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QUALITY AID PALATABILITY OF MVO

The State of Oregon is credited with 121,193 goats

according to the "Census of Agriculture: 1925,0 Oregon."

Practically al2, of these are of Angora breeding. Marc

are but few milk goats or straight haired goats in the

State. Most of the goats are found in the western halt

of the state, where there are large areas of land too

brushy to be suitable for cattle and sheep grazing, but

suitable for goat griming. More are also approximately

five million acres of brushy and logged off land in west.

ern Oregon that appears to be suitable for goat grazing

but which is not now being utilised for any purpose.

The Angora goat, therefore, is not only of economic in.

portance at presont but may become much more important

in the future.

The Angora goat is valuable both as a brush clear.

lug animal and as a protium*r of mohair. In 1924 101,101

Angora goats were shorn and produced 413,441 pounds of

mohair, or an average of 4.08 pounds per head. The value

of this clip was $196,919.00, or an average of $1.96 per

head.

The tact that Oregon already has a large number of

Angora goats in these brushy and logged off sections and
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a possibility or much larger numbers raises the question

of the value of the goat as a producer of mot,

The term "eheven" was adopted as the official name

for "goat meat" by the Sheep and Goat Raisers Association

of Texas in the spring of 1922 and was immediately adopt.

ed by all Angora breed associations. On 3epteMber 8

1924, the name was officially adopted by the Secretary

of Agriculture, the late **miry O. Wallace.

The reason for adopting the name Charon was to get

away from the prejudice of the American public against

"goat meat".

Prior to 1918 the meat packers were buying a large

number of goats at oneshaif to two- thirds the value of

sheep of the same class and were selling the meat as

mutton at regular mutton prices. The committee of goat

men asked the Department of Agriculture to have the pack.

ars stomp or tag each caroms* of the goat 'goat seat" and

enforce the pure food law. The order was passed and the

people refused to buy "goat meat" When they had been buy.

ing it and eating it as mutton prior to this time.

So later on to get away from this prejudice the term

chevon was adopted as the official name for goat meat.

In 1913 a law was passed in Oregon requiring all

goat meat to be labeled "goat meat" before being sold.
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This law caused a certain amount of prejudice against

goat and kid moot. In 1921 this law was repealed and at

the presont time the only law regarding the sale of goat

meat is that all soothers that are sold must be castrated

prior to three months of age.

Therefore, three questions concerning the goat buil.

nese of Oregon have come up in the last few yoarse

Mists Tho cost of production of goats.

Seconds The grazing possibilities of goats both to

maintain brushy areas used for goat grazing year attar

year and also to kill brush on certain areas.

Thirds The value of goot-meat.

An economic survey of the goat industry in Oregon

together with grazing experiments at Corvallis are talc.

ing care of the first two phases of this work. The lat.

ter phase is the subject of this study in 0 Quality and

Palatability of Chovonn.

The object of this work was, therefore, to determine

Whether thevon is a palatable product; to compare the

ohevon with lamb and mutton of a similar age and degree

of finish; to study the influence of age, sex and degree

of finish on the meat; and to gather information on dress-

ing percentage and methods of slaughter,



Page 4

R,view or Literature Chevon Studies

Very little, it any, information concerning the

study of goat meat can be found. In going through the

Experiment Station Records and the U. S. D. A. Tear

Books no information concerning the study of chovon can

be found.

Mr. W. B. ToWhave states in his text, "Meat and

Meat Products", "Seat meat or chevon is usually quite

tree from fat and the color is not so red as that of

lamb or mutton. The moat has a characteristic odor."

0 Lippincott. Farm Manuals, page 11.

)Ti. 1. D. Reiser states in his text, "Farm Meats"

that about 180,000 goats are killed each year under

federal inspection, and that goats are dressed and the

careasses are out into cuts the same manner as sheep.

He also states that the Angora carcass is not so heavily

fleshed as the mutton carcass and the meat is somewhat

sweeter.. MacMillan Publishing Co., 1923 Idition,

page 172.
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test

At the beginning it was decided that there should

be some system of grading both the live animals and the

carcasses. The system that was finally agreed, upon was

to use five grades, numbered from one to five. The num.,

bear one grade was a carcass that would be exceptionally

well finished, well filled out in the loins, in the leg,

over the shoulder, and over the back, showing plenty of

condition in all of these places, and showing plenty of

symmetry. The number two grade would be slightly infer.

for to the number one grade* not carrying quite as much

eonditiont and be not quite as good as far as conforms

tion was concerned. Number three was interior both in

conformatli;A and slightly interior in oondition to the

number two grade. Number four would be a carcass that

lacks in condition and lacks in filling in the leg,

width and thickness of the loin, thickness and smooth

toms over the shoulder, and an animal that was lacking

in. general symmetry. A number five grade, the lowest

grade that we give, would be for animals that were very

thin, 10.9klag toth in conformation and condition.

This system was to be used both for the carcasses

and for the live animals.
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This system of grading was adopted and (tarried out

as slosely to the U. S. D. A. methods of grading lambs

as was possible* gime we knew of no method that their.

had used for grading goats it was thought that following

the lamb grading method as closely as possible would be

the best method. Animals grading as No. 1 being the same

as prime with lambs, No. 2 ehoiee, No. 3 good, Jo. 4

medium, and No. 8 Gammon.
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:laughter Procedure

All of the goats slaughtered were kept away from

feed and water far twenty.four hours before slaughter-

ing. They were weighed in before slaughter.

The goats were slit at the throat and as soon as

they were through bleeding the pelt was removed* The

method used in removing the pelt was the same as is used

in dressing lambs. The hide was opened on the inside of

the front legs, to a point about three inches in front

of the brisket,* The hide uas opened on the hind legs

from the hooks to the dew claws and then from the hocks

to the rectum. The pelt was then fisted loose the same

as with lambs. As soon as the pelt was fisted loose the

animal was hung up and the pelt split down the *enter of

the underline and the pelt removed. The toes were re.

moved at the break joint the same as with lambs. The of.

fal was then removed and the carcase washed down.

This method of slaughter was used with all of the

goats that were killed and is the same method that is sug-

gested by Professor K. D. Heiser, Professor of Animal

Husbandry, Iowa State College, in his text "Farm Keats",

Chapter 10, pages 144 to 157.

immediately after the animals were dressed the Oar.

ceases were transferred to a cooler thigh was held at a
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temperature varying between 29° and 35 FA All of the

carcasses were held at this temperature until one hour

before the legs were cooked. They were then removed and

weighed and the dressing percentage was figured from this

weight and the shrunk weight.

The goats that were slaughtered that had fairly long

growth of mohair were mare difficult to dress out than

the ones with shorter mohair. it was very hard in prim.

tleally all cases to keep the mohair away from the body,

especially around the legs and also around the places

where the hide was cut.

No special methods were used to get away from the

odor that so many people think causes the goat meat to

have strong taste. The kidney and kidney fat was left

in the carcass.

It was noted that the pelt was much harder to re.

move from goat carcasses than it is from lamb and mutton

carcasses. It was much more difficult to remove the pelt

without tearing the fell especially around the flank and

front quarters. Also it was more difficult to skin out

the legs. The best method of slaughter was to fist off

the pelt, the same as with lambs.



Page 9

Summary of Killing Data

The following table gives the entire slaughter data

regarding all the goats that were killed, it will be

noticed that most of the kids had a higher dressing per.

tentage than the alder animals, also the animals of the

higher grades dressed out somewhat higher.

Kid No. 22 was dressed out by a young man who had

had very little experience dressing lambs and no experw

lance with goats. Consequently the fell was badly torn

and removed with the pelt, as will be noticed in the

picture. No apparent difference was notieed in the pals*

Utility of the meat of thiskearcaas and the other kids.

The average dressing percentage of the 16 head of

all ages was 47.49, the average dressing' percentage for

four kids was 5004, for eight yearlings 46.43, three twee

year olds 46.16, and one aged mother 47.7. The kids that

were killed seemed to carry a little more tat than the

animals of the various other ages. The aged wether that

was killed was quite tat and graded No. 2 bath on foot

and dressed.

Pictures were taken of all of the carcasses used in

this experiment, The chart used as a background for the

Carcasses was divided into four inch squares. The camera
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was placed approximately eight feet from the chart when

the pictures were taken.

Pictures of all of the carcasses used in the test

will be noted on the following pages,
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Summary of Killing Data

Summary Sheet for Killing Data

No Sex Age Date Killed
4 1 March 15, 1928

1 1 April 12, 1928
2 1. April 12, 1928
6 W 1

5 W 1 July 11, 1928
15 if 1 July 13, 1926
12 W 2 June 21, 1929
10 W 2 June 21, 1929
I I June 27, 1929

103 B 1 July 6, 1929

74 D 1 July 6, 1929
23 B Kid July 12, 1929
39 B Kid July 12, 1929
50 W Aged July 12, 1929
31 8 Kid July 21, 1929
22 B Kid July 21, 1929
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Summar-tot Killing Data

Summary Sheet for Killing Data

(continued)

Live
Wei t

tDre
Grade

Dreasea
Wel t

Dresang
Pe C nt

Dresia--
G e

54.5 No. 2 26.8 49,1 No. 3

33.0 4 15.1 45.75 5

51.0 3. 25.2 49.4 3

68.0 2 30.5 48,8 2

61.0 3 30.0 49.2 3

65.0 2. 31.0 47.7 2

77,0 3 34.2 43.4. 4

72.0 3 31,0 43.06 3

74.0 3 38.5 52.02 2

41.0 4 16.25 39.6 4

46.0 4 19.25 41.9 5

38.0 2 18.0 47.36 2

41,0 2 22.0 63.85 2

165.0 2 82,0 49.7 2

35.0 2 17.25 49.28 2

35.0 2 17.5 50,0 2
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.......21&mnalaREILLLUNLktAi

Summary sheet for Killing Data

(continued)

Average dressing percentage for 4 kids 58.06

Average dressing percentage for 8 yearlings 48.43

Average dressing percentage for 3 2-year olds 46.16

Average dressing percentage for 1 aged wether 49.7

Average dressing percentage for ave. all ages 47.49
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Method of Procedure with Chevon Cooking Teats

In the chevon studies the Department tried to follow

out as nearly as possible the method the U. S. D. A.

uses in running mutton and lamb tests.

The animals were killed and dressed out much the

same as lamb and were killed at least two days before

cooking teats were run.

The leg of chevon was used for the test. The legs

were properly weighed, dampened with a wet cloth and

roasted according to U. S. D. A. standards. The internal

thermometers were inserted into the thickest part of the

leg and read at ten minute intervals.

The oven was heated to a temperature of 275° centi

grade before the roasts were placed in the oven. The

Oven was held at this temperature for twenty minutes.

Since only the one oven was available, the oven was cool-

ed down at the end of twenty minutes by leaving the oven

door open for a few minutes.

The oven was held as nearly as possible at a temper..

ature of 1250 C. during the remaining roasting time.

As soon as the internal thermometers that were used

to record the internal temperature of the legs reached

the tempo rature that was desired, the roasts were removed,
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weighed and sampled.

All thermometers were calibrated at the beginning

of the work.

A copy of the U. S. D. A. procedure for roasting

lamb taken from "A Study of the Factors Which Influence

the Quality and Palatability of Meat" supplement of

February, 1928, to national cooperative project is given

on the following pagep.
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plrootions foP Roasting, Lamb

According to U. S. D. A. Methods

Revised PohrnarY 1927

Pages 2, 3, and 4.

For Palatability Teats

"Moto. These directions have been developed as a

laboratory method of cooking lamb which is to be tested

for its flavor, tenderness, etc., as indicatod on the

grading chart. They are not necessarily the most satis-

factory directions for household cooking.

1. Equipment

"Equipment is practically the same as for roasting

beef ribs. Racks should be used to hold the lamb

roast out of the drippings while cooking. 3traight.tdbe

moat thermometers are somewhat better for lamb than

righteangie meat themomotors.

2. sample

"Motes, . Record on Sheet No. l

Rol. Log or shoulder may be used but leg is prefer-

red for the following reasons:

ita. It is easier to place a meat thermosetsr so

as tb avoid striking bone in the leg of lank than in the

shoulder bocause of the larger amount of fleshy portion
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of the logo

'1), The rate of beat penetration seems to be

more rapid for log than for 'boulder.

"O. The leg furnishes a larger amount-of cook.

ed meat for uniform sampling than does the shoulder.

*Observations . Sheet No. 2 may be used in part, with

remarks suitable to lamb. Note Whether the sample is

plump, particularly over the fleshiest portion where the

meat thermometer is inserted, Note whether the fat cover

ing is heavy* medium, or thin. Note Whither there has

been slight, moderate, or extensive trimming over the

fleshiest portion of the leg. From these observations

some correlation may be found with varying rates of heat

penetration.

npreti,R....tastoa Wipe the piece

of meat with a damp cloth. Weigh the meat in grams and

record the weight on Sheet No. 3. Do not remove the fell.

When the fell has been removed in experiments for the pur

pose of studying its effect, Brooking losses have inoreased,

the rate of heat penetration has decreased, and flavor has

not been definitely improved, If the sample is leg of

lamb, place it with the skin side down on a rack in a pan*

the pan and reek having been previously weighed together.

Place a meat thermometer in the leg so that the *enter of
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the bulb rests in the ("enter of the fleshiest portion

where slices will be taken for sampling./ If the sample

is shoulder, place it on a rack in a pan with the skin

side up. Place a meat thermometer in the center of the

portion Where slices will be taken for sampling. weigh

the roast, thermometer, rack, and pan together. Season.

ing is not used. Water is not used.

3. Preparation of Ovens for Roasting

"Light the ovens 46 minutes before using them. The

cooking directions provide for searing at high temperature

for a short time then continuing the cooking at sharply

and greatly reduced temperature. Two sets of ovens should

be provided, searing ovens and slow cooking ovens. The

roasts are transferred from one to the other. neat the

searing oven to 2780 C. The temperature is determined by

a thermometer placed on the lowest shelf of the oven, in

front to the right, so as to stand at the earner of a

roasting pan placed lengthwise in the center of the oven.

Beat slowd.cooking ovens to 1260 C. Place an oven them

mometer as directed above. It may be found that the oven

regulator and the oven thermometer do not Check. in this

case it will be necessary to set the regulator in a aro

ferent position so as to give the desired oven temperature

as shown by the thermometer. After each °hangs of the
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regulator, sufficient time Mould be allowed for the oven

temperature to become eonstant before making another

change. Specific directions for roasting are given bow

low.

4. Repeating the Sample

"Follow the direotions for roasting beef ribs, but

allow the lamb to cook until the meat thermometer regis.

tors 750 C. Then remove from the oven and weigh, fol-

lowing directions for beef. Observe any rise of temper.

attire of the roast after removal from the oven and record

observations. very little, if any, rise of temperature

has been noted in several hundred samples cooked according

to these directions.

"The time required to roast laMb by this method has

been found to vary somewhat around 34 minutes per pound.

"The cooking procedure is as followst (1) Sear the

roast for 20 minutes in an oven heated to 2750 C.; (2)

cook it slowly in an oven held at least 125° 0. until the

temperature at the center of the roast reaches 57° C.;

(3) remove the roast from the oven and allow it to stand

until the temperature of the *enter reaches its maximum.

*Immediately before placing the roast in the oven

read the temperature of the oven through the glass door,

and that of e-1, moat, and record as initial temperature
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at 0 minutes on the cooking record, Sheet No. 6. Note the

time of day, in order to check stop-watch readings. ?lase

the pan containing the roast and meat thermometer length-

wise in the sinter of the oven on the lowest shelf with

rib ends to back of oven. Close the oven door and sear

the roast for 20 minutes. During the searing the oven

regulator should not be changed. Read the temperature of

the oven through the glass doors every 3 or 4 minutes.

Transfer the seared roast at the end of 20 minutes to an

oven heated to 126° C. Continue the slow cooking of the

roast until the meat thermometer registers 67° C. During

the slow cooking read the temperature of the oven often

enough to control the oven temperature, every ten minutes,

or oftener if necessary. Read the temperature of the

meat at the end of searing and at intervals of 10 minutes

thereafter. The oven regulator will probably require oc-

***tonal Changing to maintain 126° C. Remove the roast

from the oven when the meat thermometer registers 67° C.

Note the time of day, as well as the stop..watch reading.

weigh at once the pan, roast, thermometer, and drippings,

together. Remove the roast to a weighed marked platter

or pan. Weigh the platter and roast together. weigh the

pan with the drippings in it. Observe the rise of temper*.
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*two of the roast after removal from the oven and record

observations, every few minutes. When the roast reaches

its maximum temperature, weigh: the platter and the roast

together. Remove the roast from the platter and weigh

the platter pins the drippings which have eollected while

the temperature has been rising*

5. Cooking Losaes

The cooking losses are determined in the form of

evaporation losses, and drippings. These losses are div5

ded into those osourring (1) While the roast is 132,th.

oven, and (2) while the roast Is standing, until it

reaches its maximum temperature, after removal from the

oven. The total loss is the sum of the losses in the oven

and the losses on standing.

"The loss of weight due to evaporation while in the

oven is the combined weight of the roast, pan, and there

mometer before roasting, minus their combined weight ime

mediately on removal from the oven* The loss of weight

as drippings while in the oven is the weight of the pan

plus the drippings immediately on removal from the oven

minus the weight of the empty pan. Upon removal from the

oven immediately place the roast on a weighed platter,

and weigh the roast and the platter together. Calculate

the weight of the roast alone by subtracting the weight
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of the platter plus the meat thermometer from the weight

of the platter, meat thermometer and, roast. Check the

losses in the oven by comparing the weights of the meat

before and after roasting.

"The loss of weight by evaporation While the roast

is standing on the platter is the weight of the roast

plus the platter on removal from the oven minus the weight

of the roast and the platter when the maximum temperature

is reached at the center of the roast. After weighing

the roast and platter remove the roast and weigicthe

ter plus the drippings which have collected on standing.

The loss in drippings outside the oven is the weight of

the platter plus the drippings collected minus the weight

of the platter alone. Calculate the weight of the roast

alone at this stage by subtracting the weight of the plat«

ter, drippings, and meat thermometer from the weight of

these three plus the meat. Add the evaporation losses in

the oven and outside, and the losses in drippings in the

oven and outside for total loss on cooking. Check this

lose by comparing the weight of the uncooked roast with

the weight of the roast when it reaches its maximum toms,

perature.

"Calculate the losses as percentages of the weights
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of the uncooked meat. Data should state clearly when the

uncooked roast includes flesh and bones and when it in

eludes flesh only.

S. Judging the Cooked Meat

"The meat should be judged while hot and it is ready

to be carved when the temperature begins to fall. The

slices of meat should be uniform and from S to 7 um. in

thickness. All judges should sample the same muscle.

When the leg is tested only the biceps femoris muscle is

used as the sample for the palatability test. This is

the large muscle found in the fleshy portion of the leg.

The fat is taken from the fascia near this muscle. Sea

coning is not used. Samples are judged according to the

grading ehurt for cooked meat. Averages and deviations

from the average are calculated from the opinions render-

ed for each sample.

W See Directions for the Oven Roasting of Beef Ribs

in "A Study of the Factors Which Influenee the Quality and

Palatability of Meat ", revised edition, February, 1927.

"3 The Bureau of Rome Economics uses the following

method of locating a meat thermometer in a leg of lamb,

"1. Measure the distance from the outer end of the

aitoh bone, A, to the center of the hook joint, X.
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"2. Lay off on AX one sixth this dietance, AB.

"3. Construct an equilateral triangle having AB

as its base.

"4. Mark the apex C of the triangle as the place

where a small straight thermometer is to be inserted,

"5. Measure the vertical thickness of the flesh

lest portion of the leg by means of two rulers held at

right angles to each other.

"6. Insert the thermometer to a depth equal to one

half the measured thickness of the fleshiest portion of

the leg."
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Recording Procedure for Chevon Studies

The following blanks are the forms used to record the

data for each experiment,

Sheets No. 3, 4, and 7 are exactly the same as the

11, S. D, A. uses in their meat cooking tests. Sheet No. 3

was used to record all of the weights of the roasts both

before and after cooking. Sheet No. 4 was used to record

all cooking losses and the percentages of these cooking

losses.

Sheet No. 7 was used for the grading. Each judge

was given one of these sheets with each sample and be

filled out the theet marking the phases as he saw fit.

The summary sheet was used to summarize each ex-

periment.

As will be noticed on Sheet No. 7 each phase is num.

bored. To get the final score for each factor the grade.

on each factor were taken from each judges sheet and

averaged, and this result was given for the final grade

of the factor,

The bottom part of the sheet was used to record the

losses and cooking data.
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NEAT COOKING RECCRDS
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Date

Data for Determining Cooking losses

A. Before cooking:

1. Wei t of an

Weight of thermcmceter

3. Weight of. roast
lei att of pan, roast,
!old thermonotor

B. On removal from Oven:

1. Weight of pan, roast,
tharnmater and dripvinAs

We t of latter for roast
e o p er roes

O and thermometer

4« Weight of pan and dripping

C. When the roast reaches its
maximum temperature:

Weight of platter, roast,
thermometer, and drippings
collected standiqg
Weight or platter and drip.

2. pings collected while
standing



Sheet No. 4

NEAT O1OKING REOADS

Date

Page 45

Calculation of Cooking Losses from Data on Sheet No. 3

Losses by **:jilt
amp
No

Grams

amp *
NOA

Grams

D. Loss due to evaporation

2. Outside the oven B3 Cl

3. Total, Dl D2

E. Loss as drippings

1. In the oven* a4 .

Outside the oven 02 52

P. Total loss during cooking

D3 E3

G. Cheek, 13 (Cl 0 02 - A2)
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MEAT COOKING RECORDS

Sheet No. 4 (continued) Date

Calculation of Cooking Losses from Data on Sheet No. 3

oases as per can s o we a 0
uncooked roast

amp
No,

H. Loss due to evaporation

1. In the ovens Dl A3

2. Outside the a212, D2 A3

3 Total E3 A3

Percent

amp e

Percent

40111141.11000111.0.01111111001011.10110

Loss as drippings

1. In the oven E1 41, A3

2 Outside the ovens, D2 A3

3 Total 21,3 A3

J. Total loss during cooking

A3

Kr Check, 0 A3



Grading Chart for Cooked seat

Shoot 110. 7 Cooking Laboratory Noe

Pam, 47

NO*
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Meat Cookl.as Record

Grading Chart for Cooked Neat

Kind Date
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SUMMARY OF RROORDS FROM COOKED NEAT GRADING MART

Aroma 1

Dear,bilitr

-2.

F 'ear of

Flay., of
1

Quality of

e
Quantity of
ufe

t

i
li

amp
No
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SUMMARY OP RECORDS FROM COOKED MEAT GRADING CURT

Contimuod )

cookitai DOA

/ItgaleCTIZI"

SaatplAi Ample fes40
P01 1144

Vo a
411111M,
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90(4446 Test No.

Comparison of Lamb with 0:heves

The first goat was killed March 180 1928. He was a

billy weighing 54.5 pounds, live weight and dressed out

24.8 pounds with a dressing percentage of 49.1%. This

goat was in fair oondition at time of slaughter, grading

ar No. 2 live weight and a No. 3 dressed carcass. The oar

casts was quite uniform, being symmetrical, well rounded

out, and a carcass that was very mu oh like that of a lamb.

A cooking test was run on this animal. A leg of chevon

was roasted according to the tr. S. D. A. methods of roast*

ing la0, the lamb and chevon roasts being made in the

same oven under similar conditions.

A committee was called in to judge the roasts, the

oommittee being made up of the Animal Husbandry faculty,

the Veterinary faculty, and one Senior student. Bash

was given a sample of lamb and (Ammon, not knowing which

was *itch. Only two out of the group of ten guessed (wry

rattly which was the ohevon. The other eight thou6ili; the

chevon was lamb and vise versa.

There were some important things brought oat, how..

ever. All agreed that the chevon was slightly tough and

the mutton varied between tender and very tender. All
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agreed on the flavor, saying that both were 44,0ir*

able in flavor and were very much alike' The arena of

the dhevon was a trifle more proneuneed than that of the

lamb, The texture of the ohevon was rated as slightly

coarse and that of the lamb as tine, The juice in the

lamb was a little richer and was more abundant than in

the chevon. There was very little difference in these

two legs outside of the texture and tenderness and juice.
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SUMMARY OF RECORDS FROM COOKED MEAT GRADING MART

Test No. 1

Comparison of Lamb and Charon

Sampla
No. 4a

Sample
No. Lamb

Dias after killing
5

5

Inte 1 t

Aroma

e.....m._.,,ArEE.,.:,oas

Intensity 5 5

p,kolp.biltv 5

Tezinwe ""nterze/ 4:Tr 6

Flavor or
fat

Interim 1 V 4

Desirability 4

Flavor of
lean

Intensity .5

Desirability 6 6

Tende rness Intensity 4 6.5

Quality of
Jule*

Intensity 5 4

Dasirabllitt 5 5

QUauiti ty of
XrntOnsiti 4 6

I I ,
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=MART OF =ma* FROM COOKED MEAT ORAD/Nt (11 ART

Test No. 1

Comparison of Lamb and Chevon

(Continued)

We t o aw
Avorage Rods

3, 1 as*

Eva
Atm
1191.04.

Total aliTinkiloo 8fia8 on....461==
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Cooking Test No. 2

Ageing Study on Chevon 1 and 2

Goats No. 1 and 2 were used for the first ageing test,

In this test a leg from each goat was roasted two days

after the goats were killed. The other legs were roasted

nine days after the goats were killed. The main differ.

eases noted in this test were that the ohevon was mater.

tally improved by holding, the legs for a longer period

before roasting. This especially was noticed in the fie..

vor of the lean and the tenderness of the meat. Goat

No 2 was materially improved by ageing as far as tender-

ness of the most was concerned, while a slight improve..

mont was noted on the tenderness of goat No. 1. The

quality and quantity of juice was also somewhat super-

ior with the legs that were roasted at the later date.
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SUMMARY OF OalDS FROM COOKED MAT GRADING CHART

Test No! 2

Ageing That Chevon Not 3. and 2

Da s after 1
n erna eape

Aroma

P a
Not

Desire. s ill 33

amp a amp
Net Not
214,

a amp e
No.

Player
a

Intenalt7

t
Flavor agawatr,
of

6,5

Tenderness Intensity 4 1.6

5

1t

L
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004-14g TO* 114. 3

Temperature Study on Chivas No. 5

Chevon No. 6, a goat that had been killed eight

days when the legs were roasted, was used for a tempera.

tare study. The two legs of this goat were roasted at

the same time, one being carried to the internal tempera.

tore of 73° 0. and the other to the internal temperature

of 80 C.

On grading the legs the sommittee decided that the

leg carried to the Se O. internal temperature was son.

siderably better than the leg carried to the 730 C. in.

**vital temperature, It was graded higher in the flavor

of the lean, tenderness, quality and quantity of juice

and flavor of fat, the greatest di:formes being noticed

in the tenderness of the meat.
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SUMMARY QP RECORDS FROM COOKED MEAT GRADING CHART

Cooking Toot No. 3

Tomporaturo Teat on Chow= No. 5

Silage Wangle
No

Aroma
laves**,

Dooirobillter

4.

5)033

4

4.5
0.8

a

Flavor of
fat

Flavor of

Tender:woo

Quality of
Pao*

Quantity of

intOnoitt

Deoirabillt/

Et stir.
b 1

Intensity

tUtonsity

DooirabAlits:

I:n*04401W

3

3.8

4.33

6

4.

3.84

5.80

3.35

4

3

5

0.8

4.8

4
465

alLeammil bumairliatibrummwmommtaimme
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SUMM RISC DS FROM COO= MEAT GRAD G T

Cooking Tot No. 5

Tomperaturip Toot on. Chovon No 5

(Continual

Wet a
=re-= gr""

I Os. JV 4 cm.

P5

ore
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0,04$ TOolt Not 6
Temperature Study on Chovon 12

in testing the ehevon No. 12 it was decided to eon.

tinue to try to find out whether or not roasting the leg

of thevon to a higher temperature than the U. 8, D A.

recommends ter lamb would aid in making the leg of clump

on more tender.

Kiss Belle Lowe, Associate Professor Some loonomies

at Ames, Iowa, who was teaching in the summer session of

1929, helped with the tests. With her assistance two

legs of ohevon Jo. 12 were roasted, one to an internal

temperature of 780 0,, the other to the internal temperas.

turn of BO C, There was not a great deal of *lunge in

carrying the daimon leg to the higher temperature. Bow.

ever, it was thought by the committee that there was a

larger amount of juice with the leg that was carried to

the higher temperature. The toughness was not Slanged.
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SIIIIMART OF REG DS F}OM CoOKID MEAT GRADGRADING CHART

Cooking Test No. 5

Temperature StUd on Charo 12

30P 0
24

amp e
et 121

e sat.alsiWjas1

Uterus). Tamparettutoe at resits 550 C,

...Varsity
Aroma

DistrabititY 5

Texture

Flavor of
fat

ilattowsVer 505

Intensit, a

4

3

Desirability 3 3

Flavor of
lean

*tensity'
DeaisabiUty

5

Tenderne ity

Quality
o De ail

pktortoitr 3 3,5

intsmiiti

4

5

5

Quantity
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SUN OF RECORDS FROM COOK MAT GRADING 01 ART

Cooking Test No« 5

Temperature 5lowly on Chown 12

Coo Pata

!leiVit or raw roast,
Ave Ron

a re
mind r e

ova t

V

ratur.

kqe

Per

LOS*00
eI SO xxalsfi

P
1,2a

5

34 2

1

'7 62

1100

sagesmonaggaubiurvaimialimai

3amp e
Nod 12b

1955

Total e

126

3.k?'73

5 25

15. S
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Cooking Test Net 6

Temperature Study on Chevon No. 10

With the ehavon Ne. 10 it was decided to continue

with the temperature test and sarry the one leg to the

internal temperature of 06. Co, the other leg to be

carried to CO' 0,

in the grading by the **mitt*e the entire emmit.

tee decided that the leg carried to the 660 Co tempera-

tura was not quite as tough as the one carried to the

9 Co temperature. It also contained at Urger =cunt of

juice and the flavor of the lean and fat was somewhat

better, and the general conclusion of the committee was

that it was not as dry and was mere palatable than the

leg *smiled to the 900 Co temperature* The percentage

of loss during cooking was greater with the leg serried

to the higher temperature.
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SUMMARY 0 al.DS LLD Dan GRAD t3 CHART

Cooking Test No, 6

Tcaparaturo Study on Obey= Noe 10

....,.....--._.e.
Dqe after killing

Sample

6

Sample

6

atttnaLtexxlra

Aroma

e of roosts Ctur 86o G

interm3i ....4....
Desirability 5

Texture

Flavor of
fat

1
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SUMMARY OF RECORDS FROM: COCK1LD MEAT GRADI G QUART

Cooking Teat No. 6

Temperature Study on Chevon No. 10

(Continued)

Cook/ Data
Sample
N Oa

Sample
Ne. 10b

Weight of Raw Roast Itaellit.

137

1$82 go

137
Average boasting
Teempro,
inutes=uired per
Pound to R0411t1..1 58.6 80.0

Eva:oration 2.9 4 5
44 : i, to
Volatile Losses 13.60$ 8150%

Total , . 1$ 10
...__
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Cooking Test No. 7

Study of Loin of Chevon No. 10

The loin of the ohevon No. 10 was prepared in a

little different manner than the C. S. D. A. recommends

in their meat test. The loin was cooked in the pressure

cooker for approximately one hour's time at a pressure

of between ten to twelve pounds. The right angle ther-

mometer was placed in the loin similarly to the manner

that it was placed in the leg of dftevon in order that we

might check the, internal temperature When the roast was

finished.

It was thought by the committee that this manner of

preparing the dhavon meat made it considerably more ten-

der. /t was tried in comparison with the leg roast and

was considerably more tender than the leg roast of the

shovon, but not quite as tender as the leg roast of the

lamb.
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Cooking Test No. 8 and 9

Ageing Study and Comparison with Lamb

Up to this time it seemed that carrying the chevon

to the 850 C. internal temperature probably Is better

than any other temperature we have been able to discover.

A leg of chevon No. 7, Which was one of the best

carcasses that we have had, was compared with the leg of

lamb. The leg of chevon was roasted to the internal tem

perature of 85° C. and the leg of lamb was roasted to

the internal temperature of 750 C. as suggested by the

U. S. D. A.

In comparing the two roasts the leg of lamb graded

higher as to the aroma and as to the tenderness. Also,

it contained a larger and more desirable quantity of

juice and it seemed that the quality of the juice was

slightly better. However, the aommittee graded the fla

vor of the lean in both eases as "Desirable.
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Continuation.. of Cooking Testa 8 and 9

Ageing Study and Comparison with Lamb

In this test the leg of eh/von No. 7, a'goat that had

been killed since June 27, was again tested with leg, of

lamb. The legs of both the cheven and the lamb were the

mates to the legs that were tested July 2. The idea of

this teat was to see whether or not ageing the cheven

would improve it especially in tenderness. The chevon and

the lamb were roasted in exactly the same manner that they

had been roasted in 7a and 7b, the lei* being carried to

the 750 C. internal temperature and the chevon to the 850

C. internal temperature. In scoring the cute the commit-

tee found that there had been very little change in the

aroma, texture, the flavor of the fat and the flavor of

the lean, but the'eheovon had improved as far as tenderness

was concerned, being graded as moderately tender in the

7b test as against tough in the 7a test. The quantity

and quality of Juice were also improved.

It was noted that the leg of lamb had improved fx

practically the same manner as had the leg of ohisvon.

In regard to percentage of loss with test 7a against

7b, there was very little change in volatile loss and

also very little change in the loss of drippings, there

being only one per cent more loss on the ihevon that had
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aged against the &seven that had not.

In making the comparison between the leg of lamb and

=4 leg of obevon it was found that the leg of lamb grad.

ed "very desirable" against "desirable" for the leg of

chevon as far as the flavor of lean was eomeerned. As for

tenderness the leg of lamb graded very tender against

tender for the (mon, and also the quantity and quality

of juice graded higher with the lamb than with the theven*
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aaleiven...A...MEALMESIEALSEILTALEE
Cooking Test No g and No.

Comparinz TJanb and Chown

"...--------ZW irirr all=uPaWo
, cilim."11-Itt:4"b 244,....ril.

Mgr killing
f 5 U 10

of roasts 75 SS 75 88

Intensity 4 4 5 4
Are

Desirability 6 8 5 8

,T5kitttre Intensity 5 8 5 3

;atom ity 5 4 5.86 4
Flavor
of fat Dssirability 4 4 5 4

Intensity 4 5.5 4 5
,

lawyer
o lean bill 8 6 7 6

Terse ensss intensity 8 5.5 6.86 8

Intensity 4 4 6 5
Quality
of ,Me. Destrablitty 8 8 8 8

Intensity 5 3 4 5
WAWA*it tam, D408110101111 0

,

6.35 6
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Cooking Test No. and No. 0

Comparing Lamb and Chsvo

(Continued)
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pocking Test No* 10

. Study on Loin of Chevon No* 7

The loin of obey= No* 7 was roasted as near as pos.

sible according to the V* 3* 1). A. method* However, it

was noted that the oven that the loin was roasted in was

rather erratic, and was probably carried to a higher tem*

perature than the oven that the leg was roasted in* The

loin was carried to the internal temperature of 750 C.

and was compared with the log of laMb and leg of Chevon

No* TO and 7D* The committee graded the loin in nearly

all oases a little higher than they did the leg of

Chetah* The committee agreed that the flavor of lean

was "desirable" and that the meat was tender, those be.

ing the main factors that were improved upon that were

better than on the log of the ohevon. it was also in.

teresting to note that the volatile loss and drippings

during the process of roasting were six per *ant less

with the loin than with the leg*

In comparing the loin of &even with the leg of

lamb the loin compared very favorably with the leg ax.

Sept that the leg of lamb was graded as "very dmairablenk

in the flavor of lean against "desirable" in flavor of

lean of the loin, and was also graded a trifle highir in
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tonderneS** It was thought also by the oommitteo that

th quantity and quality of Jul** was moihat better

with the lamb than with the loin of chew***
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Cooking Test Nor 11 and Not 12.

Ageing Study of Chimai No 74 and Not 108

In this study it yes decided to follow up with the

ageing test, The Angora goats No. 74 and No. 103 were

killed on July 6 and a leg cf each was roasted on July

11. The mates to those two legs are to be roasted a

week later, or on July 18t to see whether or not ageing

of the ohevon will make any material difforense in the

quality and palatability of the meat. Summaries for

this test will be given when the last roasts are fin.

ishedt
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t
Ageing Study of Chevon No 74 and No, 103

The legs of the goat 74 and 103 were used in the

cOntinuation of the ageing test. Gloats No 74 and 103

word killed on July 6 and a leg of each was roasted on

July 11. The other legs were roasted on July 16. In

this test the legs were (waked in exactly the same man*

nor and it was found that there was very little change

in volatile loss and loss from drippings with the two

tests. The committee found that the flavor in both

legs was improved upon by ageing the legs a week longer

and also the legs were somewhat more tender. The qual0

ity and quantity of lulee was unchanged.
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SMART OF R8001D5 Flip/ COOKED MEAT GRADING 01/14R,

Ageing Study on Chevrons 10. 74 and No. 103

mo

No 4a
la e

No 103a
p e

No 74b
amp e
No 103b

Da a after ki1114: 5 5 10 10
' 7"-"""t t

. ,

of route 85 85 85 80

Intensitz

, .-

4,5% 4 3 4
AMUR

Texture Intensity 4 4 4 4.33

Inteneitr 4 4 4 5
Flavor
of fat )5 0 6

r

6,D042440124tr

nt+itg 5 S 4 4
Flavor
L _ t bi 3

noes t 4.88 5 5

Intensity 404 4.86 § A
Quality
of 1ui DoolmblUtr, 4,56 , 4,06 6 4

ptignsity 3 66 4 zoo 3
Quantity

1

of. Jule* Dwilinbilltr 4,56 4,66 6 5
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SUMMAR OF RECORDS FAM CooKiLD MEAT GRADING MART

Ageing Study Cbevons No. 74 and No. 103

(Continued)

Cooktnp Data 1:o 4:
Sample
We 105a

Sample
No4.74b

Sample
W 1 3b

Weil.t Raw Roast 002 871

127

86441_1_4,

127

.ot

Average Roast ng
Temperature 127 127
kinutes required per
pound f Roasti 38 4 48.4 49.7 664

0, le .ue to
eva .oration 16.26 20.08 17,08 19.69

. 4114 .e due o
volatile losses 4.44 2.87 3.68 3.74

Total s inka e .20 70 22.90 20.97 23.43
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Cooking Test No, l3

Temperature Study on Chevon No, 23

Up to this time no work had been done with kids,

Two kids were killed on Ally 12. It was decided at

this time to use one of thew for the ageing test and

the other to be use to find out which would be the

better cooking temperature for the leg. These kids

both were taken right from their mothers and had been

fed no grain. The goat flodk at this time was being

held on a brush pasture. Both kids graded No. 2 on

the foot and No. 2 in the carcass.

Goat No. 23 was used in the temperature test. This

kid was in very good finish *OW, fat seemed to be

somewhat whiter than had been noted on the older goats,

The legs were carried to the internal temperature of

750 and SS. C.

It was found by the committee that the leg that

was carried to the internal temperature of 75e was the

more desirable leg, the big difference being noticed in

the tenderness of the moat and the VA*421tY of Samos

Leg 23A* W.1h0h was carried to the 150 temperature* grad.

ed 'tender' while leg 238, 'hi& was serried to the 85°



Page at'

temperature, graded between "moderately tender" and

"a lightly tough", On the quantity of Jules, leg 23A

graded "slightly large" and 23B graded "small". No

other change was noted by the committee,
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SUMMARY OF 3 FROM GsjAttit

tamparature Study on Mums No, 2

pail sata. Ail ins

flaspl

Flavor of
at

Flavor of
5

T5

5
Quality at

Quantity of
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TomporatiuDo Study on %oven No. 83

(Continued)
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90(04110 Tests Se. 14 and IR 19

Ageing Study and Comparison with Lamb of Cheven No. 39

Two legs of lamb were purChased from the liebergall

Meat Company from a **mass that had been dressed pras..

ti sally the same time that the chsvon No. 39 was dressed.

These legs of lamb were to be compared with the legs of

ohevon No. 39 in the ageing test. Cloven No. 39 was aril-

led July 12 and the first cooking was tried on July 22.

At this time the leg of the lamb aad the leg of the chefs..

on were roasted in the sams oven and carried to the same

temperature...4e C. There was very little difference in

these two in the loss due to evaporation mad the loss

due to dripping while cooking. The loss on the lamb leg

was 14.82 per eent !While that on the *haven was 13.99

per cent. In grading the legs from the lamb and the

sheven the **mitt,* agreed that the Shaven leg was bet4.

ter than the leg of lamb in three respects. The leg of

chevon was graded as "tender" While the leg of the lamb

was graded as 'moderately tender*. The quantity of

J *ise was larger in the leg of la Mb but was graded

'moderately desirable' against 'desirable" for the leg

of thevons The quality of juice was thought to be

slightly superior with the leg of dhevon.
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sA....tt._..t..._.st4tnu.aon of Co Test No !Land ULe 15

Ageing Test and Comparison with Lamb of Chcivon No* 59

On July 29 the other leg of dsevon No* 30 and the

leg of the lamb No. 2 were roasted in the same manner

that the other legs from lamb No. 2 and *haven No. 39 had

been roasted on July 22, both legs being carried to the

internal temperature of 75° C.

The oommittee found that the leg of ehevon in this

ease graded between "tender" and "very tender! against

"tender" for the leg of lamb* The quality of Juice was

slightly more desirable and the quantity of Jule. was

graded as "slightly large" against "moderately large"

for the leg of lamb. It was also noted by the oommittee

that the leg cooked on July 27 was slightly more tender

than the one cooked on July 22. The quantity and val.,

ity of juise was not ohemged earecipt that it was thought

that the quality of juries was slightly more desirable

on the leg cooked on July 22. No other changes were

noted.

At the same time the leg of lamb was also graded

higher on July 27 than the one that was cooked on July

22,
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TOP RECWDS nOM COOKED MEAT GRADING CHART

Ageing Test and Comparison With

Lamb of Chimed

(Continued)
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Cooking Test No. 16

Comparison of Mutton and Chevon

up to this time nothing had been done on aged goats.

An Angora aged mother weighing 166 pounds and in quite

high condition was killed July 12 and was to be compared

with a leg of mutton. Mr. Darnall of Swift and Company,

Portland, sent a log from a Cotswold three year old

wither that was in prastically the same condition, to

this department to be used in comparison with the leg of

Chevon.

The cooking test was carried out on July 22. Both

the leg of *bayou and the leg of mutton were carried to

the same internal temperature or 760 C. The committee

found grimy little difference in the two legs. The fla.

Tor of the fat on the mutton was graded as "slightly

desirable" 'bile that on the they= was graded as "noun

trait'. The flavor of loan on both were graded as

"slightly desirable". The mutton was graded as "slight..

ly tough" while the obey= was graded as "tough". The

mutton was also somewhat superior in the quantity of

juice and as to the quality of juice graded "moderately

desirable" against "neutral" for the Shevfm
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!MART OF WORDS FROM COO NED NEAT GRADING OIART

Test on Aged Nether

Days after killInK

Is Teffi_pemtptgt *tits ?5 C

Itlfriet 3
Arose

r 111

Texture t et

tens 3

Flavor of
fat

!'favor of

Tenderness

Quality of

4

Quantity of

a 4

intensity 3166 4

tensity

'040PsitT
jazdzspilAtt_

3056

349

Iateas1 3

4

4

3 33
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3UNNAM OF NNW= FROM COO= MEAT GRADING (B ART

Toot on Aged Nether

(Continued)

Cooking to

weti= tommorstur
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0 (*ins Test No 17

Temperature Study on Chevon N0*

hevon 22, a kid that was killed July 21, was

used to check on the temperature test. This kid graded

No. 2 on foot and in the carcass. The legs from the kid

were cooked July 24. One leg was carried to the internal

temperature of 754) C. and the other to the internal test.

perature of 000 C.

The committee foundtha t the leg of the chew= that

was carried to the 75. C. temperature was slightly more

desirable than the one carried to the 800 C. temperature

This 22b, the leg carried to the 750 C. temperatures was

graded by the committee as "moderately tender" against

"slightly tenge tor leg 22a, which was -serried to the

higher temperature.. Also the quantity of juice was grad-

ad by he oommittee as moderately large" for 22b against

"small" for 22a and was also graded "moderately desir-

able" for 22b against "slightly desirable" for 22a. The

quality of Sale* was graded "moderately rlith" for 22b

against "slightly wish" for 22a, and was also slightly

more desirable. No other Changes Were noted
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DS PROM 000704) *SAT OWING MART

Cooking Test No. 17

Temperature Study on Chevon Boy, 22
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Cooking Tests No, 18 and No. 19

Ageing Study and Comparison with Lamb on Chevon No. 31

Chevon No. 31,, another kid, was killed July 21 and

was compared with the leg of lamb and also used in the

ageing test. A leg of lamb and a leg from Chevon No. 31

were cooked on :uly 27. Both legs were carried to the

same internal temperature of 750 C.

It was noted by the committee that the leg of the

chevon was superior in quality and quantity of juice but

was not quite as tender as the leg of lamb, the difference

being very small. The leg of chevon was graded as alight.

ly more tender, both legs grading between "tender" and

"very tender". It was thought that the flavor of the lean

was slightly more desirable on the leg of *Nov= and also

the texture of the meat was graded as "fine" on the obey.

on against "moderately tine" on the lamb. The results

for the ageing will be given later.
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Ageing Test for Ohevon No. 31

The seeond leg of the chevon No. 31, a kid that was

killed July 14, was roasted on July 270 seven days later

than the first lag had been roasted. In comparing the

score sheets after the,summary of the records had been

made it was found that the leg of ehevon that had been

aged 13 days was superior to the one aged six days in

Intensity and desirability of flavor of the fat, was in-

ferior in illtu4aity, and desirability of lean, was the

same in tenderness, but in quality and quantity of juice

graded higher. Bowater, both these legs were quite

close in all respects.
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12.2311.2112Che

Some very interesting results have boon brought out

in the preceding studies* The primary purpose in the

first part of the study was to try to find out the best

methods to use in the preparation* of the roasts. With

the U. S. D. A. lamb cooking prosedure as a guide studies

were made as to the best internal temperature to use to

make the meat most palatable. The two legs from a carcass

wore roasted in the same manner and in the same oven, but

were serried to different internal temperatures and then

graded* it was assumed that Chevon was very similar to

mutton, so sines the U. S. D. A. recommends 750 C. as the

best internal temperature for lamb and mutton leg roasts,

this temperature was used as a guide. Legs of *Woven

were roaat.ad to various internal temperatures varying

from 730 C. to 900 C. The results of these tests showed

an excellent consistency. For the kids 750 0* was found

to be the best internal temperature for the roast, but

for the older animals such as yearlings and two year

olds the legs roasted to the 880 C. were graded higher

as to flavor of lean and tenderness.

'Amother study was made regarding the best length of

time to age the carcasses before the meat was roasted.
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The results of this test were also very consistent.

The study showed that the meat in all eases improved

with ageing up to the time when it began to spoil. The

carcasses were held at temperstures between 290 P. and

33° P. and under these conditions the carcasses would

not begin to spoil until they were more than three weeks

old. After twenty.one days the °amasses were liable to

start spoiling at any time.

The big improvement that was notieed was that the

meat was considerably more tender and the flavor of the

lean was also improved.

The most interesting part of this study was the eon.

pavilions made between lamb and ebovon kids. In this part

of the experiment spring lambs and spring kids of similar

condition were compered, and the committee of judges were

unable to consistently distinguish between the laid) and

the she von. in all eases the kid was just as tendIkr or

more tender than the lamb and the flavor of the lean of

the shevon was graded as high or higher than that of the

lamb. The flavor of lean was identical and the *committee

could not distinguish any differences between the two.

The odor of &even was slightly more prensuneed but was

the same kind of odor.
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Summary Sheet for Chew= Cooking Tests 1928

Me. Time
Soared

Ave,
Searing
Tozoc

Ave.
Roasting
Teno.

Wt. a
Raw
Roast

Min.
Required
for Roasting

4 20 Min. 245 135 3# 1 os. 1 Sr. 25 Min.
1 20 Min 278 125 3# 1 oz. 1 Mr. 39 Min.
2 20 Min: 278 125 2# 1 Mr. 10 Kin.

.5a 20 Min. 270 125 3# 8 cos. 1 Mr. 20 Min.
5b 20 Min. 270 126 3# 4 os. 1 Mr. 35 Min.
15a 20 Min. 275 126 3# 12 os. 2 Mr.
15b 20 Min. 275 125

t

3# 10 es. 1 Ir. 35 Min.

(Continued)

Required
Minutes
Per

ii. of
Roast
.14,, 14,9,

OromPo of
Roast When

OV

flax.
imum

.P

Per een
lost in
R J.,..

28 Min.
32.2 Kin.
85 Rim.
22.8 Min.
OA Min*
32 Min.
20,2 Min.

...M.IN.I.M.W......MOR..1.0.....

2# 5 os.
2# 7 os.
2# 4 wt.
2# 13 OS.
2# 10 es.
2# 8 es.
2# 14 os.

7
I
7
73
SS
90
89

74
77
78
75
SS
91
90

244%
20.4%
21.9%
194%
19.3%
33.3%
20,7%
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or Chen ooki < T t. 929

(Continued)

Six legs from Kids average required Minutes per

Pound . 56.40

2, Six legs from Kids average total loss in roast.

ing 18.70%

Seven legs from yearlings and tio.year olds re-

quired Minutes per Pound 0 49.7

Seven legs from yearlings and two.year olds

total loss in roasting » SleS%
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Discus siml of Chevo4 St*Iest

up to this time I have dealt entirely with the bare

foots of the study. At this place I wish to give some of

the things that were noted but heretofore haVe had no

recognition.

The meet from these animals when roast 41 had no

strong odor. During the time the roast was being pre-

pared a strong odor was noted that was samewbat undes.

treble. This was noted especially while the roasts were

searing. The carcass had no strong odors even where the

mohair toughed the carcass. If the mohair had caused a

strong odor er taste it would have been noticed because

it was praetcally impossible to keep the mohair away

from the carcass while the UMmal was being dressed.

A few yearling billies were used in the study and

no strong odor was detested from these carcasses.

Mr. M. D. Heiser states in his text "Farm Meats°

that goat meat is somewhat sweeter than mutton. This was

not detected at any time in this study.

It was the conoensus of. opinion by all the umbers

of the committee that kid meat could be served to them

for logo and that they would not know the difference.



Page 116

With the older goats, however, the meat was graded

tougher and somewhat more dry than the moat from the

lamb. Whore the aged mutton was compared with the aged

goat very little difforence was detected by the judges

oxsopt the mutton was slightly more tender.

The following summary sheet for dftsvon cooking tests

gives the cooking data for all of the roasts. It show*

minutes requirod per pound for adh roast, temperature

of roast when removed, percentage of loss during roast.*

Log, average roasting temperature and average searing

temperature.

Six kid legs roasted to 780 C. required from 27.8

minutes per pound to 48.4 minutia* per pound to cook the

roast. The average was 38.89 minutes per pound.

Thor loss during roasting was Very consistent, the

average being 18.7 per cent loss.

Per seven logs from yearlings and two.year aids

roasted to 80 C. internal temporature the required

utes per pound to cook the roast varied from 5804 minutes

to 83.8 minutia per pound, or an average of 49.7 minutes

per pound.

The average loss during roasting was 81.8 per cent.
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A number of outs of the careasses were given away to

families connected with this college and all of these

families brought bask favorable reports for the meat and

all said that it was very good. Some of them noticed a

strong odor during the time the meat was cooking. This

was especially true of the meat was boiled.

The ehevon meat was a little coarser texture than

lamb and the eareasses were more angular in form. They

were not as full in the legs, were more bare over the

ribs, and are not capable of putting on fat nearly as

easily and readily as lamb. Xt was noted that the legs

of lamb carried a whiter and thicker finish than the legs

of °Woven and were larger and not as plump as lasi legs.

The loin of Chevon was not as thick as the loins of

lamb.



Page no

Itusssary of Ctiov on S

1. The average dressing per sent of goats for

all ages was 47.49 per cont.

2. Chevon should be roasted to the internal tarn.

porature of 75 C, for kids and to the internal temper.

tura of 86. C. for 'marling** two.year olds* or older

animals*

3* *going of atovon meat up to 21 to 23 days im.

proves the meat both as to ton4arness and flavor of

lean.
4* The flavor of shevon istthe saw, as mutton*

5. Chevon kid moat is as tender og more tender than

lamb and is as desirable as to flavor as lamb.

5* Chevon moat does not have an undesirable odor

*nor the meat is roasted, but does have a slightly van.

desirable odor during the time it it boil* seared.
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