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Tl Relntion of Fearthering aud Overllow Pat ol Loamb Carcosses (o
e Grade of the Lamb, Degree of Macbling, and dMarket Valoe of the
Lamb { Praject 3807},

v L. Mackintosh, 14 AL dMervkel and Co 5. Menzies

This praojeel was undertaken the spring of 1860 to attampt (o deler-
mine the rolationship, it any, of internal fats, overflow,. and feathering
o the desres of marbling in the longissimus dovsi musels, the grade of
tho earceer, and the relaticunship of marbling to the palatability of the
meat., Bizhiy-cight lambs. were slavghtesed i IO60; 1240 in 1961; and
ahout &0 will be slaughlered this spring.

The Hampshive sams crossed on westorn ewes produced highly scoept-
able lambs weighing 95 pounds in 82 10 173 days in 1960 {overage 128
days), wud [rom 96 o 147 days faverase 121 days) in 1861, All lambs
araded nverape choiee or prime. with a fair range In marbling, Lamhs
by Baffolk ram:s and ont af the sama swes are being studied this vear.
Carralation coefficients for both 15960 and 1961 data show a highly
fieant rolacionship hetwesn fedthering, fat streaking in the flank,
crtimated marbling, actual marbling, everflow fol, and thiskness of Ll
Feathering alio was aignificantly correlated with most other factors, both
vears; overdlow [al was higkly correloled willh grade, vield, maorcbling,
amd Kidoey aod pelvie fat, bul pot with other 1360 data, Marbling and
percentage of fat in the longissimus dorsi were highly related to all
prlatobility fuetors in 1960, but mueh Ieagga in 1961, In general, external
indices of quality used in grading lamb are highly satisfactory with ~a"™
{young ) matncity lamhbs,

The Relatdon of Packaging Muterial to the Keeping Quality of Frozen
Pork {Project 424,
1. L. Mackintosh, K. A Morkel, 4. Lo Hall, Dorothy L. Harrisonm
and T Anderson

Fresh pork saneage i5 used by an increasing number of familiss with
home storage unlls. Several ¥earz of reacarch here Indleate that with
salt, pepoer and sage added before srusage is stored, its maximoam storage
life i4 6 fto 9 months at 07 F., and then oply when lested packaging ma-
terizls arc used {(Polvechylene, Plyofile, Cellophane, or Aluminum IMeil},
Povr packaging malerials redocs storase life of swusapge Loy Jittle as
G0 days, Addition of gutiosbdants to the aausage ncreased the stornge
life from aboot 6 to ¥ mooths in our tests. Antioxidants have little inflo-
coee when nsed with poor wrapning matecials, High peroxide valwes o
test gausame early in the storage perind have been common the last two
yewrs. The processing equipment hoz boen modified, and o stedy is now
itnder way to try to determine why tho hicgh peroxide values occur,

The Etfeet of Level of DMetary Iron on Pork dMusele Charactoristies.

R, AL Merkoel, T T, Mackintosh, J. T Hall, Dovothy L. Harrison,
Meroedes Huansoder, Ih G, Topel amd 1), Ho Kreopf

[nereasing mndesirable muscle charactoristics in pork careasses make
any methad to alter or improve pork muasele guality desirahle. Effects nof
various levels of dietary iron and eopper (o NaCl) oo pork muscle wore
Investigated In this experimont.

Procednrs

Barrows: and gills (28 of each), averaging 43 ponnds, wore vandomly
divided into T lots to receive treatments iadicated in Table 23, The con=
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