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QUALITY AND PARATABILITY OF CHEVON

The State of Oregon is eredited with 121,193 goats
aesording to the "Census of Agrisulture: 1925;~ oregon,"
Prastieally all of these are of Angora hrocdiggg !h‘r‘ |
are but few milk goats or straight haired gaatc‘in the
State, Noast of the gontl.ura found in the western half
of ﬂh‘ state, where there are large areas of land too
brushy to bo;anltabla for eattle and sheep grasing, but
suitable for goat grasing. There are also uppra:tiltolr
five million asres of brn‘hy and logged off land in west-
ern Oregon that appears to be suitable for goat grasing
but whieh is not now being utilised for any purpose,

The Amgora goat, therefore, is not only of chno-dc.inp
portanse at present dut may besome mugh more important
in the future,

The Angora goat 1s valuable both as & brush sleare
ing animal and as a producer of mohair, 1In 1924 101,101
Angora goats were shorn and produced 413,441 pounds of
mohaiyr, or an average of 4,08 pounds per head. The value
of this clip was $196,918,00, or an average of $1.96 per
head,

The fact that Oregon alresdy has a large number of
Angora goats in these brushy and logged off sections and
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a possibility of much larger numbers raises the question
of the value of the goat as a producer of mest,

The term "chevon” was adopted as the official name
for "goat meat” by the Sheep and Goat Raisers Assoclation
of Texas in the spring of 1922 and was immediately adopte
od by all Angora breed assoclations. On September 8,
1924, the name was officially adopted by the Seoretary
of Agriculture, the late Benry C. Wallage,

The reason for adopting the name chevon was to get
away from the prejudigce of the American pudblic against
“goat meat", |

Prior to 1918 the meat paokers were buying a large
number of goats at one-half 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 packe~
ers stamp or tag each sareass of the goat “"goat meat" end
enforee the pure food law., The order was passed and the
people refused to dbuy "goat meat” when they had been buy.
ing it and eating it as mutton prior to this time.

80 later on to get away from this prejuldice the temm
chevon was adopted as the official name for goat meat,

In 1913 a law was passed 1n Oregon requiring all
goat meat to be labeled "goat meat”™ before deing sold,
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This law gesused a ccrtain amount of prejudice against
goat and kid meat, In 1921 this law was repealed and at
the present time the only law regarding the sale of goat
meat is that all wethers that are sold must de castrated
prior to three months of age.

Therefore, three questions congerning the goat busie
ness of Oregon have come up in the last few years.

Pirst: The cost of production of gests.

Second: The grasing possidbilities of goats both to
maintain brushy areas used for goat grasing year after
year, and also to kill brush on certain areas.

Third: The walue ot“éézgi;;nta“

An esonomie survey of the goat industry in Oregon
together with grasing experiments at Corvallis ars take
ing care of the first two phaios of this work, The late
ter phase is the subjesct of this study in "Quality and
Palatability of Chevon',

The object of this work was, therefore, to determine
whether chevon is a palatable product; to sompare the
chevon 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 percentags and methods of slaughter.
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Review of Literature on Chevon Studies

Very little, if any, information coneerning the
study of goat meat can bs found, In going through the
Experiment Station Records and the U, 8. D. As Year
Books no information emecerning the study of chevon ean
be found,

Mr. W. H, Towhave states in his text, "NMeat and
Meat Products”, "Goat meat or chevon is usually quite
free from fat and the ecolor is not so red as that of
lamb or mutton. The meat has & characteristie odor."
= Lippincotts Farm Manuals, page 11, |

¥r. M, D. Helser states in his text, "Parm Meats"
that about 180,000 goats are killed eash year under
federal inspection, and that goats are dressed and the
careasses ars ocut into cuts the same manner as sheep.
He also states that tho.Angern careass is not so heavily
fleshed as the mutton oarcass and the meat is somevhat
sweeter, -~ MacMillan Publishing Co., 1983 Edition,
page 172,
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System of Grading Chevon

At the beginning it was decided that there should
be some system of grading both the live animals and the
carcasses, The aystem that was tinuily ngrood upon was
to use five grades, mmbered from one to five, The nume
ber 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
ocondition in all of these placeo,’and showing plenty of
synmetry. The number two grade would be slightly infere
for to the number one grade, not earrying quite as much
condition and be not quite as good as far as conformae=
tion was concerned, Humber three was inferior both in
confomuctiicn and slightly inferior in econdition to the
number two grade, HNumber four would be a earcass that
lacks in condition and lacks in filling in the leg,
width and thickness of the loin, thickness and smoothe
ness over the shoulder, and an animal that was leoking
in general symmetry. A number five grede, the lowest
grade that we give, would be for animals that were very
thin, lacking teth in eonformation and ¢ondition.

This system was to be used both for the carcasses
and for the live animals,
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This systen of grading was adopted and gsarried out
&8 glosely to ths U, 3. D. A. methods of grading lambs
as was pous.blo; Since we lmew of no method that they
had used for grading goats it was thought that following
the lamb grading method as closely as posaible would be
the best method. inimals grading as No., 1 being the same
&8 prime with lambs, No, 2 choice, No. 3 good, No, 4

medium, and No, 5 sommon,
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Slesughter Procedure

All of the goats slauvghtered were kept away from
feed and water for twenty-fouwr hours before slauvghter-
1ng, They were weighed in before claughtor,

The goats were slit at the throat and as soon as
they were through bleeding the pelt wal‘romoved, 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 & point about three inches in front
of the briskei, The hide nas opened on the hind legs
from the hoocks to the dew claws and then from the hocks
to the resctum. The pelt was then fisted loose the same
as with lambs., As soon aa the pelt was fisted loose the
animal was hung up and the pelt split down the center of
the underline and the pelt removed. The toes were re-
moved &t the break joint the same as with lambs. The of-
f£al was then removed and the oarcass washed down,

This method of slaughter was used with ail of the
goats that were killed and 1s the same method that is sug-
goested by Professor H. D, Helser, Professor of Animal
Husbandry, Iowa State College, in his text "Farm Neats",
chapter 10, pages 144 to 157,

Immediately after the animals were dressed the oar-
sasses were transferred to & ¢ooler which was held at a
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temperature varying between 29° and 38° F. All of the
carcasses weres held at this temperature until one hour
before the legs were cookeﬁ. They were then removed and
welghed and the dressing percentage was figured from this
weight and the shrunk volghg.

The goats that were slaughtersd that had fairly long
growth of mohair were more difficult to dress out than
the ones with shorter mahair, It was very hard in prac-
tically 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 spesial methods were used to get away from the
odor that so many people think causes the goat meat to
have a strong taste. The kidney and kidney fat was left
in the carcass,

It was noted that the pelt was much harder to ree
move from goat carcasses than it is from lamb and mutton
sarcasses, It was much more Aifficult to remove the pelt
without tearing the fell especially around the flank and
front quarters. Also it was more Aifficult to skin out
the legs., The dest method of sleughter was to fist off
the pelt, the same as with lambas.
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Summary of Killing Data

The following table gives the entire slaughter datsa
-rogarding all the goats that were killed. It will de
noticed that most of the kids hed a higher dressing pere
centage than the older animals, alsc the animals of the
higher grades dressed out somewhat higher,

Kid No. 22 was dressed out by & young man who had
had very little experience dressing lambs and no expere
fence with goats., Consequently the fell was badly torn
and remcved with the pelt, as will be noticed in the
plcture, No apparent difference was notised in the palae«

- tabllity of the meat of this.carcass and the other kids,

The average dressing percentage of the 16 head of
all ages was 47.495, the average drenainskporoentago for
four kids was 50,08, for sight yearlings 48,43, three twoe
yoar olds 46,16, and one aged wether 47.7. The kids that
were killed seemed to oarry a little more fat than the
animals of the various other ages., The aged wether that
was killed was quite fat and graded No, 2 both on foot
and dreaqad.

Pistures were taken of all of the carcasses used in
this experiment. 7The chart used as & 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 plstures were taken,

Pigtures of all of the carcasses used in the test
will be noted on the following pages,.



Part of College Angora Flock
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Oregon Experiment Station
Chevon Mles

Oregon Experiment Station
Chevon Studies

CARCASS N9
LIVE WEIGHT  5%5 LIVE GRADE
DRESSED WEIGHT 262 DRESSED GRADE 3




Oregon Experiment Station
Chevon Studies

Oregon Experiment Station

Chevon Studies
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Oregon Experiment Station

Oregon Expenment Statlon
Chevon Studles

CARCASS N°
LIVE WEIGH

CARCASS N9 2 ‘
LIVE WEIGHT 33 LIVE GRADE
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Oregon Experiment Station
Chevon Studies

CARCASS N°
LIVE WEIGHT

CARCASS NO
LIVE WEIGHT 65 LIVE GRADE
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Oregon Experiment Station
Chevon Studies

Z

LIVE WEIGHT 61 LIVE GRADE 3
QR D WEIGHT 30  DRESSED GRADE 3
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Oregon Experiment Station
Chevon Studies

CARCASS N0 16
LIVE WEIGHT 65+




regon Experiment Station
Chevon Studies

o
y - .
¥ .

QCASS NO 12. .
E WEIGHT 77' /LIVE GRADE
Dy HT 24 DR D GRA

regon Experiment Station




‘,:80" Experiment Station
- Chevon Studies

- 2 »
- > 4 ke

regon Experiment Stat
i.l b s L gon Exp ation

ASSNO 1O " Chevon Studles
WEIGHT 72 LIVE GRADE 3
3 ) i ) ‘. ) : -

‘ WEIGnr 7 % LIVE GRADE
H DB N GRA
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egon Experiment Station

s B \ egon Experiment Station | |
wee Vs )« P Chevon $dies
WEIGHT 74 _ LIVE GRADE ' -

3 0 24 . ".32 36
ASS NO 7T - gt
‘ WEIGHT 74 LIVE GRAUVE
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-
R, i
WA

“CARCASS NO (08 1 !
LIVE WEIGHT mw LIVE Gmoe
DRESSED WE ESSED

BET g e RS o TSR er s WO cuE G AR VR urp RGN

Oregon Experiment Station =
Chevon Situdles ‘
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...!!.==== Oregon Experiment Station

CARCASS NO 74 . A Cheven Studies
LIVE WEIGHT 4 b+

DRESSED mom.Messu m“ '.... ¥ ....(
lllIlgllIl

—— e

SEEY IIII
Illllﬂllili

CARCASS NO. 1% ©
LIVE wenen'l’ff éw £
DRESSED WEIGHT{T/4DRE




Oregon Experiment Station

Chevor}\ Studies

Ll bl bbb b b LI Oregon Experiment Station

CARCASS NO 23
LIVE WEIGHT 38  LIVE GRADE 2
DRESSED WEIGHT /2. DRESSED GRADE Chevc-n Studles




. CARCASS No 31
LIVE WEIGHT “/  LIVE GRADE L
DRESSED WEIGHTZ.?%  DRESSED GRADE <L
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£ Oregon Experiment Station

Chevon $ud|es

YRS
l.llllll.l‘"
S O P W e

CARCASS N9 37 &
LIVE WEIGHT ! LIVE GRADE :
DRESSED WEIGHTZ. *  DRESSED GRADE «%a. ;




e
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e
!““}- e

s s lo le/™
CARCASS N 50y
LIVE WEIGHT I(5" " LIVE GRaDE &
DRESSED WEIGHTE 2. DRESSED GRADE 2.

CARCASS NO 55 ' —
LIVE WEIGHT (L5  LIVE 6Ri ™ 2
DRESSED WEIGHTE 2. DRESSED GRADE &
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4T 35 LIVE GRADE 2
BIBHI | 725DRESSED GRADE <L !

‘HENE, .
IIIIV {====I

WEIGHT 35 LIVE GRADE
SSED WEIGHT [ 7.25DRESSED GRADE <




| . Oregon Experiment Station
/- N | Chevon Studles

Ri L Bl L1 L LK

CARCASS N9 42
LIVE WEIGHT 35 LIVE GRADE ok
DRESSED WEIGHT 1 7.5 DRESSED GRADE <




Summary of Killing Data

Summary Sheet for Killing Data

Animal
No, Sex Age Date Killed

4 B 1 March 15, 1928

1 B 1 April 12, 1928

2 [ 1 April 12, 1928

6 W 1 “

8 L] 1 July 11, 1928
15 ] 1 July 13, 1926
12 w 2 June 21, 1929
10 W 2 Junes 21, 1929

7 w < June 27, 1929
103 D 1l July 86, 1929
74 D 1 July 6, 1929
25 B Kid July 18, 1929
39 B Kid July 12, 1929
80 w Aged July 12, 1920
31 B Kid July 21, 1920
22 B Kia July 21, 1929




Page 30

Summary of Killing Data

Summary Sheet for Xilling Data

(eontinued)
Tive Tive Dressed  Dressing  Dressed
Welght Grade Yelzht Per Cant Gnade
548 No. 2 26.8 49.1 Yo. 3
33,0 4 15.1 45,75 5
51.0 Se ' 25,2 49.4 3
66.0 2 30,5  48.8 2
61,0 3 30,0 49,2 3
65.0 2w 31.0 47.7 2
77.0 3 34.2 43.4 4
72.0 S 31,0 45,086 3
74,0 3 38.5 62,02 2
41,0 4 16,28 38.8 4
46.0 4 19.28 41,9 &
38.0 2 18,0 47 .36 2
41.0 2 22.0 £3.66 2
165.,0 e 82,0 49.%7 2
35.0 2 17,26 49,28 2
35,0 2 17.8 50,0 2
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Summary of Killing Data
Summary Sheet for Killing Data

{continued)

Average dressing percentage for 4 kids 56,06
Average dres=ing percentage for 8 yearlings £6,43
Average dreasing percentage for 3 Z2eyear olds 46,16
Average dressing percentage for 1 aged wether 49.7
Average dressing peroentage for ave, all ages 47.49
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Method of Prosedure with Chevon Cooking Teats

In the chevon atudies 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 snimals were kllled and dressed out much the
same &s lamb and were killed at least two days before
cooking tests were run.

The leg of chevon was used for the test, The legs
were properly welghed, dampened with & wet c¢loth and
roasted according to U, S, D. A. standards., The intermal
thermometers were inserted into the thickest part of the
leg and read at ten minute intervals.

| The oven was heated to & temperature of 275° centie
grade before the roasts were plaged in the oven., The
oven was held at this temperature for twenty minutes,
Since only the one oven was available, the oven was sool-
ed down at the end of twenty minutes by leaving the oven
door open for & few minutes,

The oven was held as nearly as possible at a tempere
ature of 126° C, during the remaining roasting time,

As soon as the 1ntorn§1 thermometers that were used
to record the internal temperature of the legs reached
the tempepature that was desired, the roasts were removed,
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weighed and sampleds

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 Pactors Which Influence
the Guality and Palatability of Meat" supplement of

February, 1928, to national cooperative project is given

on the following pages. -
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Direstions for Roasting Lamb
Ascording to U, 8, De A+ Noethods
Revised February 1027
Pages 2, 3, and 4.
Por Palatadbility Tests
"Note. These diresctions have been developed as a
laboratory method of cooking lamb which 13 to be tested
for its flavor, tenderness, ets,, as indisated on the

grading chart, They are not nsponnarily the most satis-
faotory direstions for household sooking.
i. Egquipment
"Equipment is practically the same as for roasting
beef riba. )/ Racks should be used to hold the lamd
roast out of the datppinsn while cooking. Seraight-tube
meat thermometers nrn‘leml-hnt better for lamd than
right-angle meat therpzcmeters.
2. Sample
"Histery - Recerd on Sheet No. 1
"Cut « Leg or shoulder may be used but leg is prefer-
red for the following reasons:
"s. It is essier to place a meat thermometer so
as to aveld striking bone in the leg of lamd than in the
shoulder decause of the larger amount of fleshy portion




of the leg.

"bs, The rate of heat penetration ssems to bde
more rapid for leg than for shoulder,

"¢. The leg furnishes a larger amount of cooke
ed meat for uniform sampling than does the shoulder.

"ouomti,m « Sheet No, £ may de used in part, with
remarks suitadbls to lamb, RNote whether the sample is
plump, particularly over ths fleshiest portion where the
meat thermometer is inserted, Note whether the fat cover-
ing &s heavy, medium, or thin, HNote whether there has
been slight, moderate, or extensive trimming over the
fleshieat portion of the leg. From these observations
some sorrelation may bde found with varying rates of heat
penstration.

"Preparation of Sample for Roasting « Wipe the plege
of meat with a damp oloth, 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, cooking losses have inereased,
the rate of heat penetration has deoreased, and flaver has
not been definitely improved. If the sample is leg of
lamd, place it with the skin side down on a rack in & pan,
the pan and rack having been previously weighed tegether,
Place a meat thermometer in the leg so that the center of
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the bulb rests in the center of the fleshiest portiocn
where slices will be taken for sampling.2/ If the sample
is shoulder, place it on a rack in & pan with the akin
side up. Place a meat thermometer in the center of the
portion where slices will be taken for sampling. wgighf
the roast, thermometer, rack, and pan together., Sgason=
ing 48 not used. Water is not used. -
3. Preparation of Oveas for Roasting

“Light the evens 46 minutes defore using them, The
cooking directions provide for searing at high temperature
for a short time then gontinuing ths cooking at sharply
and greatly reduced temperature. Two sets of ovens should
be provided, ssaring ovens and slow gooking ovens. The
roasts are transferred from cne to the other, Heat the
searing oven to 275° C. The temperature is determined by
s thermometer placed on the lowest shelf of the oven, in
front to the right, so as to stand at the eorner of a
roasting pan placed lengthwise in the center of the oven.
Heat slow-gooking ovens to 126° C, Place an oven there
mometer as directed above. It may be found that the oven
regulator and the oven thermometer do not cheock, In this
case it will be necessary to set the regulator in a dife
ferent position so as to give the desired oven temperature
as shown by the themometer. After sach change of the
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regulater, suffioient time should be allowed for the oven
temperature to become esonstant before making another
change, Spocifio directions for roasting are given bee
low,
4, Rosatiug the Sample

"Follow the direstions for roasting deef ribs, dut
allow the lamb to scook until the meat thermometer regis-
tors 76° C. Then remove from the oven and weigh, fole
lowing direetions for beef. Observe any rise of temper-
ature of the roast after removal from the oven and record
ocbservations. Very little, if any, rise of temperature
has been noted in several hundred samples cooked according
go these directions,

"Phe time required to roast lamb by this method has
been found to vary somewhat around 34 minutes per pound,

"me cooking procedure is as follows: (1) Sear the
roast for 20 minutes in an oven heated to 275° C.3 (2)
cook it slowly in an oven held at least 125% C. until the
temperature at the center of the roast reaches 57° C.j
{3) remove the roast from the oven and allow it to stand
until the temperature of the eenter reaches its maxisum,

" Immediately bafore placing the roast in the oven
read the temperature of the oven through the glass door,

and that of t-+ meat, and record as initial temperature
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at O minutes on the cooking record, Sheet Ho. 8. HNote the
time of day, in order to check stop-watch readings. Flage
the pan containing the roast and meat thermometer length-
wise in the center of the oven on the lowest shelf with
rib ends to back of oven. Close the oven deor and sear
the roast for 20 minutes. During the searing the oven
regulator should not be ehanged, Read the temperature of
thn‘ov§n through the glass deors every 3 or 4 minutes.
Transfer the seared roast at the end of 20 minutes to an
oven heated to 128° 6. Continue the slow cookling of the
roast until the meat thermometer registers 57° C. During
the slow cooking read the termperaturs of the oven often
enough te control the oven temperature, every ten minutes,
or oftener if necessary. Read the tesuperature of the
meat at the end of searing and at intervals of 10 minutes
thereafter. The oven regulator will probably require oc-
oasional changing to maintain 125° C. Remove the roast
from the oven when the meat thermometer registers 87° C,
Note the time of day, as well as the stop-watoh roadiﬁg.
Weigh at onee the pan, roast, thermometer, and drippings,
together. Remove the roast to a weighed marked platter
or pan. Weigh the platter and roast together. Velgh the
pan with the drippings in it. Observe the rise of temper-
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nlmri of the roast after removal from the oven and record
observations, every few minutes. V¥hen the roast reaches
its maxinmm temperature, weigh the platter and the roast
together. Remove the roast from the platter and weigh
the platter plus the drippings which have collected while
the temperature has deen rising, |

B Cooking Losaos

"The eooking losses are determined in the form of
_evaporatien 10&0., and drippings. These losses are divee
ded into those osourring (1) while the roest is in the
oven, and (2) while the roast is standing, until it
reaches its mazimum temperature, ufter removal from the
oven. The total loss is the sum of the losses in the oven
and the losases on standing,

"The loss of weight due to evaporation while in the
oven is the cwmbined weight of the roast, pan, and ther.
mometer before roasting, minus their combined weight im-
medirtely on removal from the oven. %The loss of welight
as Arippings while in the oven is the weight of the pan
plus the drippings immediately on removal from the oven
minus the welight of the empty pan, Upon removal from the
oven immediately place the roast on & weighed platter,
and weigh the roast and the platter together, Calculate
the weight of the roast alone by subtracting the welght
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of the platter plus the meat thermometer from the welght
of the platter, meat thermometer and roast, chock the
losses in the oven by ocomparing the weighéa of the meat
before and after roasting,

"The loss of weight by eveporetion while the roast
is standing on the platter 1s the weight of the roast |
plus the platter on removal from the oven minus the welight
of the'roant and the platter when the maximum temperature
18 reached at the center of the roast. After weighing
the roast and platcér remove the roast and weigh:the plate
ter plus the drippings which have oollected on standing.
The less in drippings outside the oven is the weight of
the platter plus the drippings collectsd minus the weight
of the platter alone. Calculate the weight of the roast
alone at this stage by subtracting the weight of the plate
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 eooking. Check this
loss by eamparing the weight of the uncooked rosst with
the weight of the roast when it reasches its maximum teme

perature,

"Calgulate the losses as percentages of the weights
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of the uncooked meat, Data should state clearly when the
uncocked roast includes flesh and bones and whan it ine
cludes flesh enly,
8. Judging the Cooked Meat

"fhe meat should be judged while hot and 1t is ready
to be carved when the temperaturs begins to fall, The
slices of meat should be uniform and from § to 7 mm,. in
thicimess., All judges should sample the same muscle.
When the leg is tested only the diseps femoris muscle is
used as the sample for the palatadbility test., This is
the larges musgle found in the fleshy portion of the leg.
The fat 1is ﬁakan from the fascia near this muscle, Soa-
soning is not used, Samples are judged aecording to the
grading ghart for socked meat, Averages and deviations
from the aversge are caleulated from the opinions render«

od for each sample,

"1/ See Direstions for the Oven Roesting of Beef Ribs
in "A Study of the Factors Whieh Influence the Quality and
Palatability of Meat", revised edition, Pebruary, 19287,

"2/ The Buresu of Home Economics uses the following
method of losating a meat thermometer in a leg of lamb:

"l, Measure the distance from the outer snd of the
aiteh bone, A, to the center of the hock joint, X,
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"2. Lay off on AX one sixth this diastanse, AB,

*3. Conatruct an equilateral trisngle having AB
as 1ts base.

"$. Mark the apex C of the triangle as the place
where & small straight thermometer is to be inserted,

"6, Measure the vertical thickness of the fleshe
lest portion of the leg by means of two rulers held at
right angles to each other,

"6, Insert the thermcmeter to a depth equal to one

"half the measured thiskness of the fleshiest portion of

the leg. "
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Recording Procedure for Chevon Sgudies

The following blanks are the forms used to record the
data for each experiment, |

Sheets ¥o, 3, 4, and 7 are exsotly the same as the
U, 8. Di A, uses in their meat cooking tests, 3heet No. 3
was used to rescord all of the weights of the rosats both
before and after eooking, Sheet No. 4 was used to record
all cooking losses and the percentages of these cooking
losses,

Sheet ¥o,., 7 was used for the grading., Each judge
was given one of these sheets with each sample and he
fillpd out the shest, marking the phases as he saw £it,

The summary sheet was used to summarisze each ex-
periment,

As will be noticed on Sheet No. 7 each phass is nume
bered, To get the final secore for each faotor the grades
on each factor were taken from each juldge's 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,




MEAT COOKING RECHRDS

Sheet Noy S

Paze 44

Date

Data for Determining Cooking losses

Wolghts to be determined

ample Bample |

A

B

C.

Before cooking:
l. Welght of pan

Neo,

Sample

No
Urans |0

rams

Gramas

2« Welght of thermometer

Se Wei t of roast

of pan, roast,

4+ _8nd°thernometar

On removel from Oven:

l. WVeight of pan, roast,

thegmtor and drippings

2a t of platter for roast
e of platter, roast

Ss and thermemeter

4. Welght of pan and dripoings

When the roast reaches its
naximunm temperature:

l. Weight of platter, roast,
thermometer, and drippings

collected e stand
Wei&! of p%%%or a D~

2. pings collected while
standing
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MEAT CNHOKING RECORDS

Sheet lo. 4 Date
Calculation of Cooking Losses from Data on Sheet Noy 3

Sample |Sampie
Losses by welight Nog Nog

Grams Grams

D. Loss due to evaporation

l. In the oven, A4 - Bl
2 Outaside the oven, B3 = Cl

e Total, D1 e D2

E, Loss as drippings

1, In the oven, B4 - Al
23 Qutside the oven, C2 - B2
3. Total, El. » 3
P. Total loss during cooking
DS ¢ E3

@. Cheek, A3 - (Gl 0 C2 - A2)
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MEAT COOKING RECORDS

Sheet No. 4 (continmued)

Date

Caloulation of Cooking Losses from Data on Sheet No, &

Tosses as per cents of welghts of

ample | dample
uncooked roast RO, No,
Percont | Percent

He Loss due to evaporation

l. In the oven, D1 e A3

2. Outside the oven, D2 ¢ A3

3, Total, E3 ¢ A3

" Ie Loss as drippings
1, In the oven, El ¢ A3

2. Outside the oven, D2 ¢ A3

Se Total, .3 ¢ 43
Js Total loss during cooking
P o A3




Page 47

Neat Cocking Regord
Grading Onart for Cooked Mead

Sheet Mo, 7 Cooking Laboratory No. _ Sample No._

Intensity w'” Proncunced
el Do8iredil desirable Desirable
Zoxture  Istemsity  Veryfine . Feme
Flavor of . s b
fat I;a ) AN “%g le P@_ﬁ_ﬁ&
tensity ggm Pronounged
Plavor of ory
lesn | Desirability| desirable | Desireble

Arema

of Julee | Desirability | desireble | Desirsble . _
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Mest Cooking Record
grading Chart for Cooked Meat

1

| Imperceptible
Undesirable
__coarse
Imperaeptidle

Y
 Imperceptible

= ,
Und ble
e | Undesiradble

3mell | Negligzible
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SUMMARY OF RECORDS FROM COOKED MEAT GRADING CHART

ple

oo

“Sample
| Hoy .

“Sample
Noge
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SUNMARY OF RECORDS FROM COOKED MEAT ORADIRG GHARY
{Continued)

“Bample Ple | Jemzsle
802 | NOs
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Gooking Test Mo, 1
Comparison of Lamb with Chevon

The first goat was killed March 185, 1928, He wes &
billy weighing 54.5 pounds, 1ive weight and dressed out
26.8 pounds with a dressing percentage of 50.1%. This
goat was in fair condition at time of aslaughter, grading
a No., 2 live weight and a No. 3 dressed carcass. The m-
cass was quite uniform, being symmetrical, well rounded
out, and & carcass that was very much like that of a lamb,
A cooking test was run on this animal, A leg of chevon
was roasted sccording to the U, S. D, A. methods of roaste
ing land, the lamd and chevon rocasts being mede in the
same oven under similar conditions, |

A committee was called in to judge the roasts, the
committee being made up of the Animal Husbandry faculty,
the Veterinary faoculty, and one Senior student., Egch
was given & sample of lamb and chevon, not knowing whieh
was which. Only two out of the group of ten guessed core
rectly which was ths chevon. The other eight thougut the
ochevon was lamb and vies versa,

There wers soms important things brought out, how
ever, All agresd that the chevon was slightly tough and
the mutton varied between tender and very tender. All
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X

agreed on the flavor, saying that both were desire
able in flaver and were very much alike., The arcma of
the chevon was a trifle more proncunsed than that of the
lamb, The texture of the chevon was rated as slightly
coarse and that of the lamb as fine., The julce 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 COOKID MEAT GRADING CHART
Test Noe 1

Comparison of Lamb and Chevon

\am‘pﬁic Sample
Ro. 48 Nos Lamb
Days after killing ’ 5 ) 5
Internal temperature of roasts
Aroma Intensity $ 5’
Dasirability $ 5
Texture | sntensity XN 6
Intensity
Plavor of ¢ ;
fat Desirability A 4
Intensity B 8§ =
Plavor of
lean Desirability [ [}
Zonderness | Intensity s 6.8
Intensity -]
Quality of | 4
Suice _ Desirability B )
_ insensi &y 4 8
Quantity of o T
414 5 5
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SUMMARY OF REC(RDS FROM COOKED MEAT ORADIRG Gi ART

Toest No. 1

Comparison of Lamb and Chevon

(Continued)
Sample Sample

Cooking Data Hoe 48 No, Lamd
Height of raw angt 37 1 o8,
Average Rogs
ilmites fequlred per
P t £38

e Due te
Eva a8

ue to

Velatile Losses




gqgking,?oat 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'goata were killed, The main differe
ences noted 1§ this test were that the chevon was mater-
ially improved by holding the legs for a léagtr period
befere roasting. Thie especially was noticed in the flae
vor of the lean and the tenderness of the meat, Goat
Ko, 2 was mntcri#lly improved by ageing as far as tendere
ness of the mweat was concerned, while a slight improvee
ment was noted on the tenderness of goat No. 1. The |
quality and quantity of julce was also somewhat super-
ior with the 1.3- that were roasted at the later date,
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SUMMARY OF RECGIDS FROM COOKiD MEAT GRADING CHART

Test No, 2
Ageing Teat Chevon No, 1 and 2

Seample |Sample |Sample [Sample
o, . Noy llo, KQ,
Days after killins 2 g 9 9
nternal Temperatars
of Roasts — T4e5 7625 78, 78
Aroma Intensity ’ 5e358 § 8 # 8
| Desirablility | 5,33 | 8B ] 5
Iextupre  Intepsity . Laiin. £, . - -
|Intenglty =] “ N | S
Plaver ’ '
of fat  Desirability v 5. 1 6
i;avor Jintensity 8 4,5, B 8
desn  |Desirebility | 6 828 LR lL L
Tenderneds Intgneity | 4 18 | 4 6
Quality atensley | 4.6 | 3 _4 5
o e , .
Juice _ [Desirability 5433 & 4 5
I 8
-
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Cooking Tast No, 3

Temporature 3Study on Chevon Ne, 8

Chevon No. 6, a goat that had been killed eight
days wvhen the legs were roasted, was used for a empcrn.
ture study., The two legs of this goat were roasted at
the same time, one deing sarried te the internal tempera-
ture of 73° C. and the other to the internal temperature
ot 86° c.

On grading the legs the committee declded that the
leg carried to the 85° C. internal temperature was cone
sideradly better than the leg carried ts the 73° ¢, in-
ternal temperature. It was graded higher in the flavor
of the lean, tenderness, quality and quantity of julce
and flaver of fat, the grestest differense being noticed
in the tenderness of the meat,
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SUMMARY OF REGORDS FROM COOKED MEAT GRADING CHARYT

Cooking Test No. S
Temperature Te¢at on Chevon No, 8

Sample 4
Key Sa No, 6b
8 8
-1 85
4 . 73]
5,83 5.6
" 4.5
n nsensivy S, 4
avor of
fat Desirabi _3.8 3
Plaver of Intensity £33 8
lean | Desiyability 6 8.5
Tenderness  Intensity 4 8.8
uality of | Intensity 2.68 $:5
duice | Desirability 586 g
uantity of Ipntensity 838 S5
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SUMMARY OF RECORDS FROM COOKED MEAT GRADING OHART
c«ting Tent no;, s "
Temperature Test on Chevon No, 8
(Continmed ) |

T Cam e O
No, B | "!Eﬂ &b

a‘ ﬂ .t X) “& ‘ Ofe
w ,
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Co king Test Ro, 6

Temperature Study on Cheven 12

In testing the chevon No. 12 1t was deoided to con-
tinue to &try to find out whether or not roasting the leg
of shevon to a higher temperature then the U, 8, D. A,
recommends for lamdb would aid in making the leg of cheve
on mors tender,

¥iss Belle Lowe, Agscolate Professor Home Economiocs
at imes, Iowa, who was teaching in the summer session of
1920, helped with the tests., With her assistance two
legs of chevon ¥o, 12 were roasted, one to an intsrnal
temperature of 759 O., the other to the internal tempersa-
ture of 88® C. There was not a great deal of change in
earrying the chevon leg to the higher tsmperature, How-
ever, it was thought by the committee that there was a
larger amount of julce with the leg that was carriod te
the higher tempersature. The toughness was net dranged,
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SUMMARY OF RECORDS FHOM COOK:D MEAT ORADING CHART

Cooking Test No. &

Temperature Study on Cheven 12

Xample | Sample
Jeo. 120 | Ne, 120
8 aft 11 , 5 -]
Internal Temperature of rossts 75% c,| 880 G,
tensi -] B
Aroma
Desrabilivy 8 I}
Texture | Intensity 38 | 4
_Intensity 3 3
Flavor of
gt Desipability 3 3
Intensity 8 S
Flavor of -
lesn | Desiredbility 4 4
Tenderness Intensity 3 228
Intensi 8
uality ....&...!li L]
of julee | Desirabil 4 4
Intensity 3 Teb
ann::w ‘ - +
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SUMMARY OF REQDRDS FROM COOK:D MsAT GRADING (H ART

Cooking Test No. §
Temperature 8tudy on Cheven 12

Sample | Sample
00 Le . No, 12a |No, 12b
Welght of raw roast. 1918 1989
Ave Roa raturt 3448 , gg,?
8 reo per —
ound _POAS 126 128
: @ °
ava 4 7.62 15,73
(Rge WO Co voiatile *
oss — 31000 5,85
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Cooking Test No. 6
Temperature Study on Chevon Ne. 10

’~

With the shevon Ne. 10 1t was decided %o continue
with the temperaturs test and earry the one leg to the
internal temperature of 85° C., the other leg to be
carried te 90° C, ' |

In the grading by the cemnittee the ontire ¢ammite
tee deelded that the leg sarried te the 83° C, tempera-
ture was not quite as tough as the one gsarried to the
90° C. temperature. It also contained & lwrger enount of
Juice and the flavor of the lean and fat was somewhat
better, and the gensral conelusion of ﬂu committes was
that it was not as dry and was mere palatable than the
leg carried to the 00° C, temperature., The percentage
of loss during ecooking was greater with the leg sarried
to the higher temperasture,
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SUMMARY GQEC(RDS FROM COOKID MEAT GRADING CHART
Cooking Test No, 6
Texperaturce Study on Chevon ¥o. 1O

Sample 10
No, 10a |No. 1O0bB
Dgys after killing 8 8
Internal temperature of roasts S0® o, | 85° c,
Intensity 4 4
Aroma
Desirability -] S5
Texture Intensity S 5433
Intensity 3 2,66
Flavor of
fat . Toarsanility -] 4
| Intensity 5 5
Flavor of
lean ~l.Dgsirabiliit 5 S
Zenderness | Intensity S 4
Intensity 4 4
Quality of
luloe rabill ‘ ‘¢
Intensity 3 4
Quantity of | —
‘g&eo ‘ D::trabil&gz 3 4
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SUMMARY OF RECORDS FROLI COCKiD MEAT GRADING CHART

Cooking Test Ko, 6
Temperature Study on Chevon No, 10
{Continued)

Weight of Raw Roast 1588 . | 1882 g,
Average hoasting

TThates Fog 22 1
utes iequiyed per

Pound for Roasting _ . £5,6 60,0
g Das to ,
Eva m'tien

to
Volatile Losses
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Cooking Test No. 7
Study of Loin of Chevon No. 10

The loin of the chevon No, 10 was prepared in a
1ittle different manner than the U, 8. Ds A, recommends
in their mesat test. The loin was cookéd in the pressure
cooker for approximately one hourts time at a pressure
of between ten to twelve pounds. The right angle ther-
mometer was pleced in the loin similarly to the mamer
that it was placod in the leg of drevon in order that we
might check the internsl tempsrature when the rocast was
finished,

It was thought by the cammittee that this manner of
preparing the chevon meat made it consideradbly more ten-
der. It was tried in comparison with the leg roaat and
was considerably more tender than the leg roast of the
chevon, but not quite as tender as the leg roast of the
lamb,
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Cooking Test No. 8 and 9
Ageing 8tudy and Comparison with Lamb

Up to this time 1tvoeemad that carrying the chevon
to the B89 C, internal temperature probably is better
than any other temperature we have been able to discover.

A leg of ehevon No., 7, whieh was ocne of the best
carcasses that we have had, was compared with the leg of
lamb, The leg of chevon was roasted to the internal teme
perature of 85° C. and the leg of lamb was roasted to
the internal temperature of 78® C., as suggested by the
U, S D. Ao

In comparing the two rcoastes the leg of lamb graded
higher as to the aroma and as te the tendsrness. Ailso,
it contained a larger and more deairable quantity of
Juice and 1t seemed that the quality of the juloce was
slightly better, However, the cocmmittee graded the flae
vor of the lean in both cases as "Desirable”,
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Contimuation of Cooking Tests 8 and 9
Ageing Study and (Comparison with Lamd

In this test the leg of shevon la, 7, a goat thst had
- been killed since Juné 27, was again teated with leg of
lamb, The leges of both the cheven and the lamd were the
matea io the legs that were tested July 2, The idea of
this test was to see whether or not ageing the chevon
would improve it especially in tenderness, The chevon and
the lamb were roasted in exactly the same menner that they
had been romsted in 7a and 7b, the lamd being cerried to
the 75° C. internal temperature and the chevon to the 85°
Ce internal temperature, In scoring the cuts the commit-
tee found that there had been very little change in the
aroma, texture, the tiavor of the fat and the flavor of
the lean, but the cheven had improved as far as tenderness
was sonoerned, being graded as moderately tender in the

7b test as against tough in the 7a test. The quantity
and quality of juice wers also improved,

It was noted that the leg of lamb had improved it
practically the same manner as had the leg of chevon,

In regard to percentage of loss with test 7a against
7b, there was very little change in volatile loas and
also very little change in the loss of drippings, there
being only one per cent more loss on the shevon that had




sged againet the ohevon that had not,

In making the comparisen between ths leg of lamb and

he leg af‘chnvon 1t was found that the leg of lamb grad-

ed "very desirsble” against "desirable” for the leg of
chevon as far as the flavor of lesn was comserned, As for
tenderness the leg of lamd graded very tender asainst
tender for the chevon, and also the quantity and quality
of julce graded higher with the lamb than with the chevon.
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SUMMARY OF RECORDS FIOM COOKED MEAT GRADING Gi ART

Cooking Teat No. § and xaq ]
Compatlns Tamd and Chevon

KT

3 [SampYe | Jample |Sanple
. o, Lla No, 7a|No,Llb |No, 7d
Days after kill 6 8 11 10
'ii%:‘in{i tempera . -, ,
of roasts , 75 856 7] 88
Intens 4 4 3 | _ ¢
Arema ‘ el Sha
Desirability ) B - B B
Zexture | Intensity 5 3 ) S
tensl 5 4 S3.66 4
Flavor ‘
of fat Desirability 4 4 5 4
Intensity 4 8.5 4 $
PFlaver '
of lean | Desiredbility 8 [} 7 -]
Tende 8 Intensi é 348 6,36 &
_Intenaity 4 4 (- 5
Quality
22 julee | Desirabiiity 8 8 8 8
| Intensity B S . B 8
Quantity '

i
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SUMMARY OF RECORDS FROM COOKED MEAT GRADING CHARY
Coolidng Test No. 8 and Ho, ©
Comparing Lamb and Cheven

Coo Data

£ of raw roast

ﬁ%f‘%, T

VO}_&%&}Q losses
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Gooking Test No, 10

Study on Loin of Chevon Ho. 4

The loin of shevon No. 7 was roasted as near as pos«
sible according to the Us 3. D. 4. umodg Bowever, it
was noted that the oven that the loin was rosasted in was
rather erratic and was probadbly carried to a higher teme
perature than the oven that tho leg was romsted in. The
loin was garried to the internal temperature of 75° C,
and was compared with the leg of lamb and leg of Chevon
No. 7C and "D, The committes graded the loin in nearly
all cases & 1ittle higher than they did the leg of
chevon, The committee agreed that the flavor of lean
was “desirable” and that the meat was tender, these be-
ing the main fagtors that were improved upon that were
better than on the leg of ths chsvon, It was also in.
terosting to note that the volatile loss and drippings
. during the process Of roasting were six per oent less
with the loin than with the leg, ,

In somparing the loin of chevon with the leg of
lamb the loin eompared very favoradbly with ths leg exe
espt that the leg of lamb was graded as "very desirable™
in the flavor of lean against “desiradle®™ in flavor of
lean of the loin, and was also graded a trifle higher in
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tenderness. It was thought, also, by the committee that
the quantity and gquality of juice was somewhat better
with the laxd than with the loin of chevon,
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Cooking Test No, 11 and No, 12
Ageing Study of Cheven No, 74 and No, 108

In this study 1t was desided to follow up with the
ageing teat, The Angora goats No, 74 and No. 103 were
k1lled on July 6 and & leg cf cach wasg roasted on July
1ls The mates to these fwo legs are to be roasted a
week later, or on July 18, to see whethsr or not ageing
of the chevon will make any material differsnsce in the
quality and palatability of ths meat, Summaries for
this test will be given when the lsst roasts are fin-
iahed,
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Ageing Study of Chevon Nos 74 and No, 103

‘Tus legs of the goat 74 and 103 wers used in the
sontinuation of the ageing test. Goats No, 74 and 103
weres k1lled on July 6 and a leg of each was roested on
July 11, 'The other legs were roasted on July 16, In
this test the legs wers oooked in exactly the same mane
ner and 1t was found that there was very little change
in volatile loss and loas from drippings with the two

tests, The committee found that the flavor in both
| lege was lmproved upon by ageing the legs a weelk longer
and slso the legs were somewhat more tender, fThe quele
ity and quantity of juice was unchanged,
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SUMMARY OF RECORDS FiOM COOKED MEAT GRADING QHART

Ageing Study on Chevons No, 74 and ¥o. 103

Sample | o € | Sample Sample
No,74a |No,103a|No,74b [No,103b
Days after killing 5 5 10 10
of roasts — 85 85 85 188
Intensity 4.,35| 4 3. 4
Aroma - R
Desirability 4,66 | 4,33 k-3 2566
Texture | Intensity 4 4 ‘ 4 4,55
Lintensity 4 4 4 5
Plavor o o
of fat D bil 3 5 8 S
tensi g 5 4
Flavor ‘ -4
gijesn |Destrepility | 5,33 9 s |6
ness int 4.668 | 4,33 R 5
|Intenaity 4 $.88 8 4
R $.66 | _4.68 .
of juige |Desiyability | 4,66 | 4,66 s &
|Intensi 3,66 | 4 3,08 3
Qn;mtity 5
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SUMMARY OF RECOKDS F.OM COOKiD MEAT GRADING GHAR?

Ageing Study Chevons No., 74 and No. 103

(Continued)
- |§am e[ Sample | Swmpie|Sample

Cooking Dgta Ko, 748 No,1058| No,74b |No,103b
Welght of Raw Roast 1002 a7 884,5 _|88)
Average Roasting
g‘_o_mgqratm 127 127 127 127

inutes required per :
Pound for Roasting 58.4! 48,4 | 49,7 | 58,1
Shrinkage due to
evaporation 16.28 20,08 17.08 | 10,69
SEFEEEEEE due to 41 '
volatile losses 4. 2,87 3,68 3,74
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Cooking Test No, 13

Temperature Study on Chevon No, 23

Up to this tims no work had dbeen done with kids,
Two kids were killed on July 12, It waes decidsd at
this time to use one of them for the ageing test and
the other to be usc! to find out which would be the
better cooking temperature for the leg., These kids
both were taken right from their mothers snd had been
fed no grain, The goat flock at this time was being
held on & brush pasture, Both kida graded No., 2 on

the foot and lio. 2 in the carcass,

Goat No, 23 was used in the temperature test. This
kid was in very good finish andithe fat seemed to be
somewhat whiter than had been noted on the older goats,
The legs were corried to the internal temperature of
75° ana 889 C.

It was found by the ccmritiee that the leg that
was oarried to the internal temperature of 75% was the
more desirable leg, the big difference deing noticed in
the tendorness of the meat and the quaniity of juiee.
Leg 334, which was carried to the 75° temperature, grade
e "tender" while leg 238, which was earried to the 85°
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temperature, graded between "moderately tender" and
Tslightly tough". On the quantity of juice leg 23A
graded "slightly large” and 23B graded "small®, No
other change was noted by the comaittee,




Temperature 3tudy on Chevon No,

23
Bample | Semple
L } » 13 N é
Internal temperature of rossts 8%,  _8s%.
Intensity B K |
z2bil 8. B
Zexture | Intensity e8| &
Piaver op [HEEemELEY i
Lat Desirebil Y 4
Plaver of LXntensity . ——
losn ' 5
Zenderness | Intensity 4,78
I 4.5
Quality of
intes 1 |
3

Quantity of °
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SUMMARY OF RECORDS FROM O0OKED MEAT ORADING CHARY

Temperature Study on Opevon Ko, 23
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gcooking Tests Ho, 14 and No, 18
Ageing 8tudy and Comparison with Lamb of Chevon No. 39

Two legs of land were purchased from the Nebergall
Neat Company from & oarcass thet had been dressed pracge
tically the same time that the chevon Neo, 39 was dresszed,
These legs of lamb were to be compared with the legs of
chevon No, 39 in the ageing test. Onevon No, 30 was kil
led July 12 end the first cooking was tried on July 22,
At this time the leg of the lamdb and the leg of the cheve
on were roasted in the sams oven and carried to the same
temperature--75° C, There was very little difference in
these two in the loss due to evaporation and the loss
due to dripping while cooking, The loas on the lamd leg
was 14,62 per cent while that on the chevon was 13.89
per cent, In greding the legs from the lamb and the
shevon the gommi ttee agreed that the shevon leg was beote
tor 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
jntee was larger in the leg of lamb bDut was graded
"moderstely desirable” against "desirable" for ths leg
of chevon. The quality of julce was ehmght to bde
s12ghtly superfor with the leg of dheven.
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Continuation of Cooking Test No, 14 and No, 18
Ageing Test and Comparison with Lamd of Chevon No. ’89

On July 29 the other leg of daevon No. 39 and the
leg of the lamd No. 2 were roasted in the same manner
that the other legs from lamd No. 2 and chevon Ko. 39 had
been roasted on July 82, both legs being oarried to the
internal tempsrature of 78° C. |

The committse found that the leg of chevon in this
onse graded betwsen "tender” and "very tender” against
"Sender" for the leg of lamd, The quality of julse was
slightly more desirable snd the quantity of julce was
graded as "slightly large" against "moderately large"
for the leg of lamb., It was alsc noted by the sommittes
that the leg sooked on July 2Y was slightly more tender
than the one coocked on July 22, The quantity and quale
ity of juice was not chamged except that it was thought
that the gquelity of julce was slightly more desirable
on the leg o© oked on July 22, No other changes were
noted.

At the same time the leg of lamd was also greded
higher on July 87 than the one that was cocked on July
22,
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SUMMARY OF RECORDS PROM COOKED MEAT GRADING CHART
Ageing Test and Comparison of Chevon .

© with Lemd

Wm!mpg .:IEPT.
ks No,39a N ,




Page 94

SUMMARY OF RECORDS FiOM COOKID MEAT GRADING CHART

Ageing Test and Comparison With
Lamb of Chevon
(Continued)

RouL6e Joystn Meulsh [Reco0n
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Cooking Teat No. 16

Comparison of Mutton and Chevon

Up to this time nothing had been done on aged goats.
An Angora aged wether weighing 165 pounds and in quite
high condition was killed July 12 end was to be compared
with a leg of mutton. MNr, Darnall of Swift and Company,
Portland, sent a leg n'ou‘a Cotawold three year old
wother that was in mtuany the same eondition, to
the department to be used in comparison with the leg of
chevon,

The cooking test was carried ocut on July 22, Both
the leg of chevon and the leg of mutton were carried to
the seme internal temperature of 76° C, The gommittee
found very little difference in the two lega., The fla-
vor of the fat on the mutton was graded as "slightly
desirable” while that on the chevon was graded as "neus
tral"., The flavor of lean on both were graded as
*slightly desirable”. The mutton was graded as “"slighte
1y tough" while the chevon was graded as “tough". The
mutton wes also somewhat superior in the quantity of
juice and as to the quality of julce graded "moderately
desirable” against "neutral" for the sheven,
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SUMMARY OF RECORDS FROM COOKED MEAT ORADING CHARY

Test on Aged VWether

BRI Banple | Ssaple
| Neo, 60 ,lltg, Ma
Days after killing 8 i1
Internal Temperature of Roasts l__weéc, | 8% c,
Intensity 3 4
A’m A e
_Destrabiisey __4 ¢
Texture Intenstty 4 4
tens 3 -
Flavor of '
fat Desipability . 3 4
Intensity 3,66 4
Flavor of =
desn Desirebility . 4
Tenderness  Intensity 3 4
_Intensity 3,06 ‘
uality of '
jutce Desiravility 3,88 .
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SUMMARY OF RECORDS FROM COOKED MEAT ORADING (B ART

Test on Aged Wether
{(Continued )
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Cooking Test Ne, 17

Temperature Sgudy on Chevon Ro, 28

Chevon No, 22, & kid that was killed on 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 75% C., and the other to the internal teme
perature of 80° C. | |

The ecommittes reum;tmt the leg of the chevon that
was carried to the 75 C. temperature was slightly more
desirable than the one sarried to the 80° C. temperaturs,
This 22b, the leg sarried to the 75° C., temperature, was
graded by the committee as "moderatsly tender" againast
slightly tough” for leg 22a, which was sarried to the
higher temperature.. Also the quantity of julce was grade
ed by the committee as "moderately large” for 22b sgainst
"small™ for 28a, and was also graded "moderately desir-
able" for £22b ageinst "slightly desirable” for 22a, The
quality of julce was graded "moderstely rich" for 22v
against "aslightly rieh" for 28a, and was also slightly
more desirable. Ko other changes were noted,




SUMMARY OF I

Cooking Test No, 17 |
Temperature Study on Chevon Ko, 22

Sample Samp e‘
i | 0s 295 |No, 22a
Days after killing 4 4
para of romsts 78 88
| Intonaity 5 2,63
Ayoma ,
| Desirabiidty . | ¢ 3,66
" Texture | Intensity 4.86 5
Intensity -] 4
Flavor of ' ' '
fa _| Desirebility & | 4,35
Intensit; 54,88 4
Viavor of |In by 3¢ 4
lesn  |Desirabllity 4,86 i
Tenderness | Intensity e | s
: | Intensity 4468 4
uality ol )
juice Desirabiliity 5,86 5
~ [Intensi B 3
Quantity of - .
Julce . Desirebiiiey .. .0 . 8 ..
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SUMHARY OF RECCHDS FIOM COOKED MEAT GRADING CHART
Cooking Test No, 17
Tomperature Study on Chevon No. 28

(Continued)
iple Bample
goolking Data _.\Ng, 28> | No, 22
Weight of raw roast 808 8e8
Avorﬁg roa :tigg temperature 128 228
s required per
und for roasting i 88,38 44.4
e due to T
yaporation ‘ bk To2 | 10,18
: e due tO | a
volatile losses - 3410 2,42
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Cooking Tests No, 18 and Ne. 19

Ageing 3tudy and Comparison with Lamd on Chevon Ko, 31

Chevon Yo, 31, another kid, was killed July 21 and
was compared with the leg of lamd and also used in the
ageing test. A leg of lamb and & leg from Chevon No. 31
were cooked on July 87. Both legs were earried tc the
same internal temperature of 75° C,

It was noted by the committee that the leg of the
chevon was superior In quality and quantity of julee but
was not quite as tender as the leg of lamb, the difference
being very small, The leg of chevon was graded as slighte
ly more tendcr, both legs grading between "tender" and
"wyery tender"., It was thought thet the flavor of the lean
was slightly more desirable on the leg of chevon and also
the texture of the meat was graded as "fine" on the cheve
on against "moderately fine" on the lamd, The results

for the ageing will be given later.
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Ageing Test for Chevon No, 3)

The sesond leg of the chevon No. 31, a kid that was
k1lled July 13, was rossted on July 27, seven days later
than the first leg had been roasted. In oomparing the
acore shests after the summsry of the records had been
made it was found that the leg of chevon 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 intua.sity and desirability of lean, was the
same in tenderness, but in quality and quantity of juice
graded higher. Howsver, both these legs were quite

close in all respects,
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SUMMARY OF RECORDS PROM COOKED MEA DING CHART
Ageing Test for Chevon No., 31 Compared with Lamd
{Continued)

s T
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Results of Chevon Studies

Some very interesting results have been brought out
in the preseding studies. The primary purpose in the
first part of the study was to try to £ind out the best
methods to use in the preparations of the roasts. With
the U, 8, D. A, lamb cooking procedurs as a guide studies
wore made a3 to the dest internal temperature to use to
make the meat most palatable, The twb legs from a m::
were roasted in the same manner and in the sams oven, but
were garried to different internal temperatures and then
graded, It was assumed that shevon was very similar to
mutton, so singe the U. 8. D. A. recommends Y59 C, as the
best internsl temperature for lamb and mutton leg roasts,
this temperature was used sas s guide, Legs of cheven
were rocsted to various internal temperatures varying
from 73° C. to 90° C, The ﬂlnlﬁ of these tests showed
an excellent gonsistensy., Por the kids 75° O, was found
to be the best internal temperaturs for the roast, but
for the older animals such as yearlings and two year
olds the legs roasted to the 85° C. were graded higher
as to flavor of lean and tenderness.

'mthcr study was made regerding 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 consiastent,

the study showed that the meat in all cases improved
with ageing up to the time when 1t began to spoil, The
carcasses were held at temperatures between 29° P, and
38° P. and under these conditions the carcasses would
not begin to spoil until they were more than three weeks
old. M'tor twenty~-one days the carcasses were liable to
start spoiling at any time,

The Ddig improvement that was noticed was that the
meat was considerably more tender and ths flaver of the
lean was also improved.

The most interesting part of this stmdy was the oome
parisons made between lamd snd chevon kids. In this part
of m‘ sxperiment spring lambs snd spring kids of similar
condition were compared, and the somnittee of judges were
unable to consistently distinguish between the lamd and
the ehevon. In all eases the kid was just as tend~r or
more tender than the lamb and the flavor of the lean of
the chevon was graded as high or higher than that of the
lanb. The flavor of lean was identical and the sommittes
eould not distinguish any differences between the two.
The ofier of chevon was slightly more pronocunsced but was
the sams kind of odor.
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Summary Sheet for Chevon Cooking Tests, 1028
Ave, Ave., w E . a iin.
No. | Time Searing| Roast Raw Reguired
Sesred | Tomp, | Temp. Roast for Roasting
4 20 Min, 245 1386 5% 1 os, | 1 Hr, 25 Min,
1l 20 ¥in,| 278 128 3# 1 oz, | 1 Hr, 39 Min,
2 20 Min.| 278 1286 1 Hr, 10 Min,
-ba | 20 Min.| 270 128 34 8 os, 1l Hpo 20 Min.
8b 20 Min.| 270 125 a# 4 oz, 1 HEr, 35 Min.
15a 20 Min,| 275 1256 5# 12 os.| 2 Br.
16b | 20 Min,| 2786 188 3# 10 os,]| 1 Hr., 35 Min.
{Continued)
Required WE. of Tomp. of | Max- | Fer oent
Hinutes Roast Roast vhen| imum | lost in
Porg Ibs . . |_Nhen Done | Removed .JeED, | Roasting
28 Min, 3# 5 ox. 7 74 2‘.5’
32,2 Min, 2# 7 os, 7 ™ 20.4%
35 Min, - B# 4 os. 7 78 81&“
22,8 Nin, 24 13 ox, 73 78 19.6%
27.1 Min, 2# 10 eon. es 88 10.3%
32 Min, 2F 8 oz, 90 3} 33
26.2 Min, 2# 14 ox. 80 90 20.7
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| Summary Sheet for Chevon Cooking Tests, 1929

¥ Ave, Ave, Wte of Win,
Eo, | Time Searing| Roasting| Raw Royguired
12a | 20 Min, | 278 126 1018 148 Min,
12b | 20 Min, | 278 126 1965. 1656 Min,
108 | 20 Min, £78 137 1883 106 M¥Min,
10 | 20 Min, | 278 137 1882 178 Min,
#Lls | 20 Min, | 278 130 1830 160 Min,
7a 20 Min. | 275 130 - 1641 210 Min,
#L1b | 290 MAn, | 270 138 1680 140 Min,
1) 20 Min. | 275 138 1733 208 Min.
T4a |20 Min. | 2795 | 127 1002 85 Min,
103a | 20 Min. | 278 127 - 871 #3 Min.
74> | 20 Miu, | 278 F¥- 884,56 97 Hin,
105b | 80 ¥in, | 275 127 851 106 Min,
23a |20 Min, | 278 130 914 73 Min,
25b | 20 Min, | 276 130 015 100 Min,
30a |20 Min, | 275 187.5 1148 90 Min.
#12a |20 Min, | 278 127.5 1600 130 Min,
80a |20 Mim, | 298 137.2 |3093 260 Xin,
s1%a |20 Min, | 276 1.2 3830 267 Min,
'28b | 207Min, | 275 128 | 808 108 Min,
28a |20 Min, | 275 128 828 80 Min,
‘#L3s |20 Min. | 278 138 1820 100 Min.
Sla |20 Min., | 278 138 888 70 Min,
#L2 |20 Min., | 278 130 11908 100 ¥in,
39> |20 Min, |276 130 990 60 Min,
31b (20 Min., | 278 130 8el 65 Nin,
# Lamd Leg

¢ Mutton Leg




Puge 113

Summary Sheet for Chevon Cooking Tests, 1929

{Continued)
Required | Wte of Yemp, of | Waxie | Per cent
Minutes Roast Roast when mam lost in
Per Lb, When Done | Removed femp, Rossting
34.2 ¥Min, 1687 76 7e 18,788
40,¥ ¥in. 1572 8s 8% 19,68%
65,6 Min. 1312 80 @0 16,80%
- 50,0 Min. 1374.56 88 88 13,108
40,0 ¥in, 1459,.6 78 L] +65%
52,0 Uin, 15086 86 ) 24.18%
37.5 ¥in, 1360.5 78 78 19.43%
53,6 Min. 1202.85 85 85 26,415
- 765 76 76 10.23%
38,4 Min, 795,56 8s 86 20,70%
48,4 Min, 671.8 86 88 22,90%
40,7 Min, 724 88 88 £0,97%
5684) Min, 892,65 88 86 25,438
36,8 ¥in, 787 5 5 15,782
- B0.0 Min. 745 86 a8 21.55‘ '
- 3846 Min, - 878,56 75 76 «90%
3¢6.2 Min, 1366 75 78 14,624
36,7 Min, 2342 75 76 24,28%
M.4 Uin, 2441 . £ ™ 24,43
59.3 Min, 633 80 80 20,383
f4.4 Min, e37 £ 78 21.57%
. 378 Min. 1018 75 75 16.56%
36,0 Min, 780 5 75 14.
380 in. 903 w5 78 i6.
£7.5 Min, saa 75 78 12,
34.2 ¥in, 740 78 75 14.08%
epimridtmamilisin i / s




Snmmggz Sheet fop Ghavgg Cooking !.gtg. 1929

(Continued)

1., 81x legs from Kids average required Minutes per
Pound = 56,60 |

2, 8ix legs from Kids average total loss in roaste

. ing - 18.70%

3. Seven legs from yearlings and twoeyear olds re-
quired Minutes per Pound « 49,7

4, Seven lege from yearlings ;na twoeyoar olds
total loss in roesting - 21,.8¢
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Discussion of Chevon Siudies

Up to this time I have deall entirely with the bare
faots of the study. A% this place I wish to give some of
the things that were noted but heretofore have had no
mognit:ion.

The meat from these animals when rosstzd had no
strong odor. During the time the roast was being pre-
pared a strong odor was noted that was somevhat undes-

irable. This was noted especially while the roasts were
ao@ring. The carcass had no strong oders even where the
mohair touched the carcass. If the mohair had caused a
- strong ofor er taste it would have been noticed because
4% was prastioslly impossidle to kesp the mohalr away
from the carcass while the animal was being dressed.

A few yearling billies were used in the study and
‘no strong odor was detected from these carcasses.

Mr. K. D. Helsor states in his text "Parm Neats"
that goat mﬁb is somewhat sweoter than mem; This was
not detected at any time in this study,.
| It was the concensus of opinion by zll the members
of the committee that kid meat aould be served to them
for lamb and that they would not know the difference.
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With the older goats, however, the meat was graded
tougher and somewhat more dry than the mest from the
lamb. Where the aged mutton was compared with the aged
goat very little difference was detested by the judges
exgept the mutton was slightly more temnder.

The following summary shset for crevon cooking tests
gives the cooking data for all of the roasts. It shows
minutes required per pound for each roast, temperature
of roast when removed, percentage of loss dwring roast-
ing, average roasting temperaturs and average searing
temperature,

84x kid legs roasted te 75° C, required from 27,8
minutes per pound to 44.4 minutes per pound to eook the
rosst. Th; avaerage was 385,69 minutes per pound,

The loss during roasting was very econsistent, the
average being 15.7 per ecent loss,

For seven legs from yearlings and two.ysar olds
roasted to 85° C. internal temperature, the required min-
utes per pound to cook the roast varied from 38.4 minutes
to B3.8 minutes per pound, or an averags of 49.7 minutes
per pound, |

The average loss during roasting was 21.5 per cent,
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& numher of ocuts of the garcasses were given away to
families conneoted with this college and all of these
families brought back favorable reports for the meat and
all saild that it was very good., S3ome of them noticed a
strong odor dixﬂ.a.g the time the meat was cooking, This
was especially true ﬂ: the meat was bolled,

The chovon meat was a 1ittle coarser toxture than
lamb and the oarcasses were more sngular in form, They
were not as full in the legs, were more bare over the
ribs, and are not capable of pﬁtting on fat nearly as
easily and readily as lamb, It was noted that the legs
of lamb carried a whiter and thicker finish than the legt.
of chevon and were larger and not as plump as lamd legs.
The loin of chevon was not as thick as the loins of

lamd,
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Summary of Chevon Studies

1. The average dressing per‘nnt of goats for
all ages wks 47.49 per sent. 3

2. Chevon should be roasted to the internal teme
poﬁturo of 78° C, for kids and to the internsl temper-
ature of 88% C. for yearlings, twoeyear olds, or older
animals. |

5.'\ Ageind of ¢hevon meat up'ta 21 to 23 days im-

proves the meat both as to tenderness and flaver of

lean. )
4, The flaver of chevon is ‘the ssme as mutton.
B Chevon kid meat is as tender on more tender than
lsmb and is a8 desirsble as to flavor as lamb,
8. Chevon meat does not have an undesirable odor
irtor the meat is roasted, but does have a slightly -
desirable edor during the time it 1s deing seared.

1
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