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Abstract.  

The aim of the study was to investigate somatic cell count and milk composition from Pleven 

Black head breed of sheep. A total of 96 ewes on first lactation were used belonging to the flock of the 

village of Komarevo, Pleven district. The studied animals – daughters of six rams from 2 lines, were 

fed year round in a barn (November-March) and pasture period (April-October). A total of 384 

individual milk samples were taken at four selection controls. The milk composition – fat, protein, 

casei, lactose, solids-non-fat and dry matter was established by Milko-Skan 104 (A/S Foss Elektric, 

Denmark). The total number of the somatic cells was established by an Ekoscope SCC automated 

system (Bulteh 2000, Stara Zagora, Bulgaria). The results of this investigation showed that the studied 

animals had very good milk quality indices. The milk of line 522 animals had significantly higher dry 

matter, solids-non-fat, fat, protein, casein and lactose content in comparison to those of line 32. For all 

studied milk indicators the daughters of ram No.33 in line 32 showed the highest average values 

whereas those of ram No.321 belonging to the same line had the lowest. The average somatic cell 

count of the milk in the studied animals was very low – 66 254 cells/ml. Minimum variation was 

established in respect to average SCC values of the milk in both lines but very large between the 

individual rams.  
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Abstract.  

A comparative analysis of amino acid composition of lamb meat from the North East 

Bulgarian fine fleece breed (I gr.) and its crossbreds from internal breeding with 25% heredity from 

the Australian merino (II gr.) and Ile de France (III gr.) breeds was conducted. Upon starting the 

experiment lambs were equal and during the experiment they were placed under similar conditions of 

feeding and rearing. To establish the amino acid composition of meat slaughter analyses were 

performed at 100 and 130 days of age. From the carcass of each slaughtered animal individual mean 

samples were taken. Studies were carried out in the Research Laboratory of the Faculty of Agriculture 

at Trakia University. As a result of the studies the following conclusions were made: 1⁄4 Ile de France 

crossbreds in a sophisticated crossing have the highest total amino acid content, including essential 

amino acids in the meat of 100- and 130-day-old lambs, 6.87% and 7.36%, respectively. The 

lysine/arginine ratio, relating to protein atherogenicity, varies within narrow ranges among groups and 

marks slight increase with age – from 1.31-1.37 at 100 days to 1.41-1.46 at 130 days. With the 

increase of age in crossbreds from internal breeding total protein amino acid content grows, that being 

most prominent in lambs from the III group – from 41.92 to 43.49%. The values of total protein 

indices increase compared to the reference protein (from 117.97% to 118.22% for II group and from 

116.44% to 120.80% for III group) and the whole egg protein (from 89.39% to 91.92% for II group 

and from 90.53% to 93.93 for III group). It has been found that internal breeding of crossbreds with 

25% heredity from the Ile de France breed has positive effect concerning the total amino acid content 

of lamb meat at 100 and 130 days of age, essential amino acid content in it and the levels of total 

amino acid indices. Internal breeding of crossbreds with 25% heredity from the Australian merino 

breed does not have an adverse effect on the levels of the studied traits. 

 

 

Keywords: lambs, crossing, internal breeding, meat, amino acid content of meat and amino acid index 

of meat 

 

  



 

В.4.5. Pamukova, D., G. Staykova, N. Stancheva, D. Panayotov, 2017. Evaluation of some 

technological properties of Caucasian ram wool, Agricultural Science and Technology, vol. 8, 311-
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Abstract.  

The aim of the study was to establish the levels of the main selection traits which determine 

the technological wool production in the rams from the breed of Caucasian merino sheep. The study 

included a total of 126 rams at 18 months of age from Caucasian merino breed. To determine the fibre 

diameter, a total of 252 wool samples from two parts of the body (sideandleg) were analyzed.For 

laboratory examination of staple lengt handcrimp of wool, a total 36 wool samples (from the side and 

the leg) were studied. The rams from Caucasian breed had a very good topographic equality of fiber 

thickness and staple length. The average fiber diameter of the side was 21.98μm (with variation from 

21.71μm to 22.30 μm) and the leg was 23.05μm (with variation from 22.76μm to 23.34μm).The 

wool`s fineness in the fleecewas 64’s quality in 76.98% of the samples, which characterized it as a fine 

merinowool.The number of crimps per 1 cm in the rams was an average of 5.07 nrs. on the side and 

4.46 nrs. on the leg and in the rams at 18 months of age – 5.26 nrs. and 4.82 nrs., respectively.  
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Abstract:  

The aim of the present study was to evaluate the changes in blood haematological parameters 

in Lacaune ewes at the time of the first and second lactation. To achieve the aim 26 ewes divided in 

two groups (first and second lactation) were investigated. Higher white blood cell counts (p<0.001), 

platelets and plateletcrit (р<0.05 – р<0.01) were established in the ewes in second lactation. It was 

also demonstrated that haemoglobin and haematocrit were similarly elevated in the second-lactation 

ewes (р<0.05 – р<0.01). Blood total protein, albumin and globulins in Lacaune ewes varied within the 

normal physiological range during the first and second lactation.  

 

Keywords: blood parameters; Lacaune breed; lactation; sheep  
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technological haracteristics of Lacaune ewe's milk. Bulgarian Journal of Agricultural Science, 24 

(Suppl. 1), 101-108. (SJR2018=0.223)     

 

 

Abstract:  

The chemical composition of the Lacaune ewe’s milk and its basic technological properties in 

production of Bulgarian sour milk and Bulgarian white brined cheese were studied during March-

August 2016. Studied Lacaune ewe’s milk exhibited high content of total solids, fat and protein. The 

average percentage of these milk components was 18.84, 7.21 and 6.19%, respectively. The 

established renneting time (495.0 s - first appearance of small visual flocs) in Lacaune ewe’s milk was 

in the normal limits for cheese-making. Lacaune ewe’s milk is a good and suitable medium for the 

growth of Lactobacillus delbrueckii ssp. bulgaricus and Streptococcus thermophilus. The studied 

Bulgarian sour milk had a dense, smooth, uniform coagulum, surface without syneresis and pleasantly 

sour taste. Matured Bulgarian white brined cheese had 50.22 % moisture, 54.66 % fat in dry matter, 

8.33 % salt in the moisture and 69.06 % moisture in the non-fat substance. The titratable acidity 

reached average value 251.9 °T. The cheese yield was very similar to that established in studies on the 

milk of other Bulgarian sheep breeds. 
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Lacaune sheep in a milking parlour, Bulgarian Journal of Agricultural Science, 25 (Suppl. 3), 74 -80. 

(SJR2019=0.191) 

 

Abstract 
The aim of the study was to evaluate the effect of intensive farming of dairy ewes on their 

behavior during the milking process. The study was focused on the entry order and preference for a 

specific milking side, either left or right, of the milking installation. The data from 215 Lacaune ewes 

over a whole lactational period (240 days) were analyzed. Groups were formed according the 

following parameters: productivity (high- or low- producing); order/sequence of entry for milking 

(first group – FG and last group – LG); with preference (SP) or without preference (NoSP) for the side 

of the milking installation. Our results showed that most of the animals developed a preference for the 

entry order (FG, Index of Entries in the Milking Installation /IEMI/ = 668.62; LG, IEMI = 129.31) and 

the side of the milking station (SP, Index of Side preference in the Milking Installation /ISMI/ = 

69.38%; NoSP, ISMI = 31.85%), but not to the milking place, which favors the process of machine 

milking in the milking parlour. 
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imported Lacaune rams evaluated by haematological parameters, Bulgarian Journal of Agricultural 

Science, 26 (Supplement 1) 2020, 109-114. 

 

Abstract:  

The adaptation potential and resistance to stress of Lacaune rams, imported from southern 

France to environmental and climatic conditions in Bulgaria were investigated. The following blood 

parameters were assayed on day 15, month 2 and one year after the import: complete blood counts, 

total cholesterol, aspartate aminotransferase (ASAT), alanine aminotransferase (ALAT), gamma-

glutamyltransferase (GGT), alkaline phosphatase, total protein, albumin, globulins, cortisol, 

triiodothyronine (Т3) and thyroxine (Т4). Blood serum concentrations of hormones were determined 

by enzymatic microimmune assay on an AccuBindTM ELISA Test System. It was found out that 

adaptation potential of rams was good – the values of most of analysed parameters were regained with 

period of adaptation that lasted more than 2 months after the import and ended within a year after that. 

Adaptation was accompanied by metabolic changes – reduction of blood serum glucose (p<0.001), 

cholesterol (р<0.01), albumins (р<0.01) and alkaline phosphatase (p<0.001), and increase in ALAT 

(р<0.01) and GGT (р<0.05) activities. The elevation (р<0.001) in serum cortisol, triiodothyronine 

(Т3) and thyroxine (Т4) corresponded to presence of idiopathic stress, while the lack of negative 

health and behavioural signs indicated good resistance to stress, making Lacaune sheep breed 

appropriate for raising in conditions specific for the Republic of Bulgaria. 
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Blood biochemical profile as an objective measure of welfare in Lacaune sheep. Bulgarian Journal of 

Agricultural Science 28 (No 2) 2022, 324–330. 

 

 

Abstract:  

Blood serum biochemical parameters of 32 Lacaune sheep divided into two groups by 

productivity (high- and low-producing) were studied. The surveys were conducted in three different 

seasons (summer, autumn and winter). An increase (p < 0.001) in blood serum urea was found during 

the summer compared to winter in both study groups. The total cholesterol in both study groups 

increased (p < 0.05) in the autumn compared to the summer. During the autumn, triglycerides 

increased (p < 0.01-p < 0.001) in low- and high-producing Lacaune sheep. A decrease (p < 0.001) in 

the level of AST was found in summer and autumn compared to winter in both studied groups of 

sheep. GGT levels decreased (p < 0.01) during the summer season in low-yielding sheep compared to 

the winter. In high- producing Lacaune sheep, the blood serum ALP decreased (p < 0.01) during the 

summer compared to the other two seasons. The total protein in the blood serum was not affected by 

the season in both groups of sheep. The studied blood serum biochemical parameters in Lacaune sheep 

were an objective factor for their welfare. 
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Abstract:  
The study was conducted with 45 lambs from the breed Lacaune which were offspring of 

sheep imported from France and inseminated at 9-10 months of age. The live weight and intensity of 

growth of the lambs from birth up to 90 days of age were controlled. A very good live weight of the 

lambs was observed – an average 4.516 kg at birth, 15.933 kg at weaning and 26.178 kg at 90 days of 

age, as well as a slight superiority of male over female lambs at all three ages. The single lambs at all 

studied ages had a higher live weight, than twin lambs – with 0.760 kg at birth, with 3.13 kg at 

weaning, and with 3.36 kg at 90 days of age. The factor “type of birth” had a reliable influence on the 

live weight of lambs at different ages, and that influence was relatively higher on the live weight at 

weaning. The results from the conducted exterior measurements of the lambs confirmed the realized 

very high intensity of growth during the suckling period. The wither height was an average 46.64 cm, 

the body length - 72.89 cm, and the chest circumference - 62.16 cm. For all three indicators the 

differences between the average values of the male and female lambs were minimal, and between 

single and twin lambs – significantly higher and reliable. The obtained phenotypic correlations 

between the traits, which determine the intensity of growth of lambs, were positive - with average to 

high level of significance. 
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of the udder of sheep from the breed Lacaune in Bulgaria, Bulgarian Journal of Agricultural Science, 

24 (Suppl. 1), 95-100. (SJR2018=0.223) 

 

Abstract:  
The study was conducted with 50 ewes from the breed Lacaune imported from France. The 

imported animals (female lambs at 5 months of age) were inseminated at 9-10 months of age, after 

reaching live weight around 50 kg, after synchronization of the estrous cycle and artificial 

insemination. After the birth and weaning of the lambs, a test on the milk yield was conducted 

according to the Method AC by ICAR. It was established that the studied sheep had a very good milk 

yield – an average 213.29 L for the 150 days milking period. The highest was the milk yield on the 

first test day – an average 2.279 L, with maximum deviation 3.310 L. A 77% of the ewes had a milk 

yield over 180 L, a relatively smaller part (6.5%) had a milk yield under 150 L, while 14.5% of the 

ewes had a milk yield over 270 L, and the maximum value was 298.38 L. The milk of the studied 

animals had a very high content of dry matter (20.06%), fat (7.60%), and protein (7.09%) and 

excellent technological qualities. The total number of microorganisms was 754 000 CFU g/mL, and 

the somatic cells count – 147 000 CFU g/mL. From the studied animals 56.3% had a normal udder, 

41.7% had an udder bigger than normal and there was only one animal with a registered small udder. 

52.1% of all the ewes had udders with low lateral teat placement, 10.4% - with high lateral teat 

placement, and 33.3% - with very high lateral teat placement. The main measurements, used to 

characterize the udder of the studied animals had values similar to those of some of the best modern 

dairy breeds. The udder width of the ewes was 12.35 cm, the depth - 16.85 cm, and the circumference 

- 41.46 cm. The teat length was 2.70 cm, the teat width was 1.38 cm and the distance between teats – 

15.78 cm. 
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Abstract 

The objective of the study was to determine the composition of fatty acids in the milk of 

Lacaune sheep and produced cheese from it. The study was performed with ewe’s milk of Lacaune 

breed, reared in the herd of the private farm in a village of Yambol municipality. Milk samples were 

collected in the morning and the evening, proportionally to the milk yield, according to rules for milk 

sampling. To perform an analysis of the fatty acid composition of the Lacaune sheep milk, three milk 

samples were collected at three different times from April to June 2017. From the milk samples have 

been made Bulgarian white cheese. The fatty acid composition of raw milk and cheese samples was 

determined at 60 day of producing. The most abundant fatty acids in milk and cheese were saturated 

fatty acids (82.37% and 77.42% in the milk and cheese, respectively). Monounsaturated fatty acids 

(14.31% for raw milk and 16.54% for white brined cheese) were the most numerous in terms of 

isomers, but mostly in low concentration. The atherogenic index was calculated on the obtained values 

for lauric (C12:0), myristic (C14:0) and palmitic (C16:0) acids and the unsaturated fatty acids. The 

data for the raw sheep milk was – 2.16 and for produced white brined cheese – 1.63. Omega 6/Omega 

3 ratio varies from 1.33 for raw milk and 1.00 for white brined cheese, which is within the range of the 

optimal values for healthy nutrition. 

 

Keywords: Lacaune breeds; sheep milk; fatty acids; profile; lipids; health indices 

Abbreviations: SFA – saturated fatty acids, USFA – unsaturated fatty acids, MUFA – 

monounsaturated fatty acids, PUFA – polyunsaturated fatty acids, IA – index of atherogenicity, IT – 

index of thrombogenity 
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 Abstract  
The study was conducted with four single born Boer goat kids, weaned at 120 days. Slaughter 

was conducted in a certified abattoir, and afterwards a carcass analysis was performed. The average 

slaughter weight (SW) of the studied kids was 28.25 kg. The percentage of the head (6.89%), skin 

(6.85%), fore and hind feet (2.77%), removed directly after slaughter was a total 19.15% of the SW 

(5.41 kg). The received sub-products weighted 3.748 kg in total or 13.27% of SW – 3.65% in first and 

9.59% in second class. From the sub-products, in first class the liver had the largest percentage 

(1.76%), and in second class – the intestines (3.75%) and stomach (2.50%). From the stomach, the 

rumen had the largest percentage (63.12%), followed by the true stomach (16.32), and the lowest 

(7.80%) was the omasum. The weight ratio between the small and large intestines was 

62.74%:37.26%. The average hot carcass weight (HCW) of the studied kids was 13.65 kg, and the 

cold carcass weight (CCW) – 13.43 kg, while chilling losses were 1.58%. The dressing out was very 

good in both estimation methods – 50.00% (according to BDS 4348-78) and 47.54% (according to 

Simela et al., 2011). The kidneys and kidney fat weighed 0.70 kg (5.18% from the CCW), and all 

internal fats had a total weight 0.86 kg and were 6.38% from the CCW. There were no separable 

subcutaneous fats on the carcasses.  

According to the linear carcass measurements, the average carcass length was 53.50 сm, the chest 

width – 15.25 cm, and the carcass compactness index – 0.251. The leg length and leg large 

circumference had almost identical values – 34.50 сm and 34.12 сm, and the leg compactness index 

was 0.989. In the retail cuts of the cold carcasses made according BDS 4348-78 was discovered that 

the shoulder had biggest percentage of the CCW– 40.80%. The percentages of the other parts of the 

carcass are respectively 32.46% for the leg, 12.67% for the cutlet, 7.74% for the neck, and 6.33% for 

the flank. The best meat:bone ratio was for the cutlet – 3.8:1, and lowest – for the leg 2.9:1. The neck 

and shoulder had similar values – around 3:1. The meat:bone ratio for the entire carcass was 3.1:1.  

 

Keywords: carcass characteristics; Boer goat; capretto goat meat; linear carcass measurements; primal 

carcass cuts; meat:bone ratio 
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 Abstract  
The main objectives of this study are to evaluate the chemical composition, fatty acid 

composition and technological quality of meat in Boer goat kids weaned at 120 days of age for 

producing “capretto” goat meat. Analyzed were samples from four male single born kids, offsprings of 

the first Boer goats imported in Bulgaria. The Boer goats were kept in Agroustina farm in Plovdiv 

district, which was the first farm in Bulgaria to raise the bloodline Boer goat. The studied kids were 

raised with their mothers until 120 days of age and their main food was their mother’s milk. Analized 

were several chemicals and technological parameters: moisture %, protein %, fat %, minerals %, 

рН24, water-holding capacity (WHC), cooking losses at roast (%), losses at keeping (%), tenderness, 

(°P) in the three muscles: m. Longissimus dorsi (LD), m. Semimembranosus (SM) and m. Iliapsoas 

(Ips). LD had the highest content of moisture (75.26%) and fat (3.19%) but least protein (20.59%) and 

minerals (0.96). The highest content of protein (22.27%) and minerals (1.30%) had SM. The lowest 

pH24 was in Ips – 5.30 and the highest – in MS 5.62. The lowest WHC were found in LD 22.06% but 

the highest in Ips – 27.68%. The cooking losses at roast of the three analyzed muscles ranged from 

47.66% for SM to 54.75 for Ips. There were large differences between the losses at keeping – from 

2.38% for LD to 5.59 for SM. The highest tenderness had Ips (368.26ο Р) but the lowest had SM 

(306.74ο Р). The fatty acid (FA) composition was analyzed in samples from two adipose tissue depots: 

pelvic fat and kidney fat by gas chromatography. Fatty acid ratios (Ω-6/ Ω-3 and PUFA/SFA ratios) as 

well as three indexes: the Index of atherogenicity (IA), the Index of thrombogenicity (IT) and the 

Cholesterolemic index (h/H) were calculated on the basis of individual FA content in kids fat depots. 

FA composition showed that oleic (C18:1), docosahexaenoic (C22:6 Ω-3) and arachidonic (C20:4 Ω-

6) FA comprised the largest proportion of FA, with oleic acid being the most abundant – respectively 

39.93% and 38.42%. The poly-unsaturated fatty acid (PUFA) presented the highest percent of FA in 

both fat depots – 43.87% in pelvic fat and 40.23% in kidney fat; mono-unsaturated fatty acids 

(MUFA) were higher in kidney fat (43.10%) than in pelvic fat (41.16%). The saturated fatty acid 

(SFA) percent were only 14.97% and 16.67% respectively. Desirable fatty acids (DFA) were 86.36% 

in pelvic fat and 85.40% in kidney fat. The value obtained for Ω-6/ Ω-3 FA ratio is 0.908 for pelvic fat 

and 1.100 for kidney fat that is close to the recommended 1.0 as ideal value. The PUFA/SFA ratio 

varied from 2.41 in kidey fat to 2.93 in pelvic fat. The values obtained for h/H index were 3.216 in 

pelvic fat and 2.755 in kidney fat; the average IT was respectively 0.148 and 0.184 and the IA was 

0.202 and 0.221 respectively. The all studied FA ratios and indexes were very favorable and indicate 

healthiness of capretto meat from Boer goat kids weaned at 120 days age.  

Keywords: goat meat; chemical composition; technological quality; muscles; fatty acids, lipid indexes  

Abbreviations: LD – musculus Longissimus Dorsi, SМ – musculus Semimembranosus, Ips – musculus 

Iliapsoas; SFA – saturated fatty acid, UFA – unsaturated fatty acid; MUFA – mono-unsaturated fatty 

acid, PUFA – poly-unsaturated fatty acid, DFA – desirable fatty acid 
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 Abstract  
The Boer goat is a goat breed new to Bulgaria, where it was introduced a few years ago. This 

study was conducted to evaluate the body weight (BW) and some morphological characteristics (body 

and head measurements and numbers of teats) in the first Boer goats, reared in Bulgaria – imported 

from different country (Austria and Germany) and the generation born in Bulgaria. Data were 

collected from 90 does kept in Agroustina farm in Plovdiv district, situated in the pre-mountainous 

territories of the Rhodope mountains. The does were divided into two age groups: 1.5 years and 2.5 

years. Data were collected on 12 morphometrical measurements (MM) – Body weight (BW), Withers 

height (WH), Rump height (RH), Body length (BL), Rump length (RL), Rump width (RW), Chest 

width (CW), Chest depth (CD), Heart girth (HG), Cannon circumference (CC), Head length (HDL), 

Head width (HDL), Horns length (HoL). The BW of does was 44.70 – 47.46 kg at 1.5 years old and 

57.10 – 64.58 kg at 2.5 years old; the WH was 64.21 – 65.63 cm at 1.5 years and 65.30 – 68.26 cm at 

2.5 years old. Our results are close to recommended as optimal in the majority of Boer goat standards 

in the world. Other important MM, which was in relation with the truly meat type, was BL (79.0 to 

82.0 cm at 1.5 years old and 83.4 to 87.1 cm at 2.5 years old) and HG (81.45 to 83.00 cm at 1.5 years 

old and 87.6 to 91.68 cm at 2.5 years old). With ANOVA was estimated the highest and most 

significant influences for factor “age” on all body measurements, body weight and head measurements 

((p < 0.001 and p < 0.01). The majority of correlation coefficients between BW and body 

measurements were high and significant (P < 0.01, P < 0.001) in both age groups but all were the 

highest at 2.5 years does. The highest and strongly positive correlation (P < 0.001) was recorded 

between BW and heart girth (0.94), chest width (0.87) followed by body length (0.84) and cannon 

circumference (0.79) for 2.5 years old goats. The studied goats were classified on the basis of the 

number of teats (2, 3, 4, 5, 6) by visual appraisal. The LS-means for number of teats in does born in 

Bulgaria and those born in Germany, was respectively 3.37 and 3.35 and the lowest was in does born 

in Austria (2.75). In the whole population of Boer does reared in Bulgaria we established а slight 

preponderance of four teats (48.89%) than two teats (46.67%) and equal share of does with three and 

five teats (2.22%). If we estimate the Supernumerary teats (SNT) of Boer does reared in Bulgaria, the 

biggest share had these born in Bulgaria (71.43%) followed by those born in Germany (70.00%) and 

the least – born in Austria (36.96%). In the Boer goat population reared in Bulgaria, the SNT was 

53.33%. But if we compute the share of individuals with more than 4 teats (that was accepted in all 

Boer goat standards), only 2.22% of Boer goats introduced in Bulgaria had more than 4 teats (not 

acceptable).  
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Abstract 

A total of 109 fecal samples were collected from May to September, 2020 in the area of Rila 

National Park, Bulgaria. The samples were processed by flotation technique using saturated sodium 

chloride (sp. gr. 1.20), routine sedimentation method, Baermann’s method and larval cultivation. In a 

total of 59 samples (54.12%) representatives of the family Protostrongylidae were found. The larvae 

found belong to four genera. The predominant infestations were with Muellerius spp. presented in 

35.78% of the studied samples followed by Cystocaulus spp.- in 34.86%, respectively. The genus 

Protostrongylus was present in 7.34% of the samples, and Neostrongylus – 3.67%. Research on 

protostrongylid infestation of the Balkan chamois in the area of Rila National Park was carried out for 

the first time in Bulgaria.  

Keywords: Protostrongylidae; pastures; Rupicapra rupicapra; environmental factors 
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SUMMARY 

The study was performed on 29 Pleven Blackhead sheep; 14 at first lactation and 12 – at 

second lactation. Udder measurements were taken between the 54th and 57th day after lambing, before 

the morning milking. The following udder dimensions were determined by means of Wilkens’ 

compass, centimeter tape and Vernier caliper: 1. Udder width; 2. Udder depth (of the right half; of the 

left half); 3. Udder circumference (longitudinal; horizontal ); 4. Teat length (right teat length; left teat 

length); 5. Teat width (right teat width; left teat width); 6. Distance between teats. The milk yield from 

the left and right udder halves was determined on test day milking. Udder width of sheep at first and 

second lactations was 15.96 and 16.13 cm, respectively; longitudinal circumferences – 23.48 and 

23.90 cm, and horizontal circumferences – 36.09 and 37.48 cm. Teat lengths in first-lactation sheep 

were 3.34 – 3.51 cm, and in those at second lactation – 2.83–3.13 cm. Teat widths were established to 

be 1.98–2.18 and 1.82–2.12 cm respectively, and the distance between teats was about 16 cm. The 

relative proportion of milk from the right udder half was 47.31% (first-lactation sheep) and 51.26% 

(second-lactation sheep). Strong correlations were established between udder width and both 

circumferences (longitudinal and horizontal): 0.889 and 0.845 for both studied groups. The values of 

correlation coefficients depicting the relationship between right and left teat lengths (0.870 – 0.906) 

and between right and left teat widths (0.754–0.758). Strong correlations existed between udder width, 

longitudinal and horizontal circumferences vs milk yield (0.882–0.908 in first-lactation sheep and 

0.683–0.843 in second lactation sheep). 
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SUMMARY 

In the experiments, 8 wool roving batches with total weight of 33 138 kg, produced of fine 

(Merino) wool in Kolhida- Siven Ltd were used. The fineness of wool in each studied batch was 

determined by lanameter and by Optical Fibre Diameter Analyzer (OFDA-100).  

It was found out that the mean thickness of fibres in the studied wool roving batches ranged between 

22.91 and 25.30 μm when measured with lanameter and between 23.03 and 26.55 μm in OFDA tests. 

In all studied batches, the mean thickness of fibres determined with OFDA was higher than that 

determined with the lanameter. According to the average thickness of fibres in lanameter tests, one of 

studied batches was evaluated as grade 64s, six – with grade 60s and one with grade 58s according to 

the Bradford system, whereas the results from OFDA tests yielded one batch with grade 64s, three 

with grade 60s and four – with grade 58s. Coefficients of variations of the individual wool roving 

batches varied within relatively narrow ranges – from 23.29 to 25.47% in lanimeter tests and from 

22.20 to 25.07% in OFDA tests. For all studied batches, the relative share of fibres thicker than 30 μm 

exceeded the limit of 5% for fine (Merino) wool. The values of this parameter, as determined by 

OFDA were significantly higher for all studied batches. 

 

Key words: wool: fineness, coefficient of variation, prickle factor. 
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