Lamb Judging Review Sheet

BSAA

Classes you will be looking at: 


Whole Carcasses



Ribbed 



UnRibbed


Sirloin Cuts


Lamb chop cuts

Mutton verses Lamb 


Mutton is over 14-16 months of age



Tougher – has an odor to the meat



Price is much cheaper



ID ed by rib bones, and spool joints


Lamb is between 8-14 months depending on breed



Much more tender, has a great taste



Price is more expensive because of size of animals and availability

1. What is the first thing you evaluate on lamb carcasses? 



a. Age




- Spool – older lamb (mutton)– calcified joint showing age




- Lamb – young lamb (lamb) – joint has zero calcification



     2 break joints – you judge based off fat, muscling quality

     1 spool joint, 1 break joint – remember it but judge the class normally

     2 spool joints – bottom of the class every time!



b. Rib bones




- round and red rib bones  -  indicates youth and lamb




- flat white rib bones – indicates mutton and older carcasses



c. Fat (also a bad word)




a. White fat – normal hard fat




b. Yellow fat – results from the feed nutritions.




- Cod Fat 





Male Fat





Globular in appearance




- Udder Fat





Female Fat





Smoother in appearance  



     Neither is used to place the class – only for questions to ID M/F

http://www.youtube.com/watch?v=1YMfwaJ80mk
