The Margra Advantage

Side-by-side comparison reveals the measurable differences that make Margra lamb the superior choice for professional kitchens.

Quality Metric Traditional Lamb

40°C-45°C [ 104°F-113°F

Fat Melting Point

Temperature at which fat begins to melt

Omega-3 Content

Beaneaficial fatty acid concentration

Flavour Profile

Taste characteristics and consistency

Carcass Yield

Percentage of usable meat

Quality Consistency

Reliability across batches

Marbling Quality

Intramuscular fat distribution

Above body temperature

Standard

Typical levals

Variable

Inconsistent, often gamey

75%-80%

Standard efficiency

Moderate

Variable results

Irregular

Uneven distribution

28°C-35°C/82.4°F-95°F

Melts at body temperature

3x Higher

Maturally enhanced

Clean & Delicate

Mo lanolin contamination

895%

Maximum valua

Exceptional

99.8% consistancy

100%

Micro-marbling throughout



