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Session 41 Theatre 7 

Milk-fed kid (c"hrito Tr:msmontl1no) meat physicochemical qu ality 
Rodrig llC!s. s., Pereira. E. alld Teixeira. A .. E.,,'co /a SlIperior Agrtiria. inslitlilO Polilecl1ico de lJrag(l//(:a, 
Camplls Stu Apo/Cif1ia ApI 11 72, 530/-855 ilragal/fa. Portugal: leixeira@iph.p/ 

This work ailll s to present some meat quaiity characteri sti cs of a Protected Origin Designation prouuct. 
cabri to Tr..II1smonlano. EfTi:c IS or sex and carcass weight wen: studied. Meat pH. colour characteri st ics and 
Warner-Bratzler shear fo rce was evaluated in 60 Illilk-red kids g rouped by sex (males and fema les) ,:lIld 
carcass weight (4. 6 and 8 kg). Cnrcass pi-I was measured one and 24 hOllrs atl er s laughter in Ihe 12th·13th 

ribs. lIs ing a portable pH meIer. Meat colour was assessed by L *a*b* system using a colorimcter in the 
longissimus muscle at the 12th_13th thoracic vertebra. Hue Ilnd chroma parameters were also calculnted. 
Texlurc was evaluated in cooked meal wit h an Instl'on press equipped with a Wnl'l1er-Brntz1cr ce ll. Maximum 
load of shear fo rce was measured in kgf. Result s indicate Ihal TranSlllonlana mil k-fed kids. at weighl 
ranges determined by POD, did not show marked differences between sexes in meat phys icochem ical 
characte rist ics. Differenccs between carcass weights are more obvious. With carcass weight increase. the 
stud ied animals' meal becamc less luminous and o f more vivid red colour and pH at 24 hours Cl fter slaughter 
decreasl.!d. At the same degree or maturity males and fe l1lf11cs are more simila r than when compared at 
the samc carcass weight. Gencral ly. meat phys icochemi ca l characteri stics we re not correlated since only 
correla tion coeffic ien ts between co lour parameters were high and signifi cant. 
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