Table S1. Lamb Sensory Scoring Standard.

Sensory Score

Color Organization Status Odor Overall Acceptability

9-10

89

6-8

3-5

dense flesh,

bright, shiny normal fresh meat taste like very much

flexible
slightly dim, denser flesh, normal meat taste, .
. . . like
slightly dull good elasticity weak fishy smell
darker, slightly soft, Slight fishy and
. . . generally
less glossy slightly less elastic peculiar smell
dim, soft, Obvious fishy smell . L
matt less elastic and odor slightly dislike
very dull, very soft flesh, strong fishy odor dislike

matt very poor elasticity and odor




