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The Nutritional Value of Mutton and the Influencing Factors to Mutton’ s Quality
Zheng Canlong
ABSTRACT Mutton is low cholesterol food with adequate nutrition and food therapy function. Its quality is ef-

fected by sheep’ s age sex breed castrating or not finishing ability nutrition and food ete. . On the other hand

the quality of different parts in sheep is different as well.
KEY WORD mutton nutrition cholesterol tenderness



