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Objective

The aim of this study was to determine the influence
of finishing traditional grazing lambs on a field of
Angelica archangelica on volatile compounds, fatty
acids and odour and flavour of cooked meat.
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Results of QDA

Odour ___Pasture |3weeks 6weeks |

Of meat

Spicy 27 37 35 *
Lamb meat 52 48 46 *
Wooly 26 15 16 kel
Fatty

Of fat

Fatty 36 30 29 *
Sweet 29 28 29

p<0.05), ** (p<0.01), *** (p<0.001, o
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Results of QDA
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Results of PCA
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PLSR model plot
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Conclusions

1.Grazing traditional grass pasture lambs on angelica fields
changes the flavour of the meat

1.The time of grazing on angelica had some influence. It
decreased lamb meat odour

1.The analysis of volatile compounds confirms the
difference between the angelica lambs and the pasture
lambs
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