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Foreword
Sheep, one of man's earliest domesticated

friends, have provided meat, milk, and clothing
for countless millions from the dawn of civiliza-
tion to the present. In spite of the prominent role
played by sheep in the history of our civilization,
modern technology and economic forces pose ser-
ious problems for the future of sheep and wool.

Revolutionary changes have occurred in the
industry, not unlike those of agriculture in gen-
eral. Large range bands of fine-wooled sheep
have been almost entirely replaced by farm flocks
of medium wool and cross-breed types. With
these changes in production have come equally
drastic changes in problems of management and
marketing of both lamb and wool. Rising produc-
tion costs, foreign competition, and man-made
substitutes provide a challenge to all segments of
our industry.

It is hoped that these meetings will provide a
common ground for exchange of ideas and infor-
mation which may contribute in a small way to a
stronger sheep and wool industry in Oregon.

The Department of Dairy and Animal Hus-
bandry is grateful for the splendid cooperation
from other segments of the Oregon Sheep and
Wool Industry and is happy to cosponsor this
program with the Western Oregon Livestock
Association.

J. C. MILLER, Head
Department Dairy and Animal Husbandry



Oregon Sheep---Yesterday and Today
PROSSER E. CLARK

Like many other things in this coun-
try, the sheep industry in Oregon
moves west. There was a time in the
1920's and 1930's that the sheep popu-
lation in Oregon was 2,700,000 head
and wool production came to about 20
million pounds annually. At that time
the only dependable market for lambs
and wool were points in the Missouri
River, Chicago, or Boston.

Most of this great sheep population
was east of the Cascade Mountains.

For many reasons, good reasons,
our sheep numbers have declined, and
most of that decline has been east of
the Cascades.

Where once grazed 2,200,000 sheep
there are now less than 200,000 and
the numbers are still declining. At the
same time numbers of around 500,000
have been maintained in the farm
flocks in the counties west of the Cas-
cades.

In the state as a whole, where we
once produced 20 million pounds of
wool, we now shear less than 8 mil-
lion pounds.

It is interesting, if not startling, to
note that while wool production in
Oregon has gone down from 20 mil-
lion pounds to less than 8 million, the
wool manufacturing business in Ore-
gon has grown to an annual require-
ment of 15 million pounds.

Now, let's take a look at our wool
manufacturing industry for a minute.
Among the first sheep to come to the
Oregon country was a flock of 300
brought across country by Joe Watt in
1848. He brought a loom with him.

The next milestone in the progress
of this great industry was the coming
of Thomas Kay in 1857. His name
will be forever linked with the growth

of wool manufacturing in the north-
west.

In this most favorable Oregon cli-
mate, wool manufacturing has grown
into national recognition and many of
our firms now have national and in-
ternational distribution. It is a truly
wonderful growth for an industry that
is fundamentally sound and secure with
a great future before it. Portland is
the wool market of the west and its
future is assured. It should get bigger
and better.

Now let's take a look at the big cash
crop of the sheep industry here in Ore-
(Yon—lambs. What is true of wool has
been to some extent true of lambs.

There was a time when the only
market for Willamette Valley lambs
was found in local consumption. The
lambs had little quality or finish and
our local market was usually 4 to 6
cents under the Missouri River points
and Chicago.

Today's lamb market presents a dif-
ferent picture. Most market days find
us $1.00 to $2.50 under the river mar-
kets, but on many occasions we are
equal and occasionally even higher.
This improved position for our Ore-
gon lambs is destined to be maintained
and improved for several reasons.

1. Oregon does not produce half the
meat it eats.

Transportation facilities in mov-
ing dressed lamb to distant con-
suming centers have been greatly
improved.

3. Quality of the Willamette Valley
lamb has shown the greatest im-
provement of any section of the
country that I know about. They
are really good.
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White Muscle Disease in Sheep
J. E. OLDFIELD, O. H. ML7TH, J. R. SCHUBERT

White muscle disease takes a heavy
toll annually from sheep flocks in Ore-
gon and the Pacific Northwest. It us-
ually affects newborn lambs and either
slows their growth by interfering with
their movement ("stiff lamb disease")
or in many cases may cause their death.
The name "white muscle disease" has
been given since frequently there are
extensive deposits of calcium salts
throughout affected muscles, giving
them a whitish, streaky appearance.
Various muscles may be affected in-
cluding the skeletal muscles of the
limbs and back and the heart muscle.
When the latter is damaged, death
often follows.

Although white muscle disease has
been troublesome for a number of
years, it is only recently that knowl-
edge concerning its nature and cause
has developed to the point where cura-
tive procedures have been formed_
White muscle disease is one of a group
of disorders called "muscular dystro-
phy" which means muscular disfunc-
tion due to nutritional causes.

White muscle disease usually occurs
in lambs whose mothers have been fed
through most of their gestation on
legume roughages grown in certain
areas. The fact that the same legumes
(for example, alfalfa and Ladino
clover) may be troublesome in one
area and completely harmless in others
suggests a soil-plant relationship where
a deficiency or imbalance in the soil
composition causes the plants to pro-
duce the disorders when fed. Some
ranchers think white muscle disease in-
cidence can be lowered by turning ewes
out on sagebrush range before lamb-
ing. This procedure may be effective
because it reduces the amount of "caus-

ative" hay the animals eat. However,
unless the range is extremely good, it
poses the problem of reducing overall
plane of nutrition at a time when the
ewes' needs are greatest.

Experimental work on white muscle
disease in sheep has been carried out
jointly at Oregon State College by
three departments : Agricultural Chem-
istry, Dairy and Animal Husbandry,
and Veterinary Medicine. Through this
cooperative effort it has been possible,
first, to produce a high incidence of
white muscle disease by feeding ewes
on hay or chaff from affected areas,
and second, to demonstrate curative
effects of certain substances.

For many years it was widely be-
lieved that white muscle disease was
due to a deficiency of Vitamin E, but
recent work has indicated this is not
true—at least the disease is not a simple
case of vitamin E deficiency. Evidence
for this statement is that legume hays
which frequently cause white muscle
disease are good sources of vitamin E,
and that feeding or injecting ewes
through the last two months of gesta-
tion with 100 International Units of
vitamin E daily will not prevent occur-
rence of white muscle disease in their
lambs. On the other hand, it has been
shown that giving the lambs them-
selves massive doses of vitamin E at
birth has had some protective effect.
This may mean that if vitamin E is in-
volved, the difficulty lies in transmis-
sion from the ewe to her lamb.

In 1958, experiments at both Ore-
gon State College and Cornell Univer-
sity demonstrated that very signifi-
cant lowering of incidence of white
muscle disease in lambs occurred when
as little as 0.1 part of selenium was

4



added per million parts of dry matter
in the ewes' ration. This was accom-
plished by carefully mixing the appro-
priate amount of sodium selenite with
finely ground oats. The protective ef-
fect was confirmed this year and it was
also shown that feeding 4 pound of
linseed or soybean oil meals per ewe
daily through the last two months of
gestation was protective. It is assumed
that these meals contained sufficient
selenium to be protective, and if so

they offer a practical solution to the
problem. Unfortunately data on the
selenium content of oil meals or other
feedstuffs are not readily available at
present. Further experimentation has
shown that injection of selenium solu-
tions into lambs at birth protects them
from white muscle disease. Great care
must be used in giving selenium to
ewes or lambs, either in feed or by in-
jection, since overdoses are extremely
toxic.

Foot Rot in Sheep
Nature of the Disease

DEAN H. SMITH

Foot rot in sheep is one of the most
common of our sheep diseases. It is
also one of the most difficult to treat
and control. It will often creep into a
band and establish infection in a num-
ber of animals before it is detected.
Treatment involves considerable
amounts of time, work, and expense.

We know some fundamental facts
about foot rot in sheep which can help
us control and perhaps some day elim-
inate it. First and foremost is that it
is an infectious disease caused by a
specific organism. Secondary infections
may complicate the infection but Bev-
eridge working in Australia in 1941
found the causative organism to be
Fusiformis nodosus. This bacillus is a
strict anaerobe and cannot survive
when exposed to air. That is the basic
reason for the radical foot trimming
necessary to effect a cure.

The disease is readily transmitted
when a large number of sheep are
kept on wet, poorly drained soil. Feed
lot and lambing operations in Oregon
during wet seasons present a nearly
perfect climate and environment for

the spread of foot rot. We can usually
expect the most severe outbreaks in
Eastern Oregon during a mild, open
winter when the pens become exces-
sively muddy. In much of Western
Oregon, we have optimum soil condi-
tions for foot rot during most of the
year.

Montana experiments have shown
that clean sheep placed on wet, infected
pastures developed the first lesions in
10 to 14 days. Infection involved the
sole of the foot rather extensively in
two weeks and in an additional two
weeks, the walls of the hoof were se-
verely undermined and misshapen. A
slight lameness was noticed at the time
of the initial lesion and became pro-
gressively worse until some of the ani-
mals refused to stand on their feet
and walked on their knees.

The progress of this disease follows
a fairly consistent pattern and points
out the advantage of early treatment.
The first small infected area is not par-
ticularly difficult to expose and treat.
Later, when a large portion of the
hoof is involved, the treatment is more
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difficult and sometimes unsuccessful.
The bacillus which causes foot rot

can survive for only a short period of
time outside the sheep. Even muddy
lots can be considered safe in 30 days.
On this basis, foot rot has been classi-
fied as a quarantinable disease in some
places. Australia and the state of Mon-
tana so classify it and report that foot
rot has been eliminated in areas in
which animals cannot leave infected
premises to spread disease to clean

flocks. Since infected sheep are the
principal source of infection, new ad-
ditions should be held separate from
the rest of the flock for at least a
month. A periodic examination of the
feet of all animals is a must in the
control of this disease. If foot rot can
be caught early, control does not pre-
sent the problem that it does when in-
fection is widespread. No effective vac-
cination has been devised.

Treatment Methods

F. M. KOVACH

Incidence

Foot rot of sheep is just as impor-
tant from an economic standpoint as
internal parasites and sore mouth dis-
eases, and because of its chronic na-
ture, it is most troublesome. Although
it does not kill many sheep, foot rot
hurts because it reduces the wool clip
and gives lighter weaner lambs from
infected ewes. If the disease flares up
at lambing time, the lamb percent will
be down because the infected ewes are
poorer milkers and often neglect their
lambs.

Probably 20% of the farm and
range flocks are infected in Union
County. This percentage is probably
true over this state. Idaho maintains
five lay inspectors who devote most of
their time to the control and reduction
of this disease in that state.

With the trend from range bands to
farm flocks I feel that the incidence is
increasing because many farm flock:
start from old range ewes that are
carriers.

Treatment

Treatment is directed towards isola-
tion of the infected sheep and trim-
ming away of all the infected tissue

and treating. These factors cannot be
over emphasized. Bear in mind that
this is purely a local infection and the
germ will not survive for more than
three or four weeks in the soil.

Once you have trimmed all of the
infected tissue, several drugs may be
used :

1. Copper sulfate (saturated solu-
tion) in a foot bath

2. Cooper's foot rot medicine

3. Formalin salve

4. Copper sulfate powder in a bag
tied to the infected foot

5. Polyotic powder and smear No.
62

I think most of us don't get the
desired results because we are too
tenderhearted when it comes to trim-
ming. If you have much foot rot at
all, it should look like a "bloody mess"
by the time you finish.

I know of no systemic therapy, that
is, drugs (i.e. penicillin) given by shots
or orally that influences this germ. The
organic iodides that are popular and
effective in preventing foot rot in cat-
tle do not seem of much value for
sheep.
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After careful treatment of all of the
infected feet it is a matter of segrega-
tion and moving to clean pastures. Re-
member the germ does not live long in
the soil. I believe that if one were to
faithfully trim and treat all infected
feet, isolate the infected from the
normal ewes, and move them to clean
pastures at weekly intervals, he could
get rid of this disease. I'm sure many
of us quit too soon.

Another suggestion that will merit
some thought is that if the economics

of the situation is favorable—only a
small percent infected—it might be
cheapest to get rid of them.

Summary

Foot rot is a local infection. It re-
sponds only to local treatment. The
secret of successful treatment lies in
an adequate job of trimming away all
involved tissue. The germ does not live
long in the soil so it is practical to
eradicate the disease by treating and
moving animals to clean pastures.

It's the Lamb We Eat That Counts
Lots A.

More and more emphasis is being
placed on testing or judging the final
eating quality of all food products. So
first, before I discuss the testing we
have been doing on the quality of
lamb, let's look at why this testing is
such a necessary part of our research
program.

In the last 20 years, there has been
a revolution in the food industry. All
phases of this, the largest industry in
the world, have been affected—produc-
tion, processing, distribution, and mar-
keting. These changes have started
right on the farm with improved farm-
ing practices and continued through
each phase of the industry until they
are presented to the consumer in the
food she buys in today's modern super-
market.

Today's supermarket carries over
5,000 different food items whereas, in
1940 the average food store carried
only 1,000 different food items. The
food buyers for the large chains tell us
that they are presented with at least
100 new items each week that are seek-
ing shelf space in their stores. This
means that the consumer today has a

SATHER

greater choice than ever before in the
food items she buys. Moreover, each
item in the store is in very keen com-
petition to attract the consumer and
maintain space on the shelves, in the
freezer, or in the refrigerated meat
counter.

Today, more than ever, we must
realize that it is the consumer through
her buying habits who tells us the
kinds and qualities of food which she
wants developed through research and
placed in the supermarket. This con-
sumer has been telling us very defin-
itely that there are several factors that
she looks for in the food she buys.
Probably the four most important of
these are quality, convenience, nutri-
tional value, and price.

These four factors are definitely re-
lated to her meat buying habits. Un-
fortunately little research has been
done on consumer buying patterns as
related to lamb, so we will have to look
at the studies done on beef and pork.
However, because the patterns are
somewhat the same for beef and pork,
we can probably draw some fairly safe
assumptions as related to lamb. Con-
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sumer studies conducted on beef and
pork, here and at other experiment
stations, indicate that the consumer is
concerned with the price per serving
of lean meat. She wants little outer or,
as she calls it, waste fat, and she hesi-
tates to buy bone. Also, the color of
the lean and of the fat and a firm but
fine texture are an indication of qual-
ity to her, and from the quality stand-
point she expects the piece of meat
she buys to be tender and juicy when
she serves it.

From these studies, we can assume
that somewhat the same situation holds

true for her lamb purchases. The con-
sumer will look at the color of the fat
and lean, the proportion of lean to fat
and bone, and the price per serving.
Then when she cooks and serves the
meat, she expects it to be tender and
juicy.

We have, therefore, been coopera-
ting with Dr. C. W. Fox on his lamb
genetic study by conducting cooking
and flavor tests on lamb racks from
different sired lambs. This is indeed a
delicious study and we have been de-
tecting certain differences which will
be presented by Dr. Fox in his report.

Grading, Handling, and Marketing
Valley Wools

R. A. WARD

Wools from the Willamette Valley,
Oregon, together with wools from west
of the Cascades in the state of Wash-
ington, are commonly called "Valleys"
in the market, and are distinctive from
all other wools produced in the United
States. They have certain character-
istics which, as far as we can learn,
are not produced anywhere else in the
country.

One of the qualities found in Val-
ley wools is their springiness, some-
times called blobbiness, which makes
them especially desirable for hosiery
yarns. Hosiery yarn does not neces-
sarily mean that the wool is used in
hosiery, but is a term applied to knit-
ting yarns used in sweaters, socks, and
similar materials. Valley wools have
also been the source of the better pa-
permaker felt wools used by manufac-
turers of papermaker felts.

An examination of the grading and
shrinking records of something over
40 millions pounds of Valley wools
from the years 1921 to 1958 show us

some interesting facts. Before our or-
ganization started grading Valley wools
in 1921, wools from this area were
known simply as "Valleys l's, 2's and
3's." They had not been commercially
graded to any extent in the West, al-
though they undoubtedly reached the
grading table after they were bought
from the old-line wool merchants in
Boston by the mills. At that time there
was a considerable difference in the
value of the grades, but this did not
show up in the field where the buyer
bought from the grower. Wool was
just wool in those days—at least as far
as the producer was concerned.

Fortunately, the educational work
done by the state colleges, Department
of Agriculture, and organizations such
as ours has resulted in grades being
known by the spinning counts, which
certainly gives one a more correct idea
of what the wool is. For example, fine
wool is known as 64/70s. Theoreti-
cally, this means that a pound of this
wool, scoured, could be spun into 64
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hanks of 560 yards per hank. Half
bloods are now known as 60/62s ; g,
56/58s ; 50/54s ; low 1, 46/48s, and
braid, 48/46s. At one time we pro-
duced considerable 36s, which was the
old-type Lincoln and Cotswold, but
very little of that is now produced in
Oregon.

There is very little fine wool pro-
duced in the Willamette Valley—prac-
tically none. For the purpose of this
talk today, I have had prepared the
percentages of grades produced in the
Valley from 1952 including up through
1958. This more nearly will reflect the
present production program. When
this organization began in 1921, fully
30% to 40% of our wool was low 1
or braid and-1-blood. That is no longer
the case. The coarse wool sheep have
been greatly reduced in numbers.

I shall point out the percentage of
volume by class—that is, how much is
strictly staple, combing wool which
can be used by the worsted trade for
spinning worsted yarns ; how much is
tender, weak staple ; short or weak or
in such a condition that it can be used
by the woolen trades where the wools
are carded but not combed, and then
spun into woolen yarns. There is us-
ually a difference of between 5 to 7
cents a clean pound in favor of the
strictly strong, long staple wool.

For the years mentioned, the strictly
staple wool amounted to 40.83% of the
production. The wools in the baby
combing and clothing grades amounted
to 44.63%. With proper care and feed-
ing, it is possible to switch most of
this wool into the more desirable
strong, combing wools which bring
the better price.

Our percentage of lambs wool re-
ceived over these years has been about
8.90%. We then have a vast array of
off-sorts, such as black and gray, seedy

and burry, tags and locks. All together,
these amount to 5.64%.
Moisture loss

Another interesting factor is the loss
of moisture in wools from the Wil-
lamette Valley between shearing time
and ultimate sale to the mill after
grading, or after storage in a ware-
house. There is an old saying in the
trade that Valley wools never stop los-
ing. We have kept careful records on
this moisture loss, and have taken an
11-year average. The moisture loss for
those periods averaged 2.13%, but the
moisture loss for 1952 through 1956
amounted to 2.33%.

With the advent of core testing,
which I shall discuss later, any loss of
moisture is offset by a gain in the
yield of wool. In other words, if a
wool shrinks 50%, with the moisture
in it as shorn, and wool is worth $1
a pound, the wool will be worth 50
cents in the grease. If, however, the
wool lost 4% before selling to the mill,
we would then have a shrinkage of
46% instead of 50%, and the grower
would receive 54 cents for his wool,
based on the price of $1 per clean
pound.
Core testing for yield

During the last 10 years testing for
shrinkage and yields by the core test
method has become generally accepted.
It is the most accurate method, except
the actual scouring of the entire clip,
of ascertaining the yield. Mills buy
wool on a clean pound basis—they are
not concerned about the grease price
as long as they know what they are
paying for a pound of clean wool ready
for the machines.

It will be interesting for a moment
to consider the shrinkage of Valley
wool aside from the moisture loss—
that is, the actual shrinkage on which
the wools are sold over the years 1952-
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1956 inclusive. Since we produce such
small quantities of fine and half wools,
we will not be concerned with it.
Combing averages 44% to 45%.
Combing 1-blood averages over the
years about 41-1% shrinkage; low /-
blood 36.86%; braid, 35.68%; baby
combing or around 46% to 47%;
baby 1-blood, 43%/44%; baby low I,
39 c/0/41%; commercial or short staple
braid, 38%/39%.

Marketing

Wools are marketed in a number of
different ways in the area under dis-
cussion. Probably the most popular is
speculative buying by small local deal-
ers who in turn represent larger deal-
ers who may in turn represent mills.
Next is marketing through the pro-
ducers' own marketing agencies. At
the present time about 25% to 35% of
the wools in the United States are
marketed through growers' agencies.
The third method is by the open auc-
tion or sealed bid method.

The wools of the rest of the world
are sold at open auctions, which is, in
my opinion, the most sensible way to
market wool. We have experimented
with it and found it profitable, but it
is difficult to get many of the agencies
to adopt it. In this method, the wool
sells to the highest bidder. The compe-
tition brings out the highest price for
the clip being bid upon.

The sealed bid sale is probably the

next best method and is used exten-
sively in this country. The bids are
sealed and put in the hat, and the
highest bid is announced, but very
rarely is the price given. One objec-
tion to this is that a buyer who might
have been willing in an open auction to
pay a cent or two more for a certain
lot loses it because he did not bid his
limit.

Local pools have some value 	 but
not too much. Probably the greatest
value is making up a carload or so of
wool	 in which case the buyer may
bid a cent more than he would if he
had to go around to the various farms
and pick it up. One of the great disad-
vantages is that wools of all character
—good, bad, and indifferent, are usu-
ally sold at a flat price. Also mills can-
not buy because they ordinarily do not
buy ungraded wools.

The improvement of grades and
types of wool in the West and its bet-
ter preparation for market probably
dates from the inception of cooperative
wool marketing which is now carried
on extensively by some 26 wool mar-
keting organizations with a member-
ship in excess of 100,000. This form
of distributing our national wool clip
results in the breeding and production
of better wool and the creation of a
shorter and more direct route to mar-
ket—from producer to ultimate con-
sumer. This makes for general better-
ment of the industry.

Influence of Red Clover on Reproduction
FRED F. MCKENZIE, C. W. Fox, J. E. OLDFIELD

It was 15 years ago that subter-
ranean clover was first suspected of
disturbing fertility in sheep in West-
ern Australia. When the sub. clover
stand was 90%-100% pure, and when

super phosphate fertilizer application
was lacking (due to war time restric-
tions) , fertility disturbances were
greatest.

Red clover has proved to be a trou-
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blemaker recently, too. With Merino
ewes on red clover dominant pastures
in New South Wales, Australia, 1957-
58, 19% failed to lamb as compared
with 12% in the controls. In New
Zealand, red clover pastures have re-
cently resulted in failure of fertiliza-
tion or early embryonic death in 40%
to 45% of the ewes.

At the Oregon Agricultural Experi-
ment Station, 1956-57, ewes bred while
running on red clover (and then re-
moved to grass) were a month late in
lambing. In the 1957-58 trial, 48% of

the red clover ewes were dry as com-
pared to 16% of the ewes on grass
pastures. Further Oregon data, 1958-
59, indicate that the problem centers
on what some factor in the red clover
does to weaken and kill the embryo
the first five weeks of pregnancy.

It is noted also that : (1) The red
clover stand must be nearly pure to be
troublesome, and (2) Ewes affected
one pregnancy are not permantly dis-
turbed, and (3) There is no recog-
nized effect on the fertility of the ram
pastured on red clover.

Lamb Feeding Studies
D. C. CHURCH, C. W. Fox, J. A. B. MCARTHUR

Lamb fattening trials conducted at
Oregon State College during the last
three years have been primarily con-
cerned with evaluation of pelleted high-
roughage rations. Current interest in
use of pelleted rations by producers,
feeders, and the feed industry has stim-
ulated widespread research, both pri-
vate and public. However, the lack of
available information concerning many
of the problems involved has required
that much background research be done
in order to evaluate the effect of numer-

ous variables. Much of the research
over the country is, for this reason,
primarily concerned with the mechan-
ics of pellet making and handling
rather than with strictly nutritional
evaluation.

Experimental Results
Experiment 1. Eighty white-faced

wether lambs purchased in Eastern
Oregon were randomly allotted to the
following treatments in late October.

Table 1. COMPOSITION OF RATIONS FED.

Lot 1 Basal Coarsely ground alfalfa hay 	 30%
Coarsely ground grass hay 	 30%
Ground barley 	 	 281e
Linseed oil meal 	  7%
Molasses 	  8%

2 Basal + 500 gm/ton Dynafac
3	 "	 + 15 gm/ton oxytetracycline (Terramycin)
4	 "	 Dynafac	 oxytetracycline
5 + 2.0 gm/ton hydroxyzine (Tran-Q)
6 hydroxyzine	 Dynafac

hydroxyzine	 oxytetracycline
8	 hydroxyzine	 oxytetracycline	 Dynafac
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These rations were fed for a period
of 65 days after which the lambs were
marketed in Portland. Analysis of data
from this study (Table 2) did not
show any significant benefit from sup-
plementation with any of the additives
used, although the tranquilizer-fed
lambs (Lot 5) did gain more (on both
a live-weight and carcass basis) than
the controls. This experiment con-
firmed in general results from other
stations with antibiotics, and demon-

strated that the chemobiotic (Dynofac)
and the tranquilizer cannot be expected
to consistently improve lamb perform-
ance-observations which have since
been confirmed by later reports from
various sources. This is not to say that
the beneficial effects of feeding an an-
tibiotic to unthrifty animals might not
be obtained, however protection against
enterotoxemia is not realized because
this disorder is not a problem on this
type of ration.

Table 2.	 SUMMARY OF LIVEWEIGHT GAINS,

DATA FROM EXPERIMENT

FEED UTILIZATION, AND CARCASS

1.

Lot 1 2 3 4 5 6 7 8

Av. daily gain 	 0.47 0.42 0.44 0.45 0.51 0.44 0.45 0.50
Feed/lb. gain 	 8.9 10.2 10.0 9.6 8.6 9.6 9.8 8.3
Carcass wt., lb. 	 48.0 45.8 47.4 47.6 49.0 46.9 47.7 47.7
Dressing % 	 49.0 49.5 49.3 49.0 48.4 48.7 49.3 47.6
Calculated carcass
gain,	 %	 of	 control'	 100.0 84.2 94.9 96.2 103.8 91.8 93.7 96.2
Carcass grade' 	 8.7 7.8 8.7 8.1 Q0 8.7 8.7 8.7

assuming dressing % of 48% for initial weights
b Choice = 9, good = 6

Experiment 2. Trial 1. Twenty
weanling wether lambs per lot were
self-fed, in two replications, a pel-
leted basal ration made up of 40%
alfalfa hay, 20% mixed grass hay,
32% ground barley, 2.5% linseed oil
meal, 0.5% steamed bone meal, and
5% molasses. The roughage was
ground through a 5/32" (Lot 1) or a
9/32" (Lot 2) hammer mill screen and
made up into 3/8" pellets. In one of
the replicates (Corvallis), all lambs
weighing 100 pounds after 34 days
were topped out. The remainder were
fed a total of 57 days. In the second
replicate (Union), all lambs were fed
73 days.

Trial 2. Seventy-two white-faced
range-bred wether lambs were self-
fed the following basal ration : 30%
alfalfa hay, 35% mixed grass hay

(weathered), 27.5% ground barley, 2%
soybean oil meal, 0.5% steamed bone
meal, and 5% molasses. The roughage
was ground through hammer mill
screens as designated and the complete
ration made up into the pellet sizes as
shown below :

Pellet size Screen size

Lot 1 1/4 in. 3/32 in.
2 1/4 in, 3/16 in.

3 1/4 in. 1/4	 in.
4 3/8 in. 3/32 in.
5 3/8 in. 3/16 in.
6 3/8 in. 1/4	 in.
7 1/2 in. 3/32 in.
8 1/2 in. 3/16 in.
9 1/2 in. 1/4	 in.

The lambs were all fed for 81 days.
Data from both experiments are pre-
sented in Table 3.

Statistical analysis of live weight
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gain data revealed no significant differ-
ences in either experiment. Although
not significant, trends in each trial fav-
ored the pellet containing the more
finely ground roughage, and in trial 2,
trends favored the larger pellet size.
Likewise, other data listed followed
the same general trend. The results of
trial 2 are in agreement with those re-
ported by Esplin and Story (Colorado,
1957) insofar as comparison can be
made. In the paper reported by Esplin
and Hazel (Colorado, 1958) lambs
gained more on a 50-50 alfalfa-corn
pellet when the alfalfa was ground
through a 1" screen as compared to
grinding through a 1/16" screen. It
is possible that the type of roughage
in the pellet may have an appreciable
influence on the optimum particle size.

It should be pointed out that ham-
mer mill screen size is probably not a
good measure of fineness of grind or
particle size. Such variables as speed
of the mill, moisture, and fiber con-
tent of the feed may have some effect
on particle size. In addition, the mean
particle size is probably less in a small
pellet than in a large one due to at-
trition resulting from passage through
the pellet dies.

Another factor involving particle

size which may have some bearing on
lamb performance is pellet crumbling.
A finely ground feed can be com-
pressed into a harder pellet resulting
in fewer crumbled pellets. Since some
feeds are more palatable to lambs in
pellet form than as meal (Esplin, et al.,

Colorado; Weir et al., California), this
factor might be quite important under
some conditions.

It is of interest to note (Table 3)
that lamb gains reported herein were
markedly higher in Experiment 1. Al-
though no direct comparisons can be
made, the rations were essentially the
same except for a higher level of grass
hay and lower level of barley in Ex-
periment 2. In other lamb trials at this
station, lamb gains on pelleted rations
containing up to 30% of poor quality
grass hay have been satisfactory (.50

tb./day gains).

Summary

In Experiment 1, wether lambs were
fed for a period of 65 days on a high
roughage pellet (60%) supplemented
with a chemobiotic (Dynafac), an an-
tibiotic (oxytetracycline) and a tran-
quilizer (hydroxyzine) singly and in
all combinations. Lambs on the control
ration averaged 0.47 pounds per clay

Table 3. SUMMARY OF LIVEWEIGHT GAINS, FEED UTILIZATION AND CARCASS
DATA FROM EXPERIMENT 2.

Av. daily
gain, lb.

Hot carcass	 Dressing
weight, M.	 percentage

Carcass
gradea

Feed
conversion

Trial 1
screen size 	 5/32 " 0.57 51.4 48.6 8.0 8.0

9/32 " 0.55 50.2 48.2 7.7 7.8
Trial 2

screen size 	 3/32 " 0.37 45.6 47.5 6.4 10.4
3/16 " 0.37 45.8 48.1 6.1 10.8
1/4	 " 0.34 45.5 482 6.0 11.5

pellet size 	 1/4	 " 0.34 44.4 47.6 5.9 11.7
3/8	 " 0.36 46.4 482 6.6 10.5
1/2	 " 0.38 46.1 48.1 6.1 10.6

choice = 9, good = 6, utility = 3
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gain. Analysis of the data indicated
that supplementation with these addi-
tives could not be expected to improve
lamb performance on the ration used.

In Experiment 2, the hay incorpor-
ated into a high-roughage pellet was
ground through various sized hammer
mill screens. In the first trial the rough-
age in the pellet (40% alfalfa hay,
20% grass hay) was ground through
5/32" and 9/32" screens. In the sec-
ond trial the roughage (30% alfalfa

hay, 35% grass hay) was ground
through 3/32", 3/16", and 1/4" screens
and incorporated into 1/4", 3/8", and
1/2" pellets. In neither trial was there
any significant effect of fineness of
grind on average daily gain, although
lot means in each trial favored the
smaller screen sizes. Likewise there
was no significant influence of pellet
size, although lot means were slightly
higher where the larger pellets were
fed.

Problems in Merchandising Lamb
G. ALVIN CARPENTER

Currently, sheepmen are faced with
many problems. The whole livestock
industry is going through significant
adjustments, both in production tech-
niques and in marketing practices, and
I wish to discuss some of the problems
facing us in the marketing of lamb.
What are the trends taking place in
the market? What do consumers want ?
Can producers change their production
and marketing practices to meet some
of these trends ? How can higher net
returns from lamb production be
achieved? These are some of the ques-
tions producers are asking. Solving
them is a job that will require under-
standing and cooperation of all seg-
ments of the industry.

Marketing Considerations
In efforts to move more lamb into

consumption, we must remember that
the food distribution trade has one
main interest in food products—how
much profit will they bring into the
store? Under present day food distri-
bution practices, the retailer has no in-
terest in pushing any product through
advertising or special display unless
such effort will increase his profit or

attract more shoppers into his store. In
some of the larger and more important
food distribution firms, the actual pur-
chase of grocery items is not altogether
a matter of the store manager's decis-
ion. It is determined by the rate of
turnover of the item in the store as
calculated by modern electronic ac-
counting machines. If the data cards
show that an item is a slow mover, it
is eliminated from shelf space.

Retailer Procurement Practices
More and more procurement prac-

tices by chain retailers, and independ-
ent groups as well, are being set up to
meet the needs of mass merchandising
and self-service operations. Food items
sold in most stores today—whether
they be lamb, beef, fruits, vegetables,
or dry groceries—must fit the follow-
ing general characteristics. They must
have pleasing appearance and quality,
desirable size, good condition, and long
shelf life, handling ease, and a stand-
ardized package to fit store facilities.

In recent years there has been a
trend toward more meals eaten outside
the home. Eating establishments have
recognized, too, that they must meet
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the quality preferences of their cus-
tomers. We, as producers, must recog-
nize this trend also. More and more we
will see tighter control over quality and
a channeling of each quality to its most
appropriate use.

We may raise questions as to
whether or not the retailer accurately
reflects the consumers' preference. For
example. does the average consumer
insist upon "Choice" grade lamb, or
would they buy "Good" grade with less
fat at a lower price if it were available.
Some consumers might even buy
"Good" grade lamb at higher price if
they could get it without fat. We need
to set up some well organized research
projects on this point to get more
f acts.

Trends in Self-Service

The trend toward self-service in the
handling of meats at retail has been
very rapid. This development has in-
creased most rapidly since 1945. To-
day nearly 50% of all the meat sold
in the United States is through self-
service methods, and this trend will
likely continue.

It is clear that self-service has ac-
centuated the demand for higher qual-
ity meats. In the first place, soft watery
meat will not hold up well in self-serv-
ice. In self-service the meat is cut some
time prior to the sale. Since it is to be
packaged in cellophane or film, it is
necessary to allow sufficient time for
the color or bloom to develop after
cutting and before wrapping. This may
require several hours. The meat is then
packaged ready for the display case.
Tests have shown that lower grade
meat will only hold its bloom about
24 hours. Thus, retailers are more in-
sistent upon top quality meat.

Self-service has also led to closer
trimming standards for retail cuts.
Where cuts are poorly trimmed and

show excess bone and fat, the house-
wife usually passes them by. Custom-
ers are becoming better judges of value
because of self-service experience. As
they shop in different stores, they
recognize when the retailer is not do-
ing as good a job in trimming as his
competitor. These findings by retailers
greatly influence their desires for the
type of meat they want to handle, and
these desires are reflected through the
channels of trade back to the producer.

Although the average housewife has
little concept of what makes high qual-
ity meats, she does know that her fam-
ily likes tender, flavorful meat. Fur-
thermore, she is very conscious of ex-
cessive fat. First, she desires to cut
down on waste; and second, she is ex-
tremely sensitive to obesity. Usually
housewives want light, meaty roasts,
relatively small legs of lamb, well trim-
med; and they like lamb chops with a
sizeable eye with the excess fat re-
moved. If there is too much fat on the
cut, it better be trimmed off before the
package is wrapped.

Size of Carcass Wanted by Retailers

Light lamb carcasses are generally
the most desirable from a retailing
standpoint, since cuts from lighter car-
casses meet with higher consumer ac-
ceptance. The meat specification man-
ual used by one of the large chain
stores on the Pacific Coast states that
the weight range for lamb carcasses
should be from a minimum of 35 to a
maximum of 55 pounds. The most pre-
ferred weights range between 40 and
50 pounds. All carcasses are to be tag-
ged, showing killing date; and all car-
casses are to be chilled at least 48 hours
before loading for shipping. The in-
ternal temperature of carcass lamb
shall not exceed 45° at delivery point.

Large legs of lamb present problems
in merchandising. Legs from a 55-
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pound carcass will weigh approximate-
ly 6 pounds, while the leg of a 45-
pound carcass will weigh approximate-
ly 5 pounds or less. if leg of lamb is
selling at 75 cents a pound, the heavier
one would cost $4.50, which to many
homemakers is an excessive price to
pay for meat for the family dinner.
Most consumers prefer a smaller leg
at a correspondingly lower total cost,
say, not much over $3. They hesitate
to serve left over lamb at a second or
third meal. Leg of lamb is choicest
when first served.

In an effort to meet this problem,
the trade has encouraged the sale of
cuts more adaptable to average family
needs. One method has been to cut the
long leg into two small roasts to over-
come the objection of size. Another has
been to sell full cut legs containing loin
for chops, shank for stewing meat, and
the center portion for roast. Many cus-
tomers through habit or otherwise are
not disposed to purchase such a large
supply at once.

Consumption Patterns

Compared to beef and pork, lamb
consumption has never been very high.
It has varied considerably since 1900,
ranging from 7.6 pounds per capita in
1912 to 3.4 pounds in 1951. More re-
cently it has averaged around 4 to 4.5
pounds per person. We know, of
course, that all the lamb that is pro-
duced is consumed; and it could logi-
cally be argued that if more lamb were
produced and effectively merchandised,
per capita consumption could be in-
creased considerably.

Consumption varies considerably
from place to place within the United
States. Oddly enough, it is low in many
sheep-producing areas. Consumption is
greatest in the Middle Atlantic and Pa-
cific sections of the country. It is least
in the South Central states and the

Mountain states. Six states, including
New York, California, Massachusetts,
Pennsylvania, Illinois, and New Jer-
sey, account for 71% of the consump-
tion in this country.

Problems in Promoting Sales

The market for sheep and lambs is
highly subject to the influence of com-
petitive meats. Commercial lamb pro-
duction averages about 60 million
pounds a month compared with the
monthly rates of over a billion pounds
of beef and more than 800 million
pounds of pork, 120 million pounds of
veal, and and ever-increasing poundage
of poultry meats. Of the average Amer-
ican's red meat diet, beef makes up
about 57%, pork in all its forms 42%,
and lamb about 3%; and as mentioned
before, with lamb making up less than
1% of the grocery sales, it points up
some of the difficulties in pushing sales
in the average grocery store.

Another problem affecting the mark-
eting of lamb throughout the country
is the lack of a continuous supply of
uniform product to fill orders on a con-
tinuous basis. Chain stores are the big
users of lamb and they specify U. S.
grades, usually "Choice" or "Prime."
Grades must fit the requirements of
the trade and be understood by the
producer who must produce the
weights and quality wanted. The rea-
son that most chain stores stick to
"Choice" grade is that they claim the
variation in "Good" grade is too wide.
They buy "Choice" to be sure of qual-
ity. Certain times of the year we have
adequate supplies of lamb in various
parts of the country, and other times
of the year there is no supply of
"Choice" grade at all. Thus, it is diffi-
cult for an advertising program or re-
tailer promotion to be effective unless
there is lamb of proper grade and qual-
ity available.
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Grading

We are aware of the hassle that has
been going on in recent months con-
cerning suspension of U. S. grading
on lambs. Some of the larger packers
feel that they could merchandise lamb
more effectively under their own brand
names rather than being forced by
supermarkets to roll so many of the
lamb carcasses according to U. S. Gov-
ernment grades. Independent packers
in the West, represented largely by the
Western State Meat Packers Associa-
tion, seek continuance of federal grad-
ing, but are requesting certain drastic
changes be made. We all realize that
where U. S. grades are used in the in-
dustry, it allows the small independ-
ent packer to compete more favorably
with the large national packers in sup-
plying large retail outlets with lamb.

This last year, 50% of all the beef
produced commercially was federally
graded, 16% of the veal, and 36% of
the lamb and mutton. Grading is pri-
marily intended as a measure of qual-
ity. It affords a yardstick by which
those features of a carcass or cut that
bear on its acceptability—chiefly its
eating quality	 may be indicated. The
quality of lamb is determined by a
number of factors. It refers to texture
or grain, firmness and color of lean
and fat, and the character of the bones.
The lean of high grade lamb is of a
fine texture. It should be firm to the
touch, have a velvety feel and not be
soft, watery, or gummy. It should be
light pink in color. The fat is very
firm and white or creamy white. The
bones are porous dark red and are
comparatively soft.

A single system of grades allows
all handlers—packers, wholesalers, and
retailers, large and small, central and
local—equal entry into the market. It
sharpens competition and reduces cost.

Much of the potential benefit would be
lost if there were no standard system
but many individual systems. Grading
is so essential in modern merchandis-
ing that if the federal government
failed to provide it, private sources
would. Obviously, considerable skill is
required to do an efficient grading job.
One of the big problems is to arrive
at uniform grade standards which will
satisfy all segments of the trade.

Grading Influences Pricing
In 1958, approximately 90% of the

lamb graded was either "Choice" or
"Prime" grade. When so much of a
product is graded, the grading itself
becomes a significant factor in deter-
mining prices.

Many of you producers have had
experiences with buyers which give
you impressions that if grades were
removed, you would get more for your
lambs. For example, a buyer told one
lamb producer : "I would give you 20
cents for those lambs if I knew how
the grader would grade them, but I
can only give you 19 cents because I
don't know what they will grade." This
is the sort of thing that raises sus-
picions in the mind of the producer
such that he feels that he would like
to abolish all grades. The buyer in this
case might only be using this argument
as a mean of getting the lambs cheaper.

What Can the Producer Do?
The producer faces many problems

in trying to meet trade requirements
at the time of sale. In some years,
lambs have difficulty in meeting grade
because of the weather conditions and
methods of production and feeding. In
some cases the producer needs to finish
them to a higher degree to meet the
"Choice" grade, if that is what is de-
sired. It is very important that he be
able to judge at what point his lambs
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have made the most efficient gains and
have acquired the most desirable finish
for his particular market. The pro-
ducer is up against the problem of
judging the quality and finish in his
own flock in terms of the market grade
quotations.

A Word About Imports

Imports of beef and lamb have
shown substantial increases during the
past two years, and the subject of im-
ports has had a great deal of attention.
Just to give you a few figures, the
total lamb, mutton, and goat imports
into this country in 1958 in terms of
carcass weight equivalent were 28 mil-
lion pounds, which in total is some
570% increase over the previous year,
1957. Our total United States produc-
tion was 685 million pounds or in other
words the imports were 4.1% of the
total production.

Principal reasons for increased im-
ports have been the improved prices
for meat and livestock in the United
States during the last two years, re-

duced slaughter of red meats due to
the holding back of breeding stock to
build up herds. Also, the fact that New
Zealand and Australia have been in-
creasing their production and can pro-
duce lambs at less cost and at desir-
able weight and quality to fit into our
meat trade.

Conclusion
Looking ahead to the 1960's, I see

a period of increasing competition for
most farm products in the market
place. The primary requirement for
success in production and marketing
will be skill in management. Pressures
to increase efficiency in marketing will
result in farm products moving
through fewer but larger outlets and
will mean elimination of some small,
less efficient units and consolidation of
others.

The road to improved marketing for
the producer will be difficult; but make
no mistake about it, if improvements
are made, producers themselves will
have to make them. No one else will.

Aim and Shoot
For Efficient Sheep Production

C. W. Fox

Within the past decade the applica-
tion and use of genetic principles to-
ward improving our breeds of live-
stock have been quite rewarding. Today
the emphasis on much of our livestock
selection and breeding programs is di-
rected toward improving those traits
which are of considerable economic
value. Few states do not now have an
annual contest or improvement pro-
gram which is based on gross or net
return per ewe. Oregon has such a
program and it behooves each producer
to enter this contest.

Scientific announcements have pre-
sented us a new vocabulary with words
like isotopes, sputniks, antibiotics, irra-
diation, and fall-out becoming com-
mon in everyday conversations. Like-
wise the sheep man has begun to use
a vocabulary with words such as selec-
tion index, heritability estimates, selec-
tion differentials, performance testing,
progeny testing, semen evaluation, car-
cass evaluation, heterosis, and many
others. Some sheep men are familiar
with many of these terms and are ap-
plying the principles to increasing effi-
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ciency of lamb and wool production
rather than to more production with-
out regard to efficiency.

The Oregon Experiment Station
with other Western experiment sta-
tions is contributing information to a
regional sheep breeding project. Ob-
jectives include determining the effi-
ciency of performance testing com-
bined with progeny testing for the
various carcass traits and determining
the relationship of measurable growth
patterns to carcass traits. The Hamp-
shire flock plus some sheep from the
Eastern Oregon Branch Experiment
Station are being utilized in this study.
The Hampshire flock includes two lines
developed by using rams from two
different breeders. The "H" line uses
rams from R. W. Hogg and Son of
Salem, Oregon, and the "0" line uses
rams from the Colorado Experiment
Station. A third line to be designated
as "C" will serve as controls.

Space does not permit a detailed de-
scription regarding all the genetic as-
pects of the program; however, the
traits receiving major emphasis are as
follows :

TRAITS SELECTED FOR IN RAM LAMBS

1. Adjusted weaning weight (type
of birth, age of dam, and age of
lamb).

2. Daily gain on performance test
(56-day period of self-feeding).

3. Efficiency of gain on perform-
ance test.

4. Freedom from inherited abnor-
malities.

5. Type, score at weaning.

Using this information each ram
lamb is indexed for adjusted weaning
weight, gain, and efficiency of gain
made during the performance test.
From each line "H" and "0" the two
ram lambs having the highest index

are selected for progeny testing on
white-face ewes at the Eastern Oregon
Branch Experiment Station.

At weaning, data are obtained on all
crossbred lambs including weaning
weight, body size, conformation, type,
condition, and heart beat per minute.
All lambs live-graded good or choice
and weighing 80 pounds and up at
weaning are slaughtered. Five or six
carcasses per sire are then broken
clown into retail cuts of lamb, and the
percent cut-out value of the loin, rack,
legs, size of the rib-eye area, depth of
fat covering over the ribs, and percent
eatable meat in one leg which is com-
pletely boned is determined. A roast
from each carcass is cooked and scored
by a taste panel of six people. In time
an index will be developed that will
include some of the carcass character-
istics of most importance.

Performance Testing of Lambs

Table 1 lists performance data re-
lating to the 1959 crossbred lambs
sired by two rams having a high index
(1 and 2) versus two rams with a
lower index (3 and 4).

Lambs produced by the high-indexed
rams returned $1.40 (7 tbs. X $20.00
cwt.) more each than lambs from the
other two rams. Increased weaning
weights combined with higher condi-
tion scores and USDA carcass grades
makes it not unreasonable to figure an
increased return of $2.25 per lamb for
those offspring from the top rams.
Further assets might be derived from
the genetic improvement which would
be permanent if some replacement ewe
lambs were retained from these top
sires. In addition to producer benefits,
the person merchandising the lamb car-
casses gains because of a lower percent
of breasts, shanks, shoulders, and
necks from carcasses of the top pro-
ducing rams. Finally the consumer
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Table 1. PERFORMANCE LEVELS OF CROSSBRED LAMBS FROM SELECTED RAMS

Ram 1
Average

Ram 2
Average

Ram 3
Average

Ram 4
Average

Adjusted weaning weight (lbs.) 	 	 86.8 87.6 78.4 81.9
Age at weaning (days) 	 	 126 126 126 126
Type score of lambs' 	 	 2.7 2.9 2.4 2.7
Condition score of lambs' 	 	 3.3 32 3.1 2.9

Carcass Evaluations
USDA carcass grade' 	 	 3.0 3.7 3.0 3.0
USDA conformation score of carcass' 	 	 3.5 5.5 3.8 3.4
Carcass length' (ems.) 	 	 61.0 61.4 59.0 61.0
Rib eye area (sq. in.) 	 	 2.27 2.34 2.18 2.16
Percent trimmed loin' 	 	 11.4 11.8 10.6 11.2
Percent rack' 	 	 10.0 10.4 9.8 9.9

= 5 = prime, 4= choice, 3 = good, 2 = utility, 1 = cull
= Utility =1, good = 2, 3, 4, choice =- 5, 6, and 7
'First rib to aitch bone

Based on cold carcass weights.

will have a little more red meat to eat
in a lamb chop and will have 4% less
bone waste in a leg of lamb.

Selection Differential of Ram Lambs

Two ram lambs from each line were
progeny tested on Columbia and Tar-
ghee ewes from the Eastern Oregon
Branch Experiment Station at Union,
Oregon. Each ram lamb was mated to
12 white-face ewes. The crossbred
progeny from the above coatings will
be available for slaughtering following
weaning in June, 1960.

The four ram lambs selected con-
siderably excelled the mean of their

generation. They were all tested for
semen quality before mating with the
ewes in September, 1959. Results thus
far indicate that at weaning ram lambs
from lines "H" and "0" excelled the
average weaning weight of all rams
included in the trial by 22.5 and 18.5
pounds respectively. Final weights at
conclusion of the performance test
period indicate an average selection
differential of 40 to 19 pounds respec-
tively for the rams from line "H" and
"0". Both rams from line "H" gained
over one pound per day compared to
daily gains of 0.8 and 0.9 for the two
rams from line "0".

Determining Ranch Price of Wool
W. DEAN FRISCIIKNECHT

Estimating the Ranch Price
For Your Grease Wool

Three important factors are used in
determining the price your wool is
worth on the ranch.

1. Grade or fineness of your clip
2. Staple length of your clip

3. Yield of your clip

Knowing these three items one can
easily arrive at an estimated grease
price on the ranch, by using the fol-
lowing formula :

Yield X Clean Cost per tb. =
Grease price per lb. in Boston.
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To arrive at the ranch price from
this grease price in Boston, one must
subtract the marketing costs per grease
pound.

Example:
Fine—Good French Combing and

Staple $1.25 per clean pound.
Yield-40%.
40% X $1.25 = 50 cents per grease

pound in Boston.

Deduct marketing charges to arrive at
the grease price on the ranch.

Other Factors Affecting Price of Wool

Tags and Face Clippings: It is
very important that you make an effort
to tag your ewes before lambing. This
not only will help in weaning a higher
percent of lambs but will help keep
the green manure tags out of your
wool clip.

Face clips contain seeds, burrs and
are mostly hair rather than wool ;
therefore they should be kept out of
the fleece.

Tender and Cotted Fleeces: The
reduction in price to the grower for
fleeces that may be tender or totted
will depend somewhat on grade and
length . The reduction might be as
much as 10 cents per grease pound.

Scourable Branding Fluids: W.
Von Bergen, Director of Research,
Forstrnan Woolen Company, stated in
1950 that paint brands were costing
his company 3 cents per clean pound
or around $48,000 per year. As much
as 3 cents per grease pound has been
deducted when non-scourable branding
fluids have been used. Foreign coun-
tries are making it mandatory to use
scourable branding fluids and not allow
the use of black color.

Black Fibers: Fleeces containing a
large amount of black wool will be
sold at a discount. Black wool doesn't
take the dye and cannot be used in
pastel colors. Just how much deduction
varies with the market? It could run
as high as 15 cents per grease pound.

Variability of Fleece Grade:
Fleeces that are extremely variable as
to grade will also sell at a discount.
Some fleeces that have hairy britches
can not be expected to sell for the
same price as fleeces that are uniform
in grade throughout the fleece.

Proper Tying of Fleece: It should
be the goal of every producer to in-
struct the shearer to do a good job o f
tying.
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