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Introduction Results and discussi

Although the of sheep [ iction are multiple (milk, meat, wool,
hides), in many countries wmlmwlde. the main d jon is meat p

(Orman A., 2008; Revilla, |, 2008). In Romania, sheep meat nonsumplion still is
quite low, most 01' the meat coming from culled animals which were in a poor or
mediocre state of ice, and from lambs sk d for
meat at early ages and low body weights.

In Romania, the suckling lamb meat is the prepond it type of pr
demanded on the market for sheep products. Quality carcass in suckling lambs

depends on many factors such as breed, slaughtering welght, sex, feeding and

weaning age. Lambs slaughtering at low weights Is unprofitable because It is 4 SiATT s
unusable just during the period when the lambs have the highest growth speed Carabash lambs carcass Ttlgtl ltmbl carcass Tsurcana lambs carcass
(large weight gain), limiting largely the profits of producers. Live welnht ghtering ylu&d md proportion of ing lambs parts
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The purpose of the paper is to study the influence of the sheep breed on the —
carcass quality of the suckling lambs from three local breeds: Carabash, Tsigal - b 3 2
and Tsurcan. The paper is part of a larger study on the quality of carcasses !-_m_‘!llhtj kg 19.1640,775 9.04 190440471 ui 17,720,519 654
from suckling lambs, fattened lambs and adult animals, all from local breeds. P s by L o i L Ll e
Slamghter yield, e ATELiD 913 429 43 330,761 an ATHTAD. 484 185
Cy ial yioll, % Sd 4140 541 121 S1680. 08 306 474240429 102
3 ™ 540
Material and Methods Host R S
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The research was conducted on INCDBNA premises on 45 suckling lamb - kg LS
carcasses from the following local breeds: Carabash -15 lambs, Tsigal 15 lambs, BT dliles ey - T ALeL 1558 2731080 661
and Tsurcana -15 lambs. kg 15340.057 19 19140040 47
The following parameters were determined: live weight and weight of the cold Aiptr Slghectrn ey e R e 30,000,308 P
carcass, slaugl and ) ylald prmunlnn of carcass . Ly 12340 199 995 107:005 551
parts, meat to bone ratio in ponents, suk g and Hhip fo 116240143 545 10.6340.46 963
classification of car lon of the organalepti |ralls p y g 05320257 077 04920020 5.1
between breeds and the guss l:hnmlcal composition of the meat. Las! 5% 17540113 913 1564006 FET)
The car were cut g to the French methodology (Cuc Aurelia, 2003), kg 1285 0.447 91 1.5040.126 18561 LATa0.127 926
which uses the following parts: leg, loin, rack, shoulder, flank and neck. Loy % LT e oL n RN 55%
The lamb carcasses were classified accordng to rheirweighl In lr'rsa r_a‘mgorhs
A, B and C. There were two qualities for each category, e g to: 2 Carcass measurements (cm)
» meat colour: clear pink / pink, other colours Caicass chssNication _Carabushlamby | Tsigailambs [ Towrcans lumbs
» fattening sl_age‘ ‘with four categories: very lean, lean, medium, fat, R ER SRS Pl ) e Tirwsin | Fis, Crta e Cvba Tis, v
as shown below. | o o oo : i
“Very lean. Inexistent or very thin layer of body fat. Carabash | B, 70.000] 7694 | 1 Tk | Didiam, far | [Lorer trunklengih | 644040240 | 434 1606041077 307 | 620040480 [ 1%
= Outside: no fat or traces of fat. Tegs |B70a00] 75-88 | 1 Pisk Wedinm | [Small trunk length | 514021188 | 561 |49.5020917 ] 412 | 50,700,635 | 2.95
- Inside; thorax - no fat or traces of fat between ribs. Trrcaal i<, [Pa8tzs t 1 Py Tk ; Innes bength of the | TH.50:0458 | 355 | 286020291 | 128 | 269040481 | 372
“Lean. Body slightly covered in fat, almost all muscles ean be seen. = ! ! [l
- Qutside: thin layer of fat covering part of the carcass, less present on the limbs Meat to bone ratio Outerlesph ol'the’ | 41300300 434" | 30000374 | 213 | 413040255 | 139
- Inside: thorax clearly g T T s Tl S e T g s g
<~Median. Muscles, except for the hind legs and shoulder, almost letely Carsbash | Tvigsi | Tsureana | 133840423 308 | 130090316 |- 59 | J16a0400 | 7.4
c::::ed:u '?t' T - S rthe st it LS i s NGt 1o e b — Thirax width 1590:0.400 | 563 | 167040300 | 268 | 152:0489 | 731
= : thin layer of fat covering most, or the entire carcass. ayer er L1201 |2.2450 0 [205:1 =
e ek e still visible ribs: thin Iwﬂﬂ'lllllliﬂlmﬂlﬂl'll hb hone ratis Breastwidth 140000316 | 508 | IR 3040358 | 433 | 124000345 | 441
“Fat. Muscles covered in fat, but still partially visible at the hind legs and Thoorss deph 1205000300 [ 200 11050:0 0 ; 338 | N0 320
shoulder. _— - — — —— B RN Ny SN S e S
-Qutside: thin layer of fat covering most, or the entire carcass; it can be thinner on the Embs and PWDOI‘“I)II of lamb carcass parts | Meat proportion in carcass pats
thicker on the shoulder.
- Inskde: therax — nt may be with fat. Visible fat deposits on the ribs, o )
Lamb carcass classification ! 0
Category A B c | B 5
Welght (kg) T4 711040 10,0130 y .’:f; 51
Quality 1 1 1 ] i 1 i
Meat colour Clear pink | Other colour Clear Other colour Clear Other colour H! 1
y 3 S th_" o phhp‘_ﬂ‘ - | Leg Lan Rack  Shoulder  Flank Neck
Fat layer @ i) @) i @ I broipc oo | Ciccors puté
Wbt s W[ 5ga bimbs B Turcans benis | [B Carcbash lambs BT s0ai lambs BT surcana lambs|
The index of carcass form, which reflects the | y of jevelop t, had the highest value in
Carabash lambs, followed by Tsfgai m Tsurcana lambs. The same ranking was for the Index of leg form.
The index of uniformity i better as it closes to 100, which can be observed in Carabash

lambs, The carcass traits of Carabash lambs are better than the carcass traits from other breeds

In terms of chemical composition of the meal, Carabash lambs produced meat with the highest
percentage of dry matter, 32.47%, followed by Tsigai, 30.53%, and Tsurcana, 29.87%. Meat protein level was
Teigal and Tsureana lambs Carcass parts Carabash lambs highest in Tsigai lambs, 62.39%, followed by Carabash, 56.2%) and Tsurcana (50.82%) lambs. The highest
proportion of fat was noticed In Carabash lambs, 35.07%, followed by Tsigal, 27.57%, and Tsurcana, 24.83%,

Conclusio _—

4 The results show that Carabash lambs have higher weight gains than the lambs from the other breeds, they have carcass form closer to the
conformation specific to the meat breeds and have the fattest meat. They produced medium fat to fat carcasses, although the slaughter age was the
lowest,

+ Tsurcana lambs are the latest ones as age, have the leanest carcasses, but the organoleptic traits of the meat were evaluated to be the best. Tsigai
lambs rank in between the former two breeds for most of the analysed traits, except for the meat to bone ratio, where they rank the first.

+ In conclusion, Carabash lambs are the best suited for the production of suckling lambs because they have higher weights at lambing, have higher
weight gains during the nursing period, reaching a live weight of 19.16 kg in just 1% months (49 days). After the lambs are weaned at 1.5-2 months,
the ewes can be milked and the milk marketed, which increases the efficiency of sheep production.
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