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! Deionized water
1- Cooking loss
2- Water Holding Capacity

VoA



YYAF (1) 0lowd Y) B0, lgdunis 13 kg dy puid

op S Sl e 3y o3 S sl 5l LE i Bl ced) Sl S ol — e 2L
Sheslinal b 1) bat 5 Bl aael g2t 0T 3l 5 s Sl glim sl Olgea L5 S e oalizul
3 ¥ gles 3 mlesl ol plmil 3 3 ol VY s o (1SS D glaanS s 58 Ok
(\QQA) Q‘)&M)}J}Lﬂ L}i)) 6))&\Amk~£ﬂ)\ ebw“‘\{jejbfoj;&ibj g;..::ﬁ
SUiol Sspe 8 A g wsed B oacde e ey adpll ek ¥ Sialesl pl i (g Se Il

2851
Gl T ol ol sble bl e S K 6, Seslul icd S bk gei eSS,
S5 L e b Py ol S eslinad b ,lesS 51 e el VY (6200 2 5 (s309)
>\J§6:.'-L.~ a5 Y gl s éjﬁajlxl Oley U eslazl 5590 4 5ad (VAAS (] LgT ) LS Cl;;_'s\
oY alaly heslinad U7 s wsly 3 plonil il 5l eslizad b b e Ol 5 LA IS

s asly= Slpl - Sl (oo T 0 3) (Y) bl
gLt = (Y 015 4 g0+ (Y Ol w0 509" () da,
S

aw b oolas Sals Cjb B s 6 el WA c;Lé.:.w(l{J.:-LajT o :‘_gJLoTJ.:bu“‘g 4 o
plosil Sl a3 S5 8 s (sl o Lo)s ¥y Jil gl o doys T oald) [l
SAS (s bl Jlgble 3 5 eses st e 4y 3l eslinal b baesls (5lal o 5 500 230y

A plouil (STl (glanels i 0 a3 31 eslizal b s :Sle amslie 5 (gl 450

1- Panellist

2- Lightness

3- Rendness

4- Yellowness

5- Hunterm lab, D25, optical sensor, DP-9000, USA

6- Hue Angle

7- Chroma or saturation (a measure of cloourevividness)
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Abstract

This study was conducted to investigate the effect of addition of two medicinal
plants Peppermint (Mentha peppirta L) or Thymus (Thymus vulgaris L) on
chemical composition and quality parameters of meat from Sanjabi finishing
lambs. Eighteen male lambs with average body weight of 21.6+1.5 kg in a
completely randomized design with 3 treatments were used in a 90 days finishing
period. Treatment include: control diet (with no medicinal plant), control diet
containing either 3 percent Peppermint (Pep) or Thymus (Thy). The ratio of
concentrate to forage was 70:30. Diets were isocaleric and isonitrogenous. At the
end of experimental period, all animals were slaughtered and meat samples were
taken for meat quality measurements. The average daily weight gain and final body
weight in Peppermint and Thymus were higher than control (P<0.05). Peppermint
or Thymus had no significant effect on meat chemical composition (DM, CP, E.E.,
and Ash). The quality characteristics such as pH, water holding capacity, cooking
loss, shear force and tenderness were also similar in different treatments. There was
no significant difference in sensory-taste properties and tonality on days 0, 4 and 7
(P>0.05). The results of this study showed that addition of Peppermint or Thymus
at 3 percent level in diet of finishing lambs had no effect on any of the meat quality
parameter measured. However, addition of any of these herbs to the diet improved
feed intake and daily gain in the finishing lambs.
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