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Abstract 

 

Sensory attributes (appearance, aroma, smell, taste, and texture) are the most accessible tools that determine consumer 

acceptance and the decision to buy certain meat or meat products. When buying, the consumer's first impression is 

based on the appearance and color of the food and then the smell. Finally, during the chewing process, they check the 

texture, taste, and flavor, which together determine the final impression of the product. The aim of the study was to 

produce and sensory evaluate three batches of sheep pastrami in which the maturation process was carried out 

differentially (for 6, 12, and 19 days), with the tenderness being adjusted by adding a tenderizing agent. As regards the 

sensory acceptability test, the samples received average scores between 6.40 and 7.64 for the attributes evaluated, with 

Lexp 3 being the one with the highest scores. In terms of CATA analysis, the sample that was described as closest to the 

ideal was Lexp3, the 6-day matured sample, which contained the highest amount of tender, with Lexp2 being very 

close. In the case of Lexp1, some evaluators identified a slightly rancid aroma and a more pronounced hardness, as it 

was subjected to the longest maturation period (19 days). 
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Global sheep meat production is 

approximately 9.8 million tonnes, although the 

sheep population is over 1.2 billion animals (FAO, 

2020). The main sheep meat producer is Asia (5.2 

million tonnes), with China (2.7 million tonnes) 

and Russia (1.9 million tonnes) in first places, 

followed in descending order by Africa (1.9 

million tonnes), Oceania (1.14 million tonnes), 

Europe (1.1 million tonnes) and America (427 

thousand tonnes) (FAO, 2020). Meat is an 

important component of the human diet, 

considered essential for its supply of high-value 

proteins, vitamins, and minerals (iron, zinc, 

selenium, vitamin B12) (de Lima Júnior D.M. et 

al, 2016; Libera J. et al, 2021). The particularly 

complex and balanced chemical composition of 

sheep meat, especially protein substances, 

vitamins, and mineral salts, determines the 

nutritional and biological value of this type of 

meat. Due to the proportion of nutrients and their 

high digestibility, sheep meat has superior dietary 

properties and is highly appreciated by consumers 

(Chikwanha O.C. et al, 2018; Corazzin M. et al, 

2019). Moreover, like other ruminants, sheep meat 

is a good source of ω-3 polyunsaturated fatty acids, 

branched-chain fatty acids (BCFA), and 

polyunsaturated fatty acid biohydrogenation 

intermediates (PUFA-BHI), in particular 

conjugated linolenic acids and trans-octadecenoic 

acids, which have potentially beneficial effects on 

human health (Dilzer A., Park Y., 2012; 

Chikwanha O.C. et al, 2018). 

The food quality of sheep meat is most often 

assessed in terms of flavor, followed by 

tenderness, and then juiciness (Prache S. et al, 

2022). As sheep meat has a unique flavour, 

different from other types of red meat, this may 

underpin the popularity of sheep meat, but may 

also impede consumer acceptance (Watkins P.J. et 

al, 2013).  

Tenderness, juiciness, flavor, and the overall 

sensory quality of meat are positively related to 

intramuscular fat content (Pannier L. et al, 2018), 

as well as to the system of rearing and feeding the 

animals (Pethick D.W. et al, 2005). When animals 

age, the percentage of fat in the carcass increases, 

and consequently, the intramuscular fat content 

increases. The effect of age on leanness is muscle-

dependent, as muscles with less collagen are less 

influenced by the age of the animal at the time of 

slaughter (Prache S. et al, 2022). Finally, 

regardless of the origin of the sheep meat, it is 

recommended to mature the meat for at least 5 


