2011 4-H Performance Lamb Division Results
This report was generated by Dan Morrical, ISU Sheep Extension Specialist and Becky Nibe, Youth and 4-H Program Coordinator.
Carcass measurements were performed by Colorado State University Animal Science Faculty and Meats Judging team at the Superior Farms, Denver, Colorado. The delay in getting the results out to you in 2011 is due to an accident suffered by the person at CSU who collected the carcass data. He was severely burned on his feet and ankles when he was working on the smoker in the CSU meat lab.  We would like to thank both groups for their cooperation in carrying out this program. We would also like to acknowledge our sponsors for subsidizing the cost of conducting the performance division of the 4-H Market Lamb Show.  

Iowa Lamb and Wool Promotion Board, Des Moines
Superior Farms, Dixon California
Kimm Suffolks, Dysart

Iowa Lamb Corporation, Hawarden
Iowa Sheep Industry Association, Coon Rapids
Iowa Club Lamb Association, Keota
The total score was calculated for each lamb using the following equation.  

(((individual ADG – average ADG)/standard deviation for rate of gain) X 4.5) +
(((individual live score –average live score)/standard deviation for live score) X 1) +

(((individual % BCTRC –average %BCTRC)/standard deviation for %BCTRC) X 4.5) + 100

The three factors used in the overall index for this division are not uniformly distributed around the average or in other words they do not have a normal bell shaped distribution. The variability of these traits are not equal, so to insure that the index is weighted correctly standard deviations are used. This insures the three factors were truly weighted in a 45:10:45 proportion for rate of gain, live score and carcass merit, respectively.
2011 Summary Statistics 
Average start weight

78.1
Average final weight

135.9
Average daily gain 

.57
Standard deviation on gain
.14
Average live score

8.3
Stand. Dev.  live score      
.77
Average carcass weight
78.6
Average dressing %

57.8
Average back fat

.17
Average body wall thickness
.83
Average ribeye area

3.36
Ribeye STD DEV

.41
Average %BCTRC

47.8
Stand deviation on %BCTRC
1.26
.  
%BCTRC is percent boneless closely trimmed retail cuts is the Sheep Industry’s method of calculating the amount of saleable product from a lamb carcass. It is an indication of meat yield and is the same equation that has been used in previous years.
%BCTRC = 49.936 - (carcass wt x .0848) – (back fat X 4.3760) - (body wall X 3.53) + (ribeye area X 2.456)

Live score points were assigned as follows, purples 10-9, blues 8 and reds 7 points.
Lambs with less than .1 inches of back fat are disqualified because ultra lean carcasses suffer from excessive cold shorting in the cooler.  This leads to tough cuts, which decreases the customer satisfaction with their lamb consuming experience. 
Boxed Lamb Division
This division has specific windows that the lamb carcass must fall into.


Backfat at least .15 inches

Carcass weight 65-85 pounds


Ribeye area.   One half standard deviation above the regression line. 



Note: the ribeye size needed is in the last column on the boxed division report.

Formula for determining ribeye size needed to qualify equals

1.75 + (carcass weight X .0201) +.2 
The next to last far right column contains the calculated ribeye area for each lamb to qualify.  Ribeye size increases as carcass weight increases.  A large proportion lambs did not qualify on ribeye area for the boxed window.  X’s are in the columns where animals did not meet the standard. 
Annual 4-H Lamb Performance Summary





     2004     2005    2006   2007     2008   2009    2010     2011
Lambs




       321      293      313     310       293     288      275       278

Average start weight

69.5
74.2
78.3
75.2
76.1
78.1
77.1
78.6
Average final weight

130.3
132.1
131.2
132.1
134.4
138.3
135.2
135.9
Average daily gain 

.58
.56
.55
  .56
.58
.56
.55
.57
Standard deviation on gain
.13
.13
.14
  .13
.15
.14
.13
.14
Average live score

15.3
16.4
17.6
16.6
16.6
.8.3
8.5
8.3
STD DEV on live score
1.6
2.0
1.7
  1.5
1.3
.57
.60
.77
Average carcass weight
75.5
77.9
77.9
77.2
78.6
80.3
79.3
78.6
Average dressing %

57.9
59.0
59.4
58.4
58.5
58.0
58.6
57.8
Average back fat

.18
.16
  .20
  .18 
.20
.20
.18
.17
Average body wall thickness
.97
.94
.87
  .77
.89
1.00
.98
.83
Average ribeye area

3.1
3.1
3.33
3.25
3.34
3.35
3.26
3.36
Average %BCTRC

46.8
46.8
47.5
47.8
47.5
46.9
47.0
47.8
Stand deviation on %BCTRC
1.54
1.44
1.34
1.31
1.36
1.45
1.22
1.26
