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A Multiple correspondence analysis (MAC) procedure was carried out with SPSS software to study 
the appraisal of consumers of Seville city (Southern Spain) about suckling kids meat and to establish 
relationships between meat attributes and socio-demographic traits. Five meat breeds (Blanca 
Andaluza, Blanca Celtibérica, Negra Serrana, Pienaica and Moncaína) were slaughtered at two live 
weights to obtain carcasses of 4 kg or 7 kg. Two dairy breeds (Murciano-Granadina and Malagueña) 
were reared with natural or artificial milk and all animals were slaughtered to obtain carcases of 4 kg. 
A home test was carried out by 15 families of at least 3 members each in 14 consecutive weeks. 
Consumers tested all types of samples in a balanced designed. Consumers were asked about overall 
appraisal, taste, tenderness and juiciness. Also, they was asked if they make regularly the food 
shopping, if they usually cook and about its frequency of consumption of kid’ meat. Sex and age of 
consumer’s were registered. A MAC by the symmetrical procedure, with attributes notes distributed 
into three equal categories and breed, carcass weight and lactation system categorised into 14 
treatments was carried out. Dimension 1 accounted for a 32.87% of variation whereas dimension 2 
explained the 25.24% of variation. All attributes were closely correlated and consequently, the three 
categories were clearly separated ones from each others. Neither sex nor frequency of consumption 
of kid’s meat was discriminant traits. The lowest values were given by the consumers aged 31-50 
years old that usually cook at home and they were associated to Blanca Celtibérica and Blanca 
Andaluza light carcasses and with Murciano-Granadina breed, both fed with artificial or natural milk. 
Higher notes were done by consumers over 50 years old, mainly women, that usually shop and cook 
and they were associated with the two weight of Pirenaica breed and heavy weight of Negra Serrana 
breed. Finally, intermediate values, associated with animals from Malagueña breed fed with artificial 
milk, were given by consumers aged less than 30 years, mainly men and which were not cookers, not 
shoppers. The rest of treatments were not associated with any of socio-demographic or consumers’ 
habits traits. 
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