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SUMMARY

In lamb finishing for meat production, determination of optimal slaughter weight is an important issue for the provision of a
profitable and high-quality lamb production. Aim of the study was to investigate the effect of final weight (LOW: 25-26 kg,
MEDIUM: 30-31 kg and HIGH: 35-36 kg) on the slaughtering and carcass quality characteristics of Kivircik lambs, which were
finished with concentrate-based diet (CON) or on pasture (PAS). CON lambs (n = 27) were weaned at 76-d and then finished
on concentrate feed and alfalfa hay until slaughter in sheepfold. PAS lambs (n = 25) were on native pasture in the day-time with
their mothers and allowed to suck their mothers until the slaughter. In the CON system, commercial and real dressing percent-
ages were lower in the LOW group compared to MEDIUM and HIGH groups. In MEDIUM and HIGH weight groups, CON
system yielded higher commercial dressing than PAS system. CON lambs had higher liver percentage than PAS lambs in all fi-
nal weight groups. LOW lambs had lower values for carcass measures and indices, except chest roundness index than HIGH
lambs. CON lambs a had higher buttock width and circumference, carcass width, carcass compactness and chest roundness in-
dex in all final weight groups. Lambs from LOW group in PAS system had a higher yellowness than that in CON system. In con-
clusion, CON system can be preferred to produce a higher amount of lamb meat in a shorter time. Final weight of 35-36 kg

might be preferred in both production systems to increase lamb production, without any adverse effect on carcass quality.
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INTRODUCTION

Most of the sheep farms in Turkey are small-scale family
farms as in other the Middle East and some of the Mediter-
ranean countries. Sheep farming is usually conducted in ru-
ral areas by low-income villagers. Lamb sales constitute an
important part of the income generated in these enterprises®.
Moreover, lamb and sheep meat are consumed with pleasure
in Middle Eastern countries and it also makes an important
contribution to meeting the animal-based food needs of
low-income people?.

Feed cost forms an important part of a livestock enterprise’s
expenditures. If the pasture areas are sufficient and pasture
conditions are favourable, grazing on pasture is usually the
cheapest way for lamb feeding. Therefore, in the traditional
production systems, lambs are kept in the sheepfold until 75-
90 days of age and then finished at natural pastures in the
daytime by supplementing with roughage at nights!. Howe-
ver, the amount of milk sold is reduced as the lamb sucks
their mothers in this production system. On the other hand,
pasture areas have gradually decreased, and uncontrolled
and excessive grazing has caused the quality of existing pa-
stures to decline in recent years. As a result, natural pastures
are no longer sufficient to meet the nutritional requirements
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of lambs for finishing nowadays. These adversities led sheep
farmers to search for alternative systems for lamb finishing.
Nowadays, many sheep farmers prefer the concentrates-
based lamb finishing system, in which lambs are weaned at
75-90 days of age and fed with concentrates until slaughter?.
Slaughtering characteristics and carcass quality of lambs may
vary due to production systems®#%6, Final or slaughter
weight may also influence these characteristics”®°1°, There-
fore, the deciding the appropriate production system and the
final weight of lambs in commercial lamb production is of
great importance in obtaining high-quality lamb carcasses.
Many sheep breeds are bred in Turkey, and the majority of
these breeds are fat-tailed. However, the most preferred sheep
breed by consumers is Kivircik, which is a thin-tailed breed.
Kivircik and its crossbreds are also bred in Greece, Bulgaria
and some Balkan countriest!. The aim of the current study
was to determine the growth rate, slaughtering and carcass
quality traits of Kivircik lambs at three final weights (LOW.
25-26 kg, MEDIUM: 30-31 kg and HIGH: 35-36 kg) in pa-
sture-based and concentrate-based production systems.

MATERIALS AND METHODS

Handling, feeding and housing procedures applied in the
current study were approved by the local Ethics Commit-
tee of Istanbul University Faculty of Veterinary Medicine
(No: 05-109).
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Animal material and production
systems

The study was conducted at sheep farm of the Veterinary
Faculty. The first week after birth the lambs were fed only
with dam’s milk. Thereafter, the lambs were given alfalfa hay
in addition to their mother’s milk until 76-day of age. Fifty-
four male lambs born as a single in early February were se-
lected for the animal material of the study when the average
lamb age attained about 76 days (76.5 + 0.6 days). These
lambs were randomly divided into two production systems
with 27 lambs in each group. Afterwards, lambs of each pro-
duction system were randomly allocated into LOW (25-26
kg), MEDIUM (30-31 kg) and HIGH (35-36 kg) final weight
groups. Handling, housing and feeding procedures in pro-
duction systems were:

Concentrate-based (CON) lamb production
The lambs, which selected for the CON system, were
weaned at 76-day immediately after grouping. Afterwards,
three separate pens (5.0 x 3.2 m each) were built in the
sheepfold for LOW, MEDIUM and HIGH final weight
groups, and lambs were placed in these pens. During the
whole finishing period, lambs had free access to the concen-
trate feed, alfalfa hay and fresh clean water. Concentrate feed
consumptions of each weight group was determined at
weekly basis. Mean daily concentrate consumption was 0.73
kg, 0.92 kg and 1.01 kg in LOW, MEDIUM and HIGH final
weight groups, respectively.

Pasture-based (PAS) lamb production

PAS lambs were not weaned until slaughter. These lambs
were grazed with their dams in the natural pasture during
the day and fed free access with alfalfa hay in the sheepfold
during the night. Composition of pasture (on dry matter ba-
sis) was: 52% Gramineae (Lolium spp. and Festuca spp.),
22% Leguminosae (Vicia spp., Medicago spp. and Trifolium
spp.) and 26% other families (mainly Conium spp., Viola
spp., Geranium spp., Plantago spp. and Rumex spp.)!. The
composition of the alfalfa hay, concentrate feed and pasture
are given in Table 1.

Table 1 - Chemical composition of concentrate feed, alfalfa hay
and pasture used in the study.

Chemical composition Confc:zr(;tsrate Alfalfa hay Pasture
Dry matter (%) 90.30 92.14 37.95
Crude protein* (%) 16.90 15.85 11.5
Ether extract® (%) 3.14 2.10 5.46
Crude cellulose? (%) 14.65 26.50 24.4
Ash! (%) 6.92 8.49 10.43
Neutral detergent fibre* (%) 29.41 46.16 42.67
Acid detergent fibre* (%) 10.30 33.92 35.97
i 2
Metabolizable energy?, 11.81 8.67 921

(MJ ME/kg DM)

1As a percentage of dry matter.

2 Calculated values.

3 Concentrate feed contained: wheat bran 40%, barley 15.5%, corn 15.3%,
soybean meal 8%, sunflower meal 6%, DDGS (dried distillers grains with
solubles) 5%, molasses 4%, Safflower meal 3%, CaCO,; 2.5%, NaCl
0.5%, vitamin/mineral premix 0.2%.

Two lambs in HIGH group of PAS system were excluded
from the study since they had laminitis and therefore could
not graze on the pasture. Hence, 25 lambs in PAS system and
27 lambs in CON system were slaughtered in the study.

All lambs were weighed every Wednesday morning before
feeding. Lambs reaching the target weight in weekly weighings
were transferred to Istanbul University experimental slaugh-
terhouse for slaughtering.

Slaughter procedures

and determination of carcass
characteristics

Lambs were kept overnight at lairage unit of the slaughter-
house with free access to water but not feed. After recording
the pre-slaughter live weight, the lambs were electrically
stunned and then slaughtered. Afterwards, head, skin, feet,
lungs and trachea, liver, heart, spleen, testicles and gastro-in-
testinal tract were removed and weights of these tissues were
recorded. After the removal of these tissues, hot carcass
weight was recorded. Afterwards, the carcasses were kept in
cold storage (4°C) for 24 h.

At 24 h post-mortem, colour variables of subcutaneous fat
were measured by using a colorimeter (Minolta CR-400)
from the tail root. Afterwards, following carcass measure-
ments were also determined on the intact carcass as repor-
ted by Ekiz et al.'?; buttock width, buttock circumference, leg
length, carcass length, carcass width, chest depth and chest
circumference. Next, carcasses were split along the vertebral
column into right and left parts. Left parts of the carcasses
were used to measure hind limb length and internal carcass
length??. Once the carcass measurements have been deter-
mined, hind limb compactness, carcass compactness and
chest roundness index were calculated as reported by Ekiz et
al.’2, After all carcass measurements were recorded, the right
sides of carcasses were separated into ribs, thoracic and
pelvic limbs, neck and flank joints at 24 h post-mortem?:,

Statistical analyses

The effects of production system, final weight group and
their interaction on slaughtering and carcass characteristics
were analysed using the General Linear Model (GLM) pro-
cedures in SPSS 13.0 programme. Moreover, one-way ANO-
VA and Duncan’s multiple range test were applied to com-
pare the final weight groups for each production system. The
comparison of PAS and CON systems for each final weight
group was performed by independent sample t-test.

RESULTS

As planned in the experimental design, initial ages and
weights of lambs in six sub-groups (2 production system x
3 final weight groups) were similar (Table 2). Finish dura-
tion was lower in lambs of CON system in both LOW and
HIGH weight groups than lambs of the PAS system. In the
CON system, commercial and real dressing percentages
were lower in the LOW group compared to MEDIUM and
HIGH groups. However, differences among final weight
groups in terms of commercial and real dressing percen-
tages were not significant in the PAS system. In MEDIUM
and HIGH weight groups, CON system yielded higher com-
mercial dressing than PAS system, but such a difference was
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Table 2 - Performance traits and slaughtering characteristics of lambs in different final weights® due to production systems.

e Concentrate-based system Pasture-based system P-Value
Characteristics SEM
LOW MEDIUM HIGH LOW MEDIUM HIGH WG PS WGxPS
Initial age, days 76.67 76.11 76.78 77.89 75.56 77.43 1.539 0.914 0.887 0.970
Initial weight, kg 17.37 17.93 17.91 17.49 17.80 17.91 0.230 0.573 0.878 0.912
Finishing duration, days 43.78°*  75.67° 94.67* 60.33%  85.00° 107.57%  2.555 <0.001 0.015 0.840
Pre-slaughter weight, kg 24.09°¢ 28.46° 33.262 24.11f 27.98¢ 32.47¢ 0.161 <0.001 0.071 0.173
Hot carcass weight, kg 11.56°¢ 14.26°%  16.823 11.24° 13.19¢Y  15.079Y 0.131 <0.001 <0.001 0.035
Commercial dressing?, % 48.03°> 50.102* 50.57 3 46.68 47.05Y 46.46Y 0.346 0.267 <0.001 0.272
Real dressing?, % 54.69° 56.112  56.37 2 53.87 54.24 54.20Y 0.272 0.261 0.005 0.571
Non-carcass parts, %
Head 6.62Y 6.52Y 6.80 7.08* 7.10* 6.91 0.048 0.905 0.001 0.140
Feet 3.042Y 2.81bY 2.68¢°Y 3.22 9x 3.02¢x 2.86 0.019 <0.001 <0.001 0.962
Skin 10.23 10.66 10.77 10.92 11.09 11.47 0.141 0.297 0.037 0.903
Lungs and trachea 1.842 1.56°Y 1.49b5Y 1.80 1.73* 1.73* 0.022 <0.001 0.007 0.210
Liver 2.39* 2.29* 2.18* 2.06Y 2.02Y 2.05Y 0.028 0.269 <0.001 0.340
Heart 0.52Y 0.50 0.50Y 0.56~ 0.53 0.54* 0.005 0.110 <0.001 0.850
Spleen 0.23 0.21 0.20 0.22 0.24 0.22 0.005 0.209 0.165 0.245
Empty stomachs S5 3.45 3.34 SI55! B155) B159) 0.049 0.584 0.392 0.687
Empty intestines 6.83% 6.04° 5.42¢ 6.38¢ 5.83¢ 541f 0.086 <0.001 0.206 0.572
Gastro-intestinal content 13.96 12.02Y 11.51Y 15.59 15.46* 16.83* 0.455 0.635 <0.001 0.271

L Final weight groups: LOW = 25-26 kg, MEDIUM = 30-31 kg, HIGH = 35-36 kg.
WG: Final weight group; PS: Production system.
ab.cMean values with different superscripts in the same line for concentrate-based system are significantly different (P < 0.05).

d.efMean values with different superscripts in the same line for pasture-based system are significantly different (P < 0.05).
*Y¥Mean values for CON and PAS systems with different superscripts within the same final weight group are significantly different (P < 0.05).

2(Hot dressing percentage / pre-slaughter weight) x 100.
3 (Hot dressing percentage / empty body weight) x 100.

not observed in LOW weight group. A decrease in percen-
tages of feet and empty intestines were determined with the
increase in final weight in both CON and PAS systems.
Lambs of CON system had higher liver percentage than PAS
lambs in all final weight groups.

In both CON and PAS systems, LOW lambs had lower mean
values in terms of carcass measures and indices, except chest

roundness index than HIGH lambs (Table 3). MEDIUM
group had also higher values than LOW group for the majo-
rity of carcass measures. Lambs in CON system a had higher
buttock width and circumference, carcass width, carcass com-
pactness and chest roundness index in all final weight groups
compared with PAS lambs.

Lightness and redness values of subcutaneous fat were not

Table 3 - Carcass measures and indices of lambs in different final weights® due to production systems.

S Concentrate-based system Pasture-based system . P-Value
LOW MEDIUM HIGH  LOW MEDIUM HIGH WG PS  WGXPS

Carcass length, cm 6532  66.11 6850  64.64° 68939 7213 0557 0002 0091  0.251
Internal carcass length, cm ~ 55.06°  57.46®  60.02°  56.10'  58.42°  60.09¢ 0212  <0.001  0.110  0.594
Leg length, cm 10.445  20.39°  20.90° 19.84° 20789 21.01¢ 0095 <0.001 0120  0.794
Hind limb length, cm 26.94b 27.81® 2858° 27.02° 28.13% 28.46¢ 0182 0005 0.800  0.886
Buttock width, cm 19.20° 20.18b* 2094 18.10°¥ 18.96%y 19.80%  0.107  <0.001 <0.001  0.972
Buttock circumference, cm  54.99¢% 58.32b% 60512 5356' 5580% 58799 0204  <0.001 <0.001  0.520
Carcass width, cm 10.025% 20.68°* 20.98%% 17.73°Y 18.51%y 19.64% 0146  <0.001 <0.001  0.380
Chest depth, cm 23.60¢  24.64° 26.40° 23.87° 25249 2607¢ 0099 <0001 0371  0.175
Chest circumference, cm  64.38°  69.08°  72.67°  6547' 6838° 70.97¢ 0218 <0001 0322  0.039
gﬁ:r;ass COmPpacINess,  y03.34cx 241.33°x 272.65% 19255 217.30° 236.85% 1969  <0.001 <0.001  0.045
;/izri"mb COMPACINESS, g9 46c 82065« 00.81%% 68.40° 7347y 8349% 0922  <0.001 0004  0.203
Chest roundness index 0.74* 0.78* 0.75* 0.69Y 0.68Y 0.71Y 0.006 0.482 <0.001 0.116

1 Final weight groups: LOW = 25-26 kg, MEDIUM = 30-31 kg, HIGH = 35-36 kg.
WG: Final weight group; PS: Production system.
ab.cMean values with different superscripts in the same line for concentrate-based system are significantly different (P < 0.05).

d.efMean values with different superscripts in the same line for pasture-based system are significantly different (P < 0.05).

*Y¥Mean values for CON and PAS systems with different superscripts within the same final weight group are significantly different (P < 0.05).
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Table 4 - Fat colour characteristics and proportions of carcass joints of lambs in different final weights* due to production systems.

. Concentrate-based system Pasture-based system P-Value
Characteristics SEM
LOW MEDIUM HIGH LOW MEDIUM HIGH WG PS WGxPS
Fat colour
Lightness 69.96 69.58 69.09 70.04 69.99 69.64 0.148 0.230 0.246 0.801
Redness 4.64 3.89 4.09 4.40 4.20 4.01 0.100 0.089 0.980 0.486
Yellowness 6.81Y 7.31 7.48 7.75% 7.81 7.96 0.119 0.315 0.010 0.667
Chroma 8.26 8.29 8.54 8.96 8.88 8.92 0.129 0.890 0.036 0.888
Hue 55,515 61.962 61.462 60.82 61.56 63.11 0.572 0.010 0.063 0.123
Proportions of carcass
joints, %
Pelvic limb 34.242  33.23% 32.20°Y  34.03¢ 32.64°  34.189x 0.146 0.003 0.186 0.002
Ribs 25.38 26.41 26.95* 24.79¢ 26.444 24.73°Y 0.198 0.024 0.023 0.073
Thoracic limb 19.23Y 18.69Y 18.78Y 20.30* 20.14* 20.28* 0.086 0.228 <0.001 0.531
Neck 7.475Y 8.12@ 8.58% 8.33* 8.81 8.65 0.116 0.043 0.033 0.385
Flank 10.32 10.01 9.91 10.05 9.40 9.73 0.144 0.360 0.230 0.821
Tail 1.17 1.26 1.33* 1.01 1.04 0.96Y 0.037 0.748 0.001 0.494

*Final weight groups: LOW = 25-26 kg, MEDIUM = 30-31 kg, HIGH = 35-36 kg.

WG: Final weight group; PS: Production system.

&b Mean values with different superscripts in the same line for concentrate-based system are significantly different (P < 0.05).
d.¢ Mean values with different superscripts in the same line for pasture-based system are significantly different (P < 0.05).
*¥Mean values for CON and PAS systems with different superscripts within the same final weight group are significantly different (P < 0.05).

influenced from neither by the weight group nor by the
production system (Table 4). Lambs from LOW group in
PAS system had a higher yellowness than that in CON sy-
stem. In CON system, hue value was lower in LOW group
compared to MEDIUM and HIGH groups. In CON system,
HIGH lambs had lower pelvic limb proportion and higher
neck proportion than LOW lambs. Proportion of thoracic
limb was higher in PAS lambs than CON lambs in all final
weight groups.

DISCUSSION

In lamb finishing for meat production, determination of op-
timal slaughter weight is an important issue for the provision
of a profitable and high-quality lamb production. In Turkey,
pricing of lamb carcasses is usually based on carcass weight,
so marketing of overweight lambs may be considered by
sheep farmers. In LOW and HIGH weight groups, lambs of
CON system reached the final weight earlier than the PAS
lambs. This may be due to the discrepancy between the two
production systems in terms of food resources. CON lambs
were fed ad-libitum with concentrate and alfalfa hay, while
pasture grass, alfalfa and mothers’ milk were main feed re-
sources of PAS lambs. Supporting the current results, Ekiz et
al.? for Kivircik lambs and Borton et al.* for Targhee x
Hampshire lambs found lower growth rate in pasture lambs
than lambs fattened with concentrates. On the other hand, if
pasture conditions are favourable, studies found similar
growth rate for grazing and stall lambs were also available®*,
In MEDIUM and HIGH weight groups, CON lambs had
higher hot carcass weight than lambs reared under PAS sys-
tem. One possible explanation for higher hot carcass
weights of CON lambs might be their higher dressing per-
centages. The results that higher carcass weights in lambs
finished with concentrates than pasture lambs were also ob-
served for Targhee x Hampshire lambs* and Kivircik
lambs?, previously. In MEDIUM and HIGH weight groups,
a higher commercial and real dressing percentages observed

in CON lambs might be due to the higher percentages of
head, feet, lungs and trachea, and gastro-intestinal content
in PAS lambs.

In lambs of PAS system, commercial and real dressing per-
centages were not affected by final weight group. Similar re-
sults were reported for suckling lambs by Santos et al.é. On
the other hand, in CON lambs, commercial and real dres-
sing percentages were lower in lambs of the LOW group
than that of MEDIUM and HIGH weight groups. Majdoub-
Mathlouthi et al.}” also found an increase in dressing per-
centage with increasing slaughter weight in lambs fattened
with concentrates. The authors explained this result by re-
duced gut content percentage with increasing slaughter
weight. Oliveira et al.*® explained a higher dressing percen-
tage in Sante Ines lambs, which slaughtered at heavier
weights by higher deposition of muscle and fat in carcasses
of these lambs. Borton et al.** also found higher dressing
percentage for concentrate-fed lambs than pasture lambs
and attributed this result to a decrease in the size of gastro-
intestinal tract. Indeed, in the current study, there was a ten-
dency in CON lambs to decrease in the percentage of gastro-
intestinal content with the increase in the final weight for
lambs (P = 0.06).

Feet percentage dropped as final weight increased in both
CON and PAS systems. These results might be explained by
the fact that bone is the most precocious tissue followed by
lean, while fat tissue develops later®. In the current study,
lambs from different final weight groups were slaughtered at
4-6 months of age, therefore weight gains of lambs at these
ages might have been based on mainly an increase in muscle
and fat tissues rather than bone tissues. The higher head,
feet, lungs and trachea, and heart percentage in PAS lambs
were expected because CON lambs reached to the target fi-
nal weight about 13 days earlier than PAS lambs. In the pre-
vious study, where Kivircik lambs were slaughtered at a con-
stant weight of 30 kg, the percentages of feet and lungs and
trachea of the older ones were found to be higher?.

CON lambs had higher liver percentages than PAS lambs in
all final weight groups. McClure et al.*® also found higher
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liver weight for lambs fed concentrate-based diet than lambs
of grazing-based system. Similarly, Ekiz et al.? reported a
higher liver percentage for weaned lambs finished with con-
centrates compared with lambs of grazing-based systems.
Kochewad et al.?® also found higher liver percentage for
Deccani lambs finished with concentrates than lambs fini-
shed at pasture.

When carcass measurements are evaluated, a significant in-
crease in the majority of carcass measures and indices were
observed with increased final weight group in both CON and
PAS systems. Similar trend regarding carcass measurements
were reported previously for several breeds”'%, Conforma-
tion and body/carcass measurements of healthy and well-fed
animals are expected to rise with increasing age and weight
until reaching the mature age’. Therefore, the current results
regarding effects of final weight group on carcass measure-
ments and indices might be evaluated as expected results.
Moreover, carcass measures and indices determined for
LOW and MEDIUM groups were comparable with the pre-
vious results by Ekiz et al.?* for Kivircik lambs slaughtered at
26.6 and 30.3 kg, respectively.

Production system did not affect length measures (lengths of
carcass, internal carcass, leg and hind limb), and depth and
circumference of chest in all final weight groups. But, CON
lambs had higher mean values regarding width measures
(buttock width and carcass width) and buttock circumfe-
rence in all final weight groups. Hence, a higher width and
circumference measurements of CON lamb carcasses caused
the objective carcass indices (carcass compactness, hind limb
compactness and chest roundness index) in these lambs to
be higher than in PAS lambs. Supporting the current result,
Carrasco et al.® reported lower transversal measures, and de-
creased hindquarters compactness, chest rounded index,
pelvic limb compactness and carcass compactness for Chur-
ra Tensina light lambs reared under grazing compared with
drylot lambs with dams fed in confinement. Gallo et al.??
found higher carcass compactness index in feedlot lambs
that fed a diet composed of 20% of roughage and 80% of
concentrate than lambs raised on pasture. In that study, in-
ternal carcass length and leg length were also similar in pa-
sture and feedlot lambs.

Final weight group had no significant influence on subcu-
taneous fat colour parameters in both CON and PAS sy-
stems, except hue value in CON system. Ripoll et al.® also
reported no significant influence of carcass weight on sub-
cutaneous fat lightness and chroma values. Fat of lamb car-
casses in LOW group had lower hue value compared to that
of MEDIUM and HIGH groups. Moreover, significant pro-
duction system effect was only observed in LOW weight
group for the yellowness of carcass fat. PAS lambs had more
yellow fat colour with higher b* value compared with CON
lambs. This may be attributed to the greater intake of
herbage (and therefore pigments) in PAS lambs. Similarly,
Carrasco et al.?* observed higher b* values in lambs from
grazing groups than drylot lambs and explained this by
more carotenoids deposition in grazed lambs due to pasture
intake. In the other study, Diaz et al.® also found higher b*
value for subcutaneous fat in lambs finished at pasture than
that of sheepfold ones.

The proportion of thoracic limb was higher in PAS lambs.
With regard the pelvic limb proportion, PAS lambs in
HIGH group had also higher mean values than that of

CON lambs. Ekiz et al.? also observed lower proportions of
thoracic and pelvic limbs in unweaned lambs finished with
concentrates compared with lambs from grazing-based sy-
stems. Borton et al.}* noted that proportions of leg and
foreshank joints, which are related to motor function,
might be increased consistently in forage-finishing systems.
Higher proportions of ribs and tail in HIGH weight group
of CON lambs may be related to the higher fatness level of
these lambs and/or lower proportions of the thoracic limb
in these lambs compared to PAS lambs. Proportions of car-
cass joints found in the current study were comparable
with the results of Aksoy et al.?® for Kivircik lambs finished
with concentrate based system.

CONCLUSIONS

In the conditions of the current study, CON lambs were sig-
nificantly younger at slaughter. Moreover, CON lambs had
higher dressing percentage, better carcass conformation with
greater width measurements. Therefore, CON system can be
preferred to produce a higher amount of lamb meat in a
shorter time. Final weight did not influence on dressing per-
centage and subcutaneous fat colour. Therefore, among the
groups investigated in the current study, final weight of 35-
36 kg might be preferred to increase lamb production, with-
out any adverse effect on carcass quality for Kivircik lambs.
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