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Abstract 

This paper analyzes meat and meat products as an important source of nutritional components necessary for the 

functioning of the human body. The nutritional value of meat depends on its type, age, sex and anatomic region 

of the meat origin etc. Human beings use conventional and unconventional types of meat. As for conventional 

types of meat that are mostly produced and consumed mostly in the world are poultry, pork, beef, lamb etc. 

In the past lamb was more consumed and as a result the production was greater. But lately, not only lamb 

consumption has decreased but also the number of sheep has decreased here and in the neighboring countries as 

well. It is obvious that there are numerous factors that had impact in the decrease of the number of sheep like:  

the decreased consumption, the production extensiveness and the lack of human labor in the sheep farming, 

among the more important ones. Thus, the number of sheep in Kosovo is permanently decreased. So according 

to the statistical data in the 60s, the number of sheep in Kosovo was 600.000 and in the 80s – around 420.000; 

and today this number is around 180.000 as a result of the decreased number of sheep, the lamb production is 

lowered as well: in 2014 the lamb production amounted to 2.750 tons and the lamb consumption per capita 

amounted to 1.4kg. 
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Introduction 

Long time ago, people had to eat to survive, they lived 

nomad lives and ate everything they could find. 

Historically, people had to move from one place to the 

other to find food, first food of plant origin such as: 

roots, seeds, fruits, insects, eggs, then after the 

invention of arms and beginning of hunting people 

started eating fresh meat. After the discovery of fire, 

meat started to be treated on fire and smoke which 

helped to save it for longer periods (Grujic, 2010). 

People gradually started to collect food and this made 

way for the agriculture to develop. With the 

domestication of animals and plants people started to 

rezerve food for longer periods. 

The adible part of skeletal meat of a healthy animal at 

the time of sloughtering means meat, or by meat we 

mean skeletal muscles, without bones or shant. Meat 

and its products are some of the main foods for the  

menkind survival throughout the years (Grujic, 2010), 

because it is high in proteins and energetic. Among 

most important products of nutrition is meat, since it 

is an important source of nutritionl components 

(Petrovic, 1997).  

Meat is rich in ingredients and very important for the 

human body such as: proteins which contain all 

essential amino acids, minerals and vitamins that 

human body may use (Grujic, 2006). 

Lamb, Hogget-Sheep are small domestic animals 

which use a large number of plants for feeding that 

other animals have difficulties or  less use 

(Voluminous foods). Since they are ruminant animals, 

the have the ability to transform them (especially 

cellulose) into valuable and quality products to feed 

people: lamb and milk. 

Today, in many places of the world, tremendous 

efforts to create new races of sheep which have high 

genetic potential in production of lamb, through fors 

and methods of selection. Such work can be reasoned 

that sheep are animals that successfully use mountain 

graze moving to distant areas that other domestic 

animals won’t use. From the economic aspect the 

sheep are very important in rural areas since it is a 

primary livestock activity. 

Chemical composition of lamb meat depends on the 

race, sex, age, way of feeding and breeding, nutrition 

and anatomic region of their body. Especially, 

quantity of water and fat undergoes change whereas 

nitrogen content substance and minerals are relatively 

constant, thus, met consists of: liquids 60-78%, 

proteins 16-24%, fat 1-30%, and mineral subsances 

0.8- 1.2% (Vukovic, 1998). 

The taste of lamb also differs depending on the type 

of pasture, lambs fed with white clover have sharper 

taste (Cramer et al., 1967), a more intensive taste of 

lamb is made in pastures and that are slowly grown, 

comparing to those fed with grains (42% corn and 

wheat), or pastures with high rate of growth (Rousset- 

Akrim et al., 1997). Lambs that are fed only in graze 

is highly evaluated in taste, compring to those fed with 

graze and other foods.(Kemp et al., 1981). The fact 

that they are fed in mountain pastures, lamb is 

considered a quality product (bio) and safe. The 

consumption of  hogget  is high in rural places 

whereas, a lot less in urban placess. According to the 

evaluation of KCBS (Kosovo Cluster and Business 

Project) in 2005, in Kosovo the consumption of 

hoggets was only 0.8kg/residents. 

 

Material and Methods 
 

Our findings, collected in the area and literture review 

will serve as a meterial for our research. From the field 

we have collected informtion about the number 

breeding sheep, their distribution, collection and 

processing of sheep products up to the export outside 

the country. Thus, the data for our research were taken 

from: Ministry of Agriculture, forestry and rural 

development, FAO Production, Kosovo Statistics 

Agency, producers (farmers) and sheep breeders, 

Farmer associations, Butcheries etc. 

We have used these methods in our research: 

1. Design of the research plan- where we have 

foreseen all the steps to be realized in the area as well 

as the office. Thus, in this plan we included meetings 

with parties of interest(stakeholders) in the sector of 

production of lamb meat, possible findings that can 

be done in the office and the description of findings, 

analysis in the final project. 

2. Visits in the field- these visits aimed to collect data 

on the production of lamb. During these visits we 

interviewed officials at the local goverment, 

officials at the (Ministry of Agriculture, Forestry and 

Rural Development MAFRD) the  Food and 

Veterinary Agency AUVK, Statistics agency of 

Kosovo, Costoms of Kosovo, different asociations, 

meat producers, exporters of sheep products, 

farmers etc. 

3. Office work- we hve completed this research based 

on the theoretical and practical point of view- 

literture review and the findings in the area. 
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Results 

Sheep meat production 

Sheep meat production in most of the European 

countries there are variations over the years. From the 

data derived from FAO Production it stems that in 

most of the regional countries there is a decrease of 

the sheep meat production( it is understood as well as 

the number of sheep) from year to year, excluding 

Albania and Serbia where there is an increase of the 

sheep meat production. Albania from 13100 tons of 

sheep meat production in 2005 reached the production 

of 34651 tons in 2014. In Serbia there is an increase 

of the sheep meat production. In 2005 it had 21205 

tons to reach 26816 tons in 2014. In other countries 

there are oscilations of the production for example: 

Greece in 2005 had 92487 tons produced, to reach a 

record in 2006 with the production of 94340 tons and 

to decrease in 58416 tons in 2014. 

Sheep meat production in the regional countries  

(Serbia, Albania, Greece, Bulgaria according to FAO 

Production) is presented on the chart 1. Where it is 

noted that the lowest sheep meat production in 

Kosovo is evidenced in 2005, there is the lowest 

number of sheep only 81637 heads. After this year 

there are sheep meat production oscilations noted, but 

always the production increasing.  

From the chart 1 there is also seen that in the european 

continent there is a decrease of the sheep meat 

production. Meat production in 2005 was 1286763 

tons while in 2014 it was 1139736 tons. Meanwhile 

sheep meat production in the world records an 

increase during the last decade, so in 2005 meat 

production was 8048530 tons to reach 89603355 tons 

in 2014. 

Graphic 1.expresses sheep meat production in the 

region in 2014 in percentage (%) Kosova during 2014 

had production of 2754 tons of sheep meat or about 

2% of the production of the countries from the 

region(which were taken as sample). Serbia has 

production of 34651 tons or 25%, Greece has 

production of 58416 or 42% , Bulgaria has 10678 tons 

or 8% of the total production in the region. 

 

Sheep meat production in Kosovo 

In absence of the market to export lamb meat, sheep 

meat production in Kosovo it is focused only in the 

inside market. Lamb meat it is a traditional meat that 

not only was consumed inside Kosovo’s territory it 

has also been exported. The exportation of lamb meat 

in the past has been done by collecting it from the 

former Agricultural Cooperatives which later 

exported them to regional countries mainly Greece, 

Italy, Arabic countries etc. 

Sheep fertility at country level is from 110-120% and 

lambs in the birth have an average weight of 1-1.5kg. 

In the 5th or 6th month lambs reach  weight of 20-25kg 

with meat rays of 60-65% and are placed on the 

market. Renewal of the flock at country level is from 

10-20%. From the prosperity of pasture with rich 

flora, natural feeding and the sheep breeding areas 

mainly hilly-mountainous perhaps with zero level of 

environment pollution, it is gained a high quality lamb 

meat, which might be assesed with organic meat, 

which actually our farmers reach these 

predispositions. 

In Kosovo there were variations of the sheep number 

during the last decades and with that also the meat 

production, this is noted as well as in the chart below. 

Kosovo reached the highest production of the sheep 

meat in 1966 with about 9577 tons. In the chart 2 there 

is expressed the production of sheep meat during the 

60s ,70s and 80s. As it is seemed ont chart 2, Kosovo 

had the highest production of the sheep meat in 1966 

with 9577 tons, in the 70s production decreases in 

about 4676 tons, while in the 80s  meat production 

began to increase, thus since 1988 production was 

6106 tons, which expresses the highest production 

since 1966. 

In the graphic 2 it is expressed the production of the 

meat (tons) during the 60s, 70s, and 80s:in the 

graphicon there is seemed that the highest production 

was in 1966, while the lowest production was 10 years 

later, in 1976. In the 80s there was a slow increase, so 

the highest production reached after 1966 was in 

1988. 

 

Trading the meat (Livestock) 

Meat production (sheep) currently is being traded on 

the local markets of the livestock which are held every 

week in different cities of Kosovo. Usually, the 

livestock in the local markets are bought by traders 

(meat eaters, traders) or by the citizens which then 

slaughter these animals for their family needs. This 

situation is as far as buy and sale of the sheep (lamb). 

From this, it is seemed that the inner market 

establishes the price for sheep and lamb meat, thus the 

price varies in different periods of the year. First 

period of May, before the sheep go to mountains is 

where prices are in the lowest level and prices keep 

being low until September. Lamb prices began to 

increase in Autumn to reach the highest level around 

the New year, and after this period prices begin to 

decrease in the lowest price which is in May. A 

positive aspect in this way is Religion Holidays 
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(Muslim), as Eid Al Adha where the sales of the sheep 

is much more emphasized. In this period even their 

price is higher comparing the other periods of the year. 

There are 30 meat processors and 37 butcheries in 

Kosovo are licensed, as well as many small 

butcheries. Only 2 of the butcheries have 

technological lines to slaughter the sheep. Even 

though there are such capacities  to process the sheep 

meat, the processing does not happen because it is 

considered it will not be sold in the inside market. As 

well in different butcheries around Kosovo very rarely 

is found sheep meat for sale as fresh meat. 

Sheep meat consumption in Kosovo is in a very low 

level. Considering that the population number in 

Kosovo is 1815606 (KSA 2012), and sheep meat 

production 2750 tons, stems that sheep meat 

consumption per head is 1.400 kg (0.800 kg per head 

KCBS 2005 page 11-15). 

 

Discussion 

In the European countries there are variations 

regarding the production and consumption of the 

sheep meat since 2005, while in continental level there 

is a considerable reduce. In the world level since 2005 

there is an increase of the production, and with this as 

well as the consumption of the sheep meat. 

Based on the results of this research stems that 

Kosovo has a small productiona and consumption of 

the sheep meat comparing the other regional countries 

(only 2 % of the production of the neighbour 

countries),  and this production as been decreasing  

since 80s. Reduce of the production becomes as a 

result of the reduce of the numer of sheep, loss of the 

regional markets and the reduce of the youth for this 

activity. 

After 1999 sheep meat production varied, the lowest 

production was evidenced during 2005 (1225 tons and 

consumption of 0.800 kg per person), while the 

highest production was evidenced in 2014 (2754 

tons). Variations of the number of sheep correlate with 

the offer and request of the population for sheep 

productions especially meat. In absence of the markets 

to export lamb meat, production of the sheep meat in 

Kosovo was oriented only in the inside market. Lamb 

meat it is a traditional meat that not only was 

consumed inside Kosovo’s territory it has also been 

exported.   

When we have for base the number of residents from 

1,815.606  residents (Kosovo Statistics Agency, 2012) 

and the production of the meat from 2574 tons stems 

that the consumption of shep meat is 1.400 kg per 

person.  From the prosperity of pasture with rich flora, 

natural feeding and the sheep breeding areas mainly 

hilly-mountainous perhaps with zero level of 

environment pollution, it is gained a high quality lamb 

meat, which might be assesed with organic meat, 

which actually our farmers reach these 

predispositions. 

Kosovo imports small quantity of sheep meat, in 2010 

there were imported 56 tons and during 2012 around 

22 tons. From this it stems that this sector it is not 

threatened by the imports of the lamb meat, because 

to the imports are very small, almost neglected. 

Nevertheless, lamb meat it is very attractive 

production for the inside market especially for the 

conusumers which have high incomes. 

Producers consider a good season to seell the lamb 

meat and sheep with a high price, especially during 

the end year holidays (new year) and Eid Al Adha. But 

during these holidays the lamb meat is higher than 

usual. 

 

Conclusions 

Remote rural areas deal with the breeding of sheep 

which they breed the largest number of sheep. This 

sector in rurl areas is the main economic and livestock 

activity. Regions and and such hilly mountainous area 

where sheep breeding takes place also predispositions 

are huge for the development of other branches of 

ekonomy 

Creation value chain for sheep breeding and their final 

processing should be seen in a great economic interest 

not only for farmers. Combining farms with 

restaurants offers an interesting combination of 

agriculturl initiative and creative marketing.  

Puting the hogget to the proccesing and making new 

products in proccessing factories and applying food 

safety standards will help steady development of the 

sector of the the froduction of sheep meat. 

The creating mechanisms to increase the capacity of 

human resources is necesary because sheep breeding 

is still at traditionl level, though it has positive 

elements. Bringing new ways and new technologies in 

this sector is necessary for a steady development.  
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Table 1. Production of sheep meat in the neighboring countries (FAO production, t) 
 

Year 2005 2006 2008 2009 2010 2011 2012 2013 2014 

Kosova 1225 1512 2420 
 

1879 1652 1941 
 

2754 

Serbia 21205 20402 23003 24457 22726 23858 22107 29593 26816 

Macedonia 6857 7198 5204 5225 5000 6370 5600 4725 4727 

Albania 13100 13640 14900 15600 13400 14500 33600 33950 34651 

Greece 92487 94340 90500 89600 89910 89810 92075 60884 58416 

Bulgaria 17729 18185 15768 13289 13320 11811 13796 10599 10678 

Europe 1286763 1273192 1240501 1200822 1163727 1176806 1172610 1142014 1139736 

World 8048530 8239019 8401380 8331186 8218547 8343541 8433155 8686715 8960335 

 

Table 2. Production of sheep meat in Kosovo over the years (t) 
 

Year 1966 1976 1980 1984 1986 1988 

Nr.of sheep (heads) 638.454 311.757 351.775 396.075 410.801 407.062 

Prod.of meat (t.) 9577 4676 5277 5941 6162 6106 

 

 

 
 

Figure 1. Production of sheep meat in the region (%) 
 

 
 

Figure 2. Production of sheep meat in Kosovo throughout the years (t) 
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