Condition Scoring of Sheep
Place your thumb on the backbone just behind the last
long rib and your ﬁngers against the stubby ends of the
short ribs. Use the scoring system described on the back.
Half scores such as 2.5 or 3.5 can be used. Randomly
score 25-50 sheep from the middle of the mob.
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Recording the score
Record the condition score of each sheep with an ‘X’ on the
chart. The middle score of the distribution is close to the
average. In this example the median value is 3.0 but by using
the chart you can see that the average is just less than 3.0.
Note any dry sheep CS < 1.5 or pregnant ewe CS< 2 should
be removed and fed to gain weight.
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If you wish to mark a score of .25 put the X on the appropriate vertical line.

For information on ewe condition score targets visit:

lifetimewool.com.au

How to Condition Score
Condition Score 1
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Backbone

The bones form a sharp narrow
ridge. Each vertebra can be easily
felt as a bone under the skin .
There is only a very small eye
muscle. The sheep is quite thin
(virtually unsaleable).

The bones form a narrow ridge
but the points are rounded with
muscle. It is easy to press between
each bone. There is a reasonable
eye muscle. Store condition- ideal
for wethers and lean meat.

The vertebrae are only slightly
elevated above a full eye muscle.
It is possible to feel each rounded
bone but not to press between
them. (Forward store condition
ideal for most lamb markets now.
No excess fat).

It is possible to feel most vertebrae
with pressure. The back bone is a
smooth slightly raised ridge above
full eye muscles and the skin ﬂoats
over it.

The spine may only be felt (if at all)
by pressing down ﬁrmly between the
fat covered eye muscles. A bustle
of fat may appear over the tail
(wasteful and uneconomic).

Short Ribs

The ends of the short ribs are
very obvious. It is easy to feel the
squarish shape of the ends. Using
ﬁngers spread 1cm apart, it feels
like the ﬁngernail under the skin
with practically no covering.

The ends of the short ribs are
rounded but it is easy to press
between them. Using ﬁngers
spread 0.5cms apart, the ends feel
rounded like ﬁnger ends. They are
covered with ﬂesh but it is easy to
press under and between them.

The ends of short ribs are well
rounded and ﬁlled in with muscle.
Using 4 ﬁngers pressed tightly
together, it is possible to feel the
rounded ends but not between
them. They are well covered and
ﬁlled in with muscle.

It is only possible to feel or sense
one or two short ribs and only
possible to press under them with
difﬁculty. It feels like the side of
the palm, where maybe one end
can just be sensed.

Short Ribs

It is virtually impossible to feel
under the ends as the triangle
formed by the long ribs and hip
bone is ﬁlled with meat and fat.
The short rib ends cannot be felt.
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