development, composition and histological pattern must be taken into consideration.
aspects are investigated in this study. The adipose tissue in lamb, located in different regions, shows great diversity in growth rate. At the cellular level, the developmental
pattern of adipocyte number and size varies considerably. The metabolic activity of the different deposits studied is found to depend on their anatomical location and the age of the animal.
Analysis shows a great diversity in the protein components of muscle tissue. The structural
and biochemical characteristics of muscle change considerably during development, particularly
at the early stages. Metabolic differentiation, however, continues until the muscle is mature.
Muscles are made up of different types of fibres, and the proportion of these types differs in
different mature muscles. This work demonstrates that there is great diversity in the growth
patterns of both adipose and muscle tissue. It is felt that a better understanding of the development and diversity of these tissues is necessary before the quality and quantity of meat in the
carcass can be greatly improved.
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Consumers, housewives and retailers have their

single

or

carcasses

own

definitions of

quality

based

on

different

combined factors.

The technological value of the carcass cannot be determined by comparing the propori.
tion of the different cuts (even though they have been obtained by a constant method of cutting)
because of the anatomical harmony in the carcass. Tissue distribution is a more reliable measure,
but demands dissection of the whole carcass or part of it, such as the shoulder.
Fatness, the most variable tissue characteristic, can be estimated by thickness of subcutaThe tissue composition of the carcass, and especially fat, is
neous fat or even by kidney fat.

by sex, age, weight and rate of growth.
general shape of the carcass, or part of it, generally called conformation, can be described by external measurements after they have been corrected for the effect of weight.
Meat flavour and colour are quality parameters important to consider. A good appraisal
of the colour can be obtained chemically or physically; the most important characteristic in
evaluating fat is consistency.
Even though the main characteristics of carcass and meat quality arc measurable, their

largely

influenced

The

combination remains uncertain and needs

more

clarification.

The commercial value of a carcass is determined by various factors such as weight,
conformation and fatness, as well as colour and other aspects of meat and fat; these are
all characteristics which can be coded. The present emphasis on certain carcass and meat
characteristics in the market is sure to change as knowledge of their impact on the technological
aspect and value progresses.
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