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YIELDS IN COMMERCIAL LAMBS – Nithdale Station

Yield = leg, loin and shoulder  - % lean meat on carcase

Terminal Cross Lambs

2006/07  - average yield = 53.4%

2010/11  - average yield = 55.0%

Romney Lambs

2006/07  - average yield = 51.6%

2010/11  - average yield = 53.6%

QUALIFYING TERMINAL/ROMNEY LAMBS

Average in 2006 = 53.0%

Average weight = 16.97kgs

Yield Payment = $3.00 - $3.40

Average in 2011 = 71.0%

Average weight = 18.62kgs

Yield Payment = $4.15 - $5.25

Plus pools - $3.00 - $3.30ave

YIELD QUALITY BENCHMARK

AGL

Leg 21.1%

Loin 13.6%

Shoulder 16.4%

51.1%

NITHDALE STATION [2010/11]

22.32%

14.71%

17.29%

54.32%

• 14.5kgs – 21.2kgs

• Terminal/Romneys

• Av. Yield payment - $4.47

� Through improved genetics ie: Beef and Lamb CPT which stud breeders have 
embraced the technology

� Commercial ram buyers are achieving improved results due to the ability to 
identify better traits within the breeds

� Overseas customers are now requesting higher yielding lambs which will 
eventuate in better returns for you as a supplier

� And we must not forget the ultimate test……

� The eating experience – taste | succulence | aroma | flavour and we 
have to be very careful not to compromise this.

� Lamb is now a very expensive product and is positioned for people with 
good disposable incomes 


