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Presenter
Presentation Notes
In the past five years, MT has averaged 82 market goats shown by 4-H members from approximately 15 counties/fairs that reported.  

Based on requests from producers and the needs expressed by 4-H members, draft standards and data collection has occurred since 2013 with mixed results.  Further refinement of standards and training of carcass evaluators is essential to good data collection.  The following are the current standards and evaluation methods of data collection for 2015.

While not as popular as other market livestock projects in Montana, other states are reporting increased enrollment in the 4-H market goat project and yet there is no standard for market goat carcass evaluation.  The USDA has been tasked with developing carcass grading standards for market goats but as of yet, has not done so.  Several states, namely Texas, Oklahoma, and California, have adopted carcass grading standards and procedures and were the basis for the following program for Montana.
 
Distribute 2015 Market Goat Carcass Evaluation datasheet and standards.
 








Goat Live Conformation

Select 1
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Presentation Notes
Selection 1 carcasses are thickly muscled throughout the body with a bulging outside leg, rounded back strip, and a moderately thick outside shoulder. 



Goat Live Conformation

Select 2
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Presentation Notes
Selection 2 carcasses are moderately muscled throughout with a slightly bulging outside leg, flat or shallow back strip, and slightly thick outside shoulder. 




Goat Live Conformation

Select 3
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Presentation Notes
Selection 3 carcasses are thinly muscled and the legs, back and shoulders are narrow in relation with its length and they have a very angular and sunken appearance.




Selection 1
carcasses are 
thickly muscled 
throughout the 
body with a 
bulging outside 
leg, rounded 
back strip, and a 
moderately thick 
outside 
shoulder. 

Selection 2 
carcasses are 
moderately 
muscled 
throughout with 
a slightly bulging 
outside leg, flat 
or shallow back 
strip, and 
slightly thick 
outside 
shoulder. 

Selection 3
carcasses are 
thinly muscled 
and the legs, back 
and shoulders are 
narrow in relation 
with its length 
and they have a 
very angular and 
sunken 
appearance.

Goat Live Conformation Assessment



Ultrasound Assessment

NOTE:  Do NOT measure backfat
(BF) as per lamb ultrasound.  
Instead, measure body wall 
thickness (BWT), which includes 
fat, bone, and lean; one inch 
beyond the ribeye. 
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Goat Carcass Terminology

Lower RibBody 
Wall
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Goat Carcass Terminology



Goat Carcass Conformation

Selection 1
carcasses are 
thickly muscled 
throughout the 
body with a 
bulging outside 
leg, rounded 
back strip, and a 
moderately 
thick outside 
shoulder. 

Selection 2 
carcasses are 
moderately 
muscled 
throughout with a 
slightly bulging 
outside leg, flat or 
shallow back strip, 
and slightly thick 
outside shoulder. 

Presenter
Presentation Notes
The thickest part of the carcass should be the center portion of both legs.
  
Selection  No. 1 carcasses have a superior meat type conformation without regard to the presence of fat cover. They shall be thickly muscled throughout the body as indicated by a pronounced (bulging) outside leg (biceps femoris and semitendinosus), a full (rounded) back strip (longissimus dorsi), and a moderately thick outside shoulder (triceps brachii group).

Selection No. 2 carcasses have an average meat type conformation without regard to the presence of fat cover. They shall be moderately muscled throughout the body as indicated by a slightly thick and a slightly pronounced outside leg (biceps femoris and semitendinosus), a slightly full (ﬂat or slightly shallow) back strip (longissimus dorsi), and a slightly thick to slightly thin outside shoulder (triceps brachii group).

Selection 3 carcasses have an inferior meat type conformation.  The legs, back, and shoulders are narrow in relation with its length and they have a very angular and sunken appearance.  (Selection No. 3 carcasses resemble skinned jackrabbits.) 






KPH
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Presentation Notes
KPH may or may not be present in the carcasses as there is no standard dressing procedure for goats.  If present, try to estimate the amount left intact as it relates to the carcass weight.  It does not figure into the cutability calculation but does figure into overall carcass of merit determination.



SQ Fat Cover

1 32
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Presentation Notes
Subcutaneous fat cover.  The subjective fat cover scores of 1, 2, and 3 reflect the relative degree of fat covering the carcass.  More fat is typically deposited over the ribs and behind the shoulder than over the rear legs and back.  Overly fat carcasses have a thin layer of fat over the back and a very thick pad of fat over the shoulders and ribs, giving the carcass a “boxy” appearance when viewed dorsally.

 SQ Fat Cover Score:  1= minimal/none; 2= fat cover over the ribs and shoulder; 3= excessive fat cover.
 




Ribeye Area
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Presentation Notes
12th Rib Ribeye Area is the total area of the ribeye (Longissimus).  Measure both sides and average.




Body Wall Thickness (BWT)

Presenter
Presentation Notes
Body Wall Thickness is measured one inch from the ribeye and includes fat, bone, and lean.  Measure both sides and average.




Questions?

Market Goat Carcass Contest
Dave Brink
P.O. Box 730
Superior, MT  59872
(406) 822-3545

dbrink@montana.edu
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