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“RamLamb” - Gender, Age and Diet Effects on 
Lamb Meat Flavour and Sensory Quality  

1. To determine if the eating quality (particularly, flavour 
quality) of lamb is affected by castration of lambs and age at 
slaughter. 

2. To determine if the eating quality of lamb from rams is 

affected by pre-slaughter diet. 

Frank Monahan, UCD, AIMSN, Belfast, 
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200 Lambs (March-born)   

100 Scottish Blackface (SB) 100 Texel × Scottish Blackface (T×SB)

50 rams (R) 50 castrates (C) 50 rams (R) 50 castrates (C)
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Sampling

• LTL excised from each 
carcass 

• cut into 2.5 cm thick 
steaks

• vacuum packed, 

• aged for 8 d at 4 °C 

• frozen at −20 °C until 
analysis.
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Sensory Analysis - Trained Panel



Flavour
Intensity of Roast Meat Flavour
Intensity of Lamb Flavour
Grassy
Metallic/Bloody
Aromatic/Herbal 
Soapy 
Rancid
Farmyard
Sour
Sweet
Off-flavours

Texture
Tenderness
Juiciness
Chewiness
Fattiness/Greasiness 
Stringiness/Fibrousness 
Stickiness

Aftertaste
Intensity of Lamb Aftertaste 
Soapy
Metallic/Bloody
Fatty/Greasy
Dry
Astringent

Aroma
Intensity of Roast Meat Aroma
Intensity of Lamb Aroma
Grassy aroma 
Aromatic/Herbal 
Metallic/Bloody 
Animal Smell/ Farm Smell
Woolly 
Buttery 
Fatty 
Rancid 
Manure/Faecal
Sour 
Sweaty 
Soapy 
Earthy-smell 

Attributes Assessed by a Trained Panel



Roast Meat Aroma
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Gender differences detectable by a trained panel?

Gkarane et al. 2017. Small Rumin. Res. 157, 65
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Texel × Scottish Blackface Scottish Blackface

Rams Castrates Rams Castrates

Animal smell/Farm smell 18 0 9 4

Woolly Aroma 14 6 4 4

Rancid Aroma 6 2 4 0

Manure/Faecal Aroma 10 2 4 2

Off-flavours 8 0 4 0

Rancid Flavour 18 4 11 4

Farmyard Flavour 22 13 9 6
One or more 
“undesirable attributes”

42 21 26 12

Rams: 34%

Percentage of lamb samples with “undesirable” attributes

|x– M| > 2 × (MAD × 1.4826) 

Castrates: 17%

Gkarane et al. 2017. Small Rumin. Res. 157, 65
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Sensory Evaluation by Consumers

Gravador et al, 2018. Small Rumin Res.,169,148. 
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9= like extremely

1= dislike extremely

9-point hedonic scale✓ Overall Liking
✓ Aroma Liking
✓ Flavour Liking
✓ Juiciness Liking
✓ Tenderness Liking

9= extremely strong/tender/juicy

1= extremely weak/tough/dry

Intensity

✓ Aroma
✓ Flavour 
✓ Juiciness 
✓ Tenderness 

✓ Unpleasant aroma/off-odour
✓ Unpleasant taste/off-flavour

Intensity
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Gender differences detectable by a consumer taste panel?
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Gravador et al, 2018. Small Rumin Res.,169,148. 
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Gender differences detectable by a consumer taste panel?
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Age differences detectable by a consumer taste panel?

Gravador et al, 2018. 
Small Rumin
Res.,169,148. 
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Differences are significant 
but numerically small.

CONCLUSIONS

Sensory quality 
differences exist between 
rams and castrates.

NEITHER MEAT is 
DISLIKED, but 
CASTRATE LIKED 
MORE
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