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ABSTRACT

Lambs from two breed-groups (Ossimi and % Rahmani + % Ossimi
crossbred) at 10 months of age. were used to determine the effect of breed group
and pre-slaughter weight on carcass traits and non-carcass (by-product)
components.

Cross lambs exceeded significantly (P<0.05, P<0.01 and P<0.001)
Ossimi lambs in the weights of hot carcass, heart, lung & trachea, head, four
feet, digestive tract empty, skirt diaphragm and killing out %.

The means of the weights of hot carcass, liver, lung & trachea, head,
four feet, digestive tract empty. reproductive organs and fat % of Ossimi lambs
having pre-slaughter weight more than 35 kg exceeded significantly (P<0.01 and
P<0.001) the corresponding means of Ossimi lambs having less than 35 kg,

The means of the weights of hot carcass, liver, heart, lung & trachea.
head, fleece + skin, four fect, fore cannon bone, digestive tract empty, skirt
diaphragm and reproductive organs of cross lambs having more than 40 kg.
exceeded significantly (P<0.05, P<0.01 and P<0.001) the corresponding means
of cross lambs having less than 40 kg.

Adjusted pre-slaughter weight was highly and positively (P<0.01)
correlated with hot carcass weight (0.93). moderately and positively with killing
out % (0.174 & 0.232) and low with lean % (0.087).

Adjusted hot carcass was highly and positively (P<0.01) correlated with
fat % (Tallow) (0.604) and moderately and positively corrclated with the weights
of liver, lung and trachca. head, fleece + skin. heart. spleen and digestive tract
empty as the cocflicients ranged from 0.165 to 0.463
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INTRODUCTION

The effect of breed on the weights of non-carcass components is of
particular interest in view of the work on pigs (Chadwick et al., 1980) and cattle
(Butler-Hogg and Wood, 1981) which showed that a high killing-out percentage
in some breeds was specifically due to low weights of non-carcass components.

Kirton et al. (1972) have lighted the importance of knowledge of the
likely yields of various organs to the planning of processing plants so that
adequate provision can be made for these valuable by-products of the meat
industry. In addition, Doornenbal and Tong (1981) have emphasized the need
for a knowledge of the relationship between the weight of an organ and the
weight of the body in nutritional, biological and medical studies. Geay (1978),
working with cattle, showed thata knowledge of the changes in the weights of
visceral organs was essential to a proper understanding of the factors affecting
yields of carcass from live weight for animals of various types.

Kraybill et al. (1954), Kirton (1957) and Johnson (1979), have
investigated the use of the weights of non-carcass parts of the animal to predict
the weights of carcass structures. Most studies have examined the relative rates
of fat deposition in the carcass depots (Kempster, 1980). In sheep wood et al.
(1980) showed that intermuscular fat was early maturing and omental, kidney
plus channel and sub-cutaneous fat were late maturing.

The regression coefficients of carcass weight on slaughter weights of
different breeds were estimated by Shraby and Suleiman (1988), to predict
regression lines for Barbary, Turkish Merino cross, Awassi and Nagdi breeds of
sheep. These equations allow consumers to predict carcass weight and dressing
percentage from slaughter weight to each breed.

The aim of the present study is to determine:

1- The effect of breed group and pre-slaughter weight on carcass weight,
killing-out%, lean % and non-carcass component weights in lambs.

2- The correlation coefficients between pre-slaughter weight (adjusted) and
killing-out % and lean %, and the correlation coefficient betwecn hot
carcass weight (adjusted) and the non-carcass traits.

3. Prediction of some carcass traits using pre-slaughter weight.

MATERIALS AND METHODS

The experimental work was carried out at the sheep Experimental Farm
of the Faculty of Agriculutre at Moshtohor, Zagazig University (Benha Branch).
Animals of Ossimi and the F} cross between Rahmani males and Ossimi ewes
were uscd. Animals of breeding stock were allowed to graze Egyptian clover
during winter months, while in summer. they were fed clover hay and supplied
with pelicted concentrates mixture. Lambs were lefl with their dams till weaning
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