 24 hours. From each
chilled carcass, samples of the longest muscle of the
back (m. longissimus dorsi) in the lumbo-pectoral region
were taken for further organoleptic analysis. Before
tasting, the meat was stored at 0...+2°C for no more
than 48 hours. The tasting analysis was carried out
in accordance with GOST 9959-2015 (2016). A tasting
commission was formed from seven experts previously
trained in sensory analysis methodology. The compo-
sition of the panel met the requirements described by
R.Papaev et al.(2022). The evaluation was carried out in
a specialised room free of extraneous odours and dis-
tractions. Organoleptic evaluation of meat of different
types of productive and commercial animals was car-
ried out after its heat treatment. Simultaneously with
the evaluation of cooked meat the quality of broth was
determined. Heat treatment of meat was carried out as
follows: meat weighing about 1 kg was placed in a pot
with cold water in the ratio of 3:1 (water to meat). The
pot was covered with a lid, brought to a boil and cooked
over low heat for 1-1.5 hours until the temperature in
the centre of the piece of meat reached 75+ 5°C. After
completion of cooking, the meat was removed from the
broth and cooled to a temperature of 35 #5°C. Then
the meat was cut into slices weighing at least 50 g and
sent for tasting. To assess the organoleptic parameters
of the broth, it was poured into glass beakers, filling
at least 50 cm?, and determined: appearance and col-
our, smell (aroma), taste and richness (saturation of ni-
trogenous extractive substances). Each panel member
was given a set of samples and a glass of broth from
the corresponding sample. Between samples, tasters
cleared their receptors with neutral foods (sip of water,
unsalted cracker). After organoleptic evaluation of 7-8
samples, a break of at least 10 minutes was taken.

The commission evaluated the following organo-
leptic indicators of meat: appearance and colour (ap-
petite, surface and cut colour); smell (aroma) of meat
(both raw and cooked, in terms of intensity and pleas-
antness); taste of cooked meat (harmony, presence of
extraneous flavours); juiciness (expression of meat
juice, feeling of moisture when chewing); consisten-
cy (tenderness) - softness and ease of chewing meat;
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overall organoleptic evaluation (holistic perception
of product quality). The evaluation was carried out
according to the 9-point system recommended by
GOST 9959-2015 (2016). Thus 9 points corresponded
to exceptional properties (excellent), 8 - very good, 7 -
good, 6 - satisfactory, 5 - mediocre, 4 and below - un-
satisfactory qualities. According to the requirements of
the standard, the minimum acceptable score for each
indicator is 4; samples scoring below 4 for at least
one criterion are considered to be non-conforming in
quality (Sarbatova et al., 2019). Tasters were given in-
dividual tasting sheets for scoring each indicator and
recording verbal descriptions (if desired). Panel mem-
bers did not exchange opinions during the tasting (a
requirement of the instructions). After the individual
evaluation was completed, a general discussion was
held to collect comments and remarks not formally
counted in the scores. From the tasting sheets of each
expert, the data were transferred to a summary table.
For each indicator, the average panel score and stand-
ard deviation (o) were calculated. The spread of opin-
ions between tasters and compliance with minimum
requirements were also evaluated. Since all evaluat-
ed samples belonged to the same sample (Tian Shan
lamb, same type of content), no statistical test of differ-
ences between them was performed; instead, the main
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results are given as an aggregate characterisation of
the quality of this sample.

Results and Discussion

According to the results of tasting analysis, it was found
that meat of young Tian Shan breed raised on a small
farm has good organoleptic properties. All the samples
studied received high scores on key indicators (Table 1).
None of the samples had scores below the minimum 4
points; on the contrary, the average scores for all cri-
teria exceeded 8 out of 9 possible, which corresponds
to the “excellent” category. The commission noted the
characteristic for young lamb pleasant flavour without
extraneous tones, juiciness and tenderness of meat. The
colour of boiled meat was assessed as pink-red, uniform,
appetite-inducing. The consistency of the meat when
chewed is very soft, the fibres are easily separated, which
is reflected in the highest score for tenderness. The fla-
vour was described by tasters as rich, meaty, without
excessive fatness, with a sweetish tinge typical of well-
fed lamb. The juice released when biting is clear and
fragrant, abundantly moistens the mouth, which con-
firms the high score for juiciness. The summarised score
(overall acceptability) is also close to the maximum, in-
dicating that the product was extremely well liked by
the experts on the basis of the sum of impressions.

Table 1. Results of organoleptic tasting of meat of lambs of Tian Shan breed at the age of 4, 6 and 8 months old

Indicator 4 months 6 months 8 months
Appearance 8.0 8.3 8.1
Odour (flavour) 7.5 8.0 7.8
Flavour 7.8 8.5 8.3
Juiciness 7.0 8.0 8.5
Consistency (tenderness) 9.0 8.5 7.5
Total score, score 8.0 8.6 8.4

Fat content of meat (category) 1&'\/1\/1 aigl.’ige eliz\‘/.a?ci d
Broth: flavour 7.8 8.5 8.7
Broth: flavour 7.5 8.5 8.9
Broth: transparency 9.0 8.5 8.0
Broth: colour 7.0 8.5 9.0

Note: the table shows average scores on a 9-point scale
Source: developed by the authors

As can be seen from Table 1, the spread of scores
for all parameters is small (c does not exceed 0.4),
which indicates the consistency of tasters’ opinions
and the homogeneity of sample quality. The highest
average score was obtained for tenderness (8.7), which
is expected for the meat of a young animal - it is easy
to chew due to thin muscle fibres and moderate con-
tent of connective tissue. High marks for taste and
aroma (8.6 and 8.4 respectively), the tasters described
the broth as fragrant and transparent, the meat as hav-
ing a “juicy mutton flavour without a rough taste” The

juiciness of the meat was also high (8.3 points), which
is due to the sufficient intramuscular fat content of
the lamb and the lack of over-drying during prepara-
tion. Opinions on colour were slightly more variable
(0=0.3) - some experts noted a slightly pale shade of
cooked meat, but in general the colour was assessed
as typical for lamb meat of high quality (score 8.5). In
general, the obtained results indicated that the lambs
of the Tian Shan breed, produced in a small farm, cor-
responds to the category of products of the highest
grade by organoleptic indicators.
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Organoleptic evaluation of meat quality...

High tasting evaluations of the meat quality of
Tian Shan lambs are largely consistent with the bi-
ological features of this breed and the conditions of
its cultivation. Tian Shan sheep are characterised by
rapid maturity - by 4 months of age, lambs accumulate
sufficient muscle mass and a moderate amount of fat,
reaching slaughter condition (Chernyshova, 2013). The
meat obtained in the study had fine, tender fibre and a
sufficient level of marbling (fat layers), which ensured
high tenderness and juiciness as assessed by experts.
In addition, grazing lambs on mountain grasses may
have contributed to a rich flavour profile. Keeping an-
imals on pasture gives lamb its own nuances of fla-
vour - in particular, less fat flavour and more hints
of game or liver (Priolo et al., 2002). The tasters did
not note any extraneous or unpleasant flavours, which
may be explained by the young age of the lamb (no
“aged” lamb flavour). On the contrary, some experts
noticed the sweetish flavour of the meat. As noted by
R. Gutiérrez-Pena et al. (2022), this tone is often pres-
ent in 4-month-old lambs that have received enough
lactose with their mother’s milk. Thus, the quality
characteristics of the samples studied reflect an op-
timal combination of factors: the breed potential of
Tian Shan sheep for high meat quality and the tradi-
tional technology of raising young animals in a small
farm (on natural land).

The work by M. Cabrera & A.Saadoun (2014) showed
that lamb is superior to other meats in terms of nutri-
ent content. However, the organoleptic advantages may
be offset by improper fattening. In the study, all lambs
were reared on natural grasses only. In Spain, senso-
ry testing of local Mallorquina breeds in the work of
R. Gutiérrez-Pena et al. (2022) showed tenderness and
flavour scores of 7.2 out of 10 (roughly corresponding to
6.5 out of 9), which is lower than the results obtained in
the present study. The authors attribute this to the fact
that some of the animals were reared to an older age
on pasture and grain (4-5 months versus 3-4 months
for “light” lambs in Spain). On the other hand, in the
experiment of A. Priolo et al. (2002) observed that the
overall perception of quality was not significantly dif-
ferent between groups of lambs on grass and on grain,
although certain flavours differed.

The expert tasters gave high scores and no defects
in any of the criteria, indicating that there are no neg-
ative effects of pasture rearing. This favourably distin-
guishes the products of small farming, where grazing
of animals is mainly used, and intensive fattening tech-
nology sometimes results in excessive fat deposition
and associated reduction in palatability (e.g. excessive
fatness) (Pethick et al., 2006; Lushchikhina, 2013). Thus,
the tasting confirmed the literature evidence that op-
timal organoleptic properties of lamb are achieved
when slaughtered at milk-weaning age and pasture-fed
(Caneque et al., 2001). The Tian Shan breed realises its
genetic potential under these conditions, giving meat

with excellent colour, aroma, flavour and consistency.
The absence of significant defects (extraneous odours,
dryness, hardness) in the samples studied indicates a
high level of farming technology. It can be concluded
that the meat of lambs of the Tian Shan breed of small
farm meets the requirements of the standard on all or-
ganoleptic parameters and can be referred to the prod-
ucts of premium class. This is especially important for
small businesses: high quality products provide com-
petitive advantages in the lamb market and enhance
the reputation of local farmers.

Conclusions

The obtained results of organoleptic evaluation
demonstrated high quality of meat of lambs of Tian
Shan breed, raised in conditions of a small farm. High
taste merits of the studied lamb meat were manifested
in attractive colour of cooked meat (pink-red, appetis-
ing appearance), saturated meat aroma without extra-
neous tones, harmonious taste with barely perceptible
sweetness, extreme tenderness and juiciness of con-
sistency. Average scores on a 9-point scale ranged from
8.3-8.7, which corresponds to the highest quality cat-
egory. None of the organoleptic criteria revealed any
defects or unsatisfactory properties.

The characteristics of the Tian Shan breed - early
maturity, moderate fat content and adaptation to pas-
ture — determined high sensory characteristics of the
products. The absence of negative flavours characteris-
tic of older animals confirms the importance of choos-
ing the right age of slaughter (4-6 months) for natural
feeding. The conditions of small business (small flock
on natural pastures) are favourable for the production
of high quality mutton. The obtained data expand sci-
entific ideas about the quality of mutton of the Tian
Shan breed and confirm its prospects for farms.

Thus, the Tian Shan breed of sheep shows signifi-
cant potential for the production of high-quality lamb
suitable for positioning as a premium product. This
makes it particularly promising for small businesses fo-
cused on the market for natural and organic products.
In the future, it is promising to expand the research -
for example, to compare the organoleptic evaluation of
meat of the Tian Shan breed with other breeds (Edil-
bayev, Gissar, etc.) under the same growing conditions,
as well as to study the influence of grazing season and
type of feed on the formation of flavour. In addition,
in parallel with sensory analysis, it is useful to carry
out instrumental measurements (content of volatile ar-
omatic compounds, fatty acid profile) to link objective
indicators with tasters’ perception.
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AHHoTauums. byn nsnnaee KeiprbisctaHaarsl Toonyy aiMakTapaa YakaH pepmepamk yapba wapTbiHAa 6CTYpYAreH
TaHb-LUaHb TyKyMyHAarsl ap KaHAal >KawTarbl KO3ynapAblH 3TUMH KOMMJEKCTYy OpraHonenTukanblik 6aanooro
apHanraH. M3unaeeHyH MakcaTbl — 4, 6 xaHa 8 ainblK KO3ynapablH STUHAEMM [AaaMAbIK, XbITTbIK XKaHa TEKCTYpasbiK
MyHe3[eMenepay TepeH M3ungen, anblHraH KepCeTKy4YTepAyH canaTt CTaHOapTTapbiHa LWANKELWTUIMH aHbIKTOO
6onyn caHanat. M3ungee MeToponorusacel ap 6up Kaw KypakTblk TOMKO KMpreH aHblbapnaphbiH y3yH apka
6ynuyHAapbiHbIiH (M. longissimus dorsi) KblNAaT TAaHAOOHY KaMTbiraH. HaTblikanapablH MWeHUMAYYAYTYH KaMcbi3
KbITyy YYyH 3TKe TepMukanbik mwTteTyy FTOCT 9959-2015 craHpapTtbl 60K0HYa XYyprysynyn, AaspaooHyH 6upaei
WapTTapbl kaMcbizganraH. derycraunsansik 6aanoo et agucTeH TypraH KBanudukauusnyy Kommccus TapabbiHaH
XKYPTy3yayn, anblHraH MaanbiMaTTap GoOMeTpUKaNbiK ULWTeN Ybiryyra ayywap 60AroH. AHaNM34MH XbIAbIHTbITbIHAA
6apablK yArynep Hern3rm opraHoNenTUKaNbiK KBPCOTKYYTOp HOKHYA — CbIPTKbI KEPYHYLLY,XKbITbI,4aaMbl, LUIMPENYYAYTY
YaHa KOHCUCTEHUMSACHI HOKOHYA 6T XXOropKy HaTblixkanapabl KepceTkeHy benrnnenan. 9 6anngpik Wwkana 6ooHYa
opTouo 6aanap 8,3TeH 8,7re yeiiMH 63repyn, NPOAYKLMSHbIH XXOrOPKY CanaTblH TaCTbIKTaAbl. ©3reue KeHyn 3TTUH
Ha3MKTUK KepceTKy4YyHe Bypynyn, an 3H Xoropky 6aanapra 33 601roH. byn TaHb-WaHb TYKYMyHAArbl KO3ynapablH
Te3 XEeTUAULWMHMH XXaHa anapAabl 3pTe COKYra bINanbIKTYynyryHyH OMONOrMsANbIK 63reuenyryH janunmnent. Mamnoee
yYypYHAA 34 KaHOaM KEMYMIMK e B6TeH AaaM aHbIKTanraH amec, 6yn Manabl 6aryyHyH >KOropKy AeHM3AMH XaHa
NPOOYKUMSAHbIH NPeMUYM-KNacCKa LUANKeLWTUIMH KepeoeTeT. ANbIHraH MaanbiMaTTap TAHb-lWAHb TYKYMYHAArb
KOMMOp YakaH OBU3HECTUH LWapTbIHAA XXOrOpKY canaTTarbl KO3y 3TUH 6HAYPYYAS YOH MOTEHUMANTA 33 IKEHMH XKaHa
6yn TapMaKTa aTaaHAALWTbIK apTbIKYblIbIKTApAbl TY366pYH JanUnAenT

Heruzru cespep: Ko3y 3T1; faaM 6aanoo; xaibITTa ecTypyy; 3TTUH canaTbl; Koinop; bepmepamk yapba
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AHHoTaumsA. Hactosiulee wccnefoBaHMe MOCBSILLEHO KOMMIEKCHOM OpraHoONenTUYecKoW OLEeHKe KayecTsa
MSICQ SATHAT TSAHb-LUAHBbCKOM MOPOAbI, BbIPALLEHHbIX B YC/IOBMAX Manoro (GepMepcKkoro X03§MCcTBa B TFOPHbIX
pernoHax KbipreidctaHa. Lenbto pabotbl 6bi10 AeTanbHOe onpeneneHue BKYCOBbIX, apOMATUYECKMX U TEKCTYPHbIX
XapaKTepuUCTUK Msca SArHAT B Bo3pacTe 4, 6 M 8 MecsaueB, a TakKe YCTaHOB/IEHWE COOTBETCTBMS MOMYHYEHHbIX
nokasarenei A4enCTBYOLWMM CTaHAApTaM KayecTBa. MeTof0n0rms uccnefoBaHms BkAOYana ctporuii otbop o6pasuos
LNVHHENLWeR Mblwubl CMUHbI (M. longissimus dorsi) OT XMBOTHbIX KaX40W BO3pacTHOM rpynnbl. ng obecneveHuns
[LOCTOBEPHOCTM pe3ynbTaToB TepMmuyeckas obpaboTka Msica NpoBOAMNacb B COOTBETCTBMM CO CTaHAAPTOM
FrOCT 9959-2015, uTo rapaHTMpPOBaNO CTAaHOAPTUM3MPOBAHHbIE YC/IIOBMS MOATOTOBKM. [erycrtaumMoHHas oOLueHKa
OCYLLEeCTBANACh KBAAM(ULUMPOBAHHON KOMMUCCMEN M3 CEMM 3KCMEPTOB, @ MONyYEHHble AaHHble MOABEPIIUCH
H6uomeTpuyeckoin obpabortke. [lo pe3ynbTaTtam aHanusa YCTaHOB/IEHO, YTO BCE MCCNefoBaHHble 06pasubl Msca
[LeMOHCTPUPOBANM UCK/THUMTENBHO BbICOKME MOKA3aTeNM Mo K/IHYEBbIM OPraHoNEeNTUYECKMM NapamMeTpaM, BKoUas
BHELIHMI BMA, apOMaT, BKYC, COYHOCTb U KOHcucTeHumto. CpegHue 6annbl no 9-6annbHONM WKane BapbuMpoBanu B
cpenHem ot 8,3 no 8,7, UTo CBMAETENbCTBYET O BbICOKOM KauyecTBe npoaykta. Ocoboe BHMMaHWe 6bl10 yoeneHo
MoKasaTeNlo HEeXHOCTM, MO KOTOPOMY MSCO MOAy4YMno Hanbonee BbICOKME OLEHKWM, YTO MOATBEPXKAAET TaKylo
H6ronornyeckyro 0Co6eHHOCTb TSHb-LIAHBCKOM MOPOAbI, KaK CKOPOCNeNoCTb, M ee NPUroAHOCTb K paHHeMY yboto Ans
MONMYYEHUS HEXHOM ArHATUMHBLL. B xomoe uccnenoBaHusi He Obllo BbIIBNEHO HUKAKMX AedEKTOB MAM MOCTOPOHHMX
MPUBKYCOB, YTO NOAYEPKMBAET BbICOKMI YPOBEHb BbIPALLMBAHMS XXMBOTHbBIX M COOTBETCTBME MPOAYKLMU MPEMUYM-
Knaccy. lMony4yeHHble AaHHble MOATBEPAMAM 3HAUMTENbHBINA NOTEHLMAN TSHb-LIAHLCKOWM NMOPOAbI AN MPOM3BOACTBA
BbICOKOKQYeCTBEHHOM AITHATUHbI B YC/I0BUSIX Manoro busHeca, obecneunBas KOHKYpeHTHblE MPEUMYLLECTBA HA PbIHKE

KnioueBble cnoBa: ArHaTMHA; AerycTalMoHHas OLEeHKa; NacToMLLHOe BbipaliuBaHME; MACHOE KAayeCTBO; OBLbI;
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