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Table 2. Proximate composition of Hokkaido and New Zealand lambs

Hokkaido  New Zealand P value

Moisture 75.50+0.86 76.11+£0.75 0.242
Crude protein 20.39+0.21 20.24£0.53 0.579
Crude fat 1.06036  0.76£0.21 0.108
Ash 1.08£0.09 1.13£0.06 0.285
Carbohydrate 1.97%£0.49 1.77£0.53  0.529
Energy 99.02+521 94.84£3.49 0.147

Energy units are kcal/100g, whereas other units are g/100g.
Values are expressed as mean =+ standard deviation.
Values are significantly different at P<0.05.
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Table 3.  Color values of Hokkaido and New Zealand lambs.
Hokkaido  New Zealand P value
L* (lightness) 40.25+0.53 41.91£1.62 0.053
a* (redness) 6.10£043  8.17£1.10 0.003
b* (yellowness) 4491+0.55 493%£1.33 0.509
Chroma 7.58%0.50 9.62+1.07 0.004
Hue angle 36.331+3.58 30.98%8.21 0.212
Myoglogbin (mg/g) 246%0.13 2.68%+0.13 0.020

Values are expressed as mean * standard deviation.
Values are significantly different at P<0.05.

Table 4. Texture values and pH of Hokkaido and New Zealand lambs.

Hokkaido
Expressible water (%) 36.17£2.29
Cooking loss (%) 26.681+1.05
Shear force value (kg/em’)  2.01+0.45
pH 5.94+0.02

New Zealand P value

37.18%£2.01 0.045

28.03+0.87 0.003
1.80£0.09 0.364
5.84%£0.15 0.184

Values are expressed as mean £ standard deviation.
Values are significantly different at P<0.05.
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Abstract
The effects of different regions (Hokkaido and New Zealand) on lamb meat quality was examined in domestic Suffolk
(n=5) and imported Romney (n=6) loin meat. The quality of lamb meat with the same aging period was measured for
proximate composition (moisture, crude protein, crude fat, ash, carbohydrates, and energy), color values (L*, a*, b*,
chroma, and hue), physical properties (drip loss, cooking loss, and shear force value), myoglobin content, and pH.
General composition, b* value, hue, shear value, and pH did not differ by region. The L* values of domestic lambs
tended to be significantly (P<0.1) lower than those of imported lambs. Similarly, the chroma values of domestic lambs
were also significantly (P<0.05) lower than those of imported lambs. However, the a* values and myoglobin content of
imported lambs were significantly (P<0.05) higher than those of domestic lambs. Drip loss and cooking loss of domestic
lambs were also significantly (P<0.05) lower than those of imported lambs. These results suggest that domestic lamb
meat has a subdued color and high water-holding capacity.
Japanese Journal of Meat Science and Technology 65(1), 25-30, 2024
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