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Abstract 

 
This paper aims to conduct a comparative study on the wet aging process and evaluate its effects on the physical 

parameters of meat from Ile de France and Merinos de Palas sheep breeds. The study focused on two specific 

anatomical regions, the leg (Musculus biceps femoris), and the ribeye (Musculus longissimus dorsi), to identify 

differences and similarities in the evolution of meat quality based on breed and region. The research monitored pH 

fluctuations during the aging process for both breeds and evaluated their impact on meat quality. The study investigated 

the processes of oxidation and degradation of pigments and lipids in the meat, as well as methods for maintaining an 

appealing and stable color, which is essential for consumers' perception of meat freshness and quality. Comparing the 

physical parameters between the Ile de France and Merinos de Palas breeds allowed the identification of differences 

and similarities in the influence of wet aging on the leg and ribeye. The sheep meat industry can benefit from the 

implementation of an integrated system for monitoring and adjusting aging conditions, which should include pH 

parameters, sensory qualities, and color evolution. Educating consumers on how these factors affect meat quality, along 

with promoting sustainable production practices, can help increase appreciation and demand for high-quality sheep 

meat. 
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Sheep provide a diverse range of resources, 
including meat, milk, and wool, and have played a 
vital role in the global agricultural economy since 

the Neolithic era (Ceccobelli S. et al, 2023). The 
quality of sheep meat is influenced by various 
factors, including the animal's genotype, rearing, 
and feeding conditions, age at slaughter, and post-
mortem processing methods such as aging 
(Hopkins D.L., Fogarty N.M., 1998; Safari E. et al, 
2001). Genetic differences between breeds, such as 
Ile de France and Merinos de Palas, can 

significantly impact meat characteristics, including 
texture, flavor, and fat content (Young O.A. et al, 
1997). Sheep meat is valued for its distinctive 
flavor, which can vary considerably depending on 
the animal's diet and breed (Priolo A. et al, 2001). 

Additionally, sheep meat offers a rich 
nutritional profile, being an excellent source of 

iron, zinc, and B vitamins, which are essential for 
human health (Fisher A.V. et al, 2000). However, 
the fat content and fatty acid composition may 
influence consumers' perception of the meat’s 
quality, affecting both its nutritional value and 
consumer preferences (Nute G.R. et al, 2007). 

In addition to fatty acid composition, 
another important physicochemical characteristic 
of sheep meat is its myofibrillar and sarcoplasmic 

protein content, which is critical for meat texture. 
The enzymatic processes that occur during the 
aging of sheep meat can modify these proteins, 
thereby enhancing the tenderness and juiciness of 
the meat through the breakdown of protein 
structures and collagen (Hopkins D.L., Fogarty 
N.M., 1998). 

Consumer preferences for sheep meat can 

vary significantly, influenced by cultural factors, 
sensory experiences, and awareness of health 
benefits. The demand for high-quality sheep meat 
is growing in many markets, as consumers become 
increasingly interested in food provenance, animal 
welfare, and sustainable production practices 
(Sanudo C. et al, 2000). 

 
MATERIAL AND METHOD 

 

The material used in the study consisted of 
loin and leg cuts from two sheep carcasses of the 
Ile de France and Merinos de Palas breeds, 
purchased from a breeders' association in the 


