Value added meat products developed from mutton

Diversified mutton products have been developed with a wide variety of flavors, textures, and shapes.
Mutton nuggets are partially or completely emulsion based products, contamn less fat. The mutton nuggets are
also coated with suitable mgredients and then deep fat fried to give attractive golden brown color and to
enhance palatability of the product. The other value added products prepared were sausages, petties, pickles,

soap enrobed eggs, mutton loaves and mutton kofta.
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