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Sheep And Goat Farmers
ShouldPlan For Easter 2002
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Easter hot house lambs and kids
is a major part of the sheep and
goat industry in the Northeast.
Changing dates for this holiday
and the division between Ortho-
dox and Western observances
can make for planning difficul-
ties when determining when to
breed.

Coming off a year when the
dates for both Easter celebra-
tions were the same (April 15),
we now face the other extreme.
Next year’s Easter dates are
March 31 for the Western obser-
vance and May 5 for the Ortho-
dox observance.

The early date for the West-
ern observance will require ear-
lier breeding than last year with
lambs dropping in mid January
requiring ram introduction by
mid August. Also tolerance for
heavy lambs (SO pounds plus) at
the earlier Easter sales is likely
to be less resulting in poorer

prices for those marketed at that
time.

Orthodox Easter, on the other
hand, is relatively late and while
their preference for slightly
heavier lambs allows for more
growing time, the five week
spread is so great as to require a
separate breeding group to meet
the needs for this holiday.

Lambs for this holiday will
probably not have to be on the
ground before mid February al-
lowing for a September breeding
period.

This discussion also provides
an opportunity to review what
these ethnic customers are look-
ing for in their celebration feast.

Hot house lambs should be
milk fed. This is usually re-
flected in a smooth lay of the
wool coat along with a shine.
This is called bloom.

Lambs with inadequate milk
will have a rougher dull coat
along with an expanded stom-
ach area.

When skinned, milk fed
lambs will show whiter fat de-
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posits.
Prime lambs and kids will be

smooth over the top and the
backbone and well covered and
smooth when the hand is
pressed down on the back.

Not all breeds can consist-
ently produce top quality hot
house lambs. Large framed
lambs tend to not develop thick
muscle rapidly enough for this
program although they fre-
quently appear in these special
Easter sales. These along with
more poorly nourished lambs
fall into lower quality categories
and usually trade at a discount.

Top quality lambs have been
in short supply. A review of
three graded Easter lamb and
goat sales in New York (2001)
provided the following distribu-
tion: Lambs: blue 26 percent;
red 54 percent; and green
20 percent. Kids: blue 47 per-
cent; red 50 percent; and
green 3 percent.

Clearly, there is a great deal
of improvement to be made in
providing the quality that we
should be offering into the
market. The blue mark in this
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grading equates to prime and
the red to choice while green
should be relegated to a feeder
category. Blue prices exceeded
red by 20 to 30 cents per pound
for both lambs and kids.

What does it take to produce
a quality hot house lamb? It will
take a ewe milking heavily,
lambs with easy access to a
bountiful creep and an un-
crowded pen. All of these pres-
criptions are given in relative
terms so that if you are pro-
ducing lower quality lambs, you

Research Agency Sequences
Genome Of Pathogen

WASHINGTON, D.C. The
U.S. Department of Agriculture
recently announced that re-
searchers now have important
new information about the
genetic makeup of Listeria, a
bacterium that is known to
cause serious food-bome illness.
This new information will help
in the research of ways to reduce
the incidence of food contami-
nation and illness from this bac-
terium.

The project is a collaboration
between USDA’s Agricultural
Research Service and The Insti-
tute for Genomic Research
(TIGR) in Rockville, Maryland.
Similar to efforts to understand
the structure of the human
genome, the researchers began
examining the complete genetic
makeup of aListeria monocyto-
genes serotype 4b strain in Janu-
ary. The researchers have now
finished the initial phase, in
which individual fragments of
the genome have been exa-
mined. The next step is to as-
semble these fragments into a
complete genomic map of the
bacterium.

A serotype 4b strain of List-
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need to improve in one or more
ofthese areas.

[The Northeast Sheep and
Goat Marketing Program was
established to improve market-
ing opportunities for producers
in the Northeast. It is funded
under a USDA grant obtained
by Cornell University resulting
from the “201” action initiated
by the American Sheep Industry
Association (ASI). The program
Website is www.sheepgoatmar-
keting.org or you may contact us
at (607) 255-2850 or rjmss@cor-
nell.edu.]

eria monocytogenes was selected
for the project because most
foodbome listeriosis outbreaks,
and 50 percent ofsporadic cases,
are caused by strains of this
serotype.

Sequencing the Listeria
genome will help researchers
better understand how this bac-
terium persists in animals, in
and on foods processing plants,
and affects people.

USDA continues to make ef-
forts to prevent contamination
by Listeria, and other harmful
pathogens, in ready-to-eat nteat
and poultry products. Recently,
USDA proposed food safety
measures applicable to all
ready-to-eat and all partially
heat-treated meat and poultry
products, aswell as environmen-
tal testing requirements in-
tended to reduce the incidence
of Listeria monocytogenes in
processed meat and poultry
products. The comment period
has beenjg&tended until July 18.

Listeq£% wjdespread in the
environment and is associated
with some ready-to-eat food
products such as hot dogs, lunch
meats, smoked fish, and certain
types of soft cheeses.


