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?inn6iterinS breeding herd. Steers reach market at about 100 pounds and heifers at 800 pounds with wide variations 
dependent upon the specific breed or cross, level of finish feeding practice followed, etc. unisn,

, , dattle marketing In Canada Is essentially a free or
t T s f i i ad?recta rtkoe t , W lt\ the S e l l6 r  fr e e  t 0  ^ t e r m l L  whethe?carcass b L i f  ^  T  either a llve basls or a dressedcarcass basis - or whether to sell through a "terminal market"
e ° i t ? l e T e ns M / ? - t l 0 K- th e S e  l a t t e r  tK 0  ^ t h o d scaiLie are sold live by auction.

mmher. nc MarketlnSs through terminals are in decline for a number of reasons, not the least of which Is dispersion of
w ï i inS plan^  away from the terminals. Marketings through iocal community auctions are increasing as are direct to packer
marketings and this latter trend is most apparent in Alberta and certain parts of Ontario. ^  aioerta

Other methods of sale are direct sale to livestock
fo?VitSwillPdicve treaty’ but thls Practice and the necessity lor it will decline as more market information becomes available.

Most beef producers system for what this assures 
that compete for the availabl 
one system, the system might

,vigourously defend the free market 
in essence is at least three systems e supply of cattle. Were there but 
become lazy and inefficient.

Breeds and Breeding
During the past decade some rather revolutionarv chanp-ea

beef Production. The emergence of tSe spee5a?ized feedloi industry has already been noted. Equally as significant has been the new approach to breeding. signiiicant

During last several years a great deal more
thn^ Îh°n hasbeen Placed on performance and growth rate and
acceptance^ Îhc ? h Cr°Ssbreaddne has emerged and found a wide acceptance in the industry. Coincident with this development
DlaîÎT6 watnessed a tremendous interest in sources of new germ Plasm and a great deal of active interest has been shown in a
available*1 °f "efotlc" or Eur°Pean breeds. In the 1950’s the 
British r T  P !Sm WaS almost totally restricted to the three
In H e  earlv Z Herefords> Abardeen Angus and Shorthorns.the early 1960’s however, a quarantine station was established 
and large numbers of importations of Charolais cattle occurred 
foll°wed in more recent years by importations of Simmentaï ’ 
imousin, Maine Anjou, Chianina, and other breeds The Charolais 
reed has now become established as a breed with much to offer



our industry and is used extensively in cross breeding. It is 
to be expected that a number of the other breeds mentioned will 
also find a place in the industry.

Beef Carcass Inspection and Grading
Canada enjoys an excellent system of pre and post 

slaughter health inspection of beef cattle and carcasses and all 
but the smallest or most isolated plants are under either Federal 
or Provincial inspection.

Beef carcass grading is almost as widespread and uni­
versal as meat inspection and is administered by the Canada 
Department of Agriculture. At this present time the grading 
standards are undergoing a significant change and institution 
of new grading standards will take place on September 5j 1972.

Briefly, the new grade standards will provide for a 
much more objective assessment of both quality and quantity 
aspects of a beef carcass than has heretofore been possible.The grading system which has been in existence was based primarily 
on (a) a rather accurate assessment of maturity based on 

bone ossification, and(b) a subjective assessment of quality based on the appearance 
of the carcass and the conformation of the carcass.

No real attempt was made to grade a carcass on the basis 
of apparent differences in retail yield or quantity.

The new standards will continue to be based on the same 
assessment of maturity, but quality will be more objectively 
appraised. This will be possible because it is intended to knife^ 
rib every youthful carcass between the 11th and 12th rib to permit 
assessment of the cut surface of the longissimus dorsi muscle.

The new standards depart most radically, however, from 
the existing standards in that they will permit a further sub­
division of youthful carcasses on the basis of quantity. By 
ribbing the carcass as previously mentioned it will be possible 
to measure fat thickness over the longissimus dorsi muscle and 
since research indicates an inverse relationship between fatness 
and yield of retail cuts a subdivision on the basis of fat 
thickness will indicate important variations in retail yield or 
cutability. At the same time an assessment of muscling can be 
made of the entire carcass and on the basis of the size of the 
longissimus dorsi muscle.
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These new, more objective, grade standards represent 
an_important achievement for the Canadian Cattlemen’s Association 
which has sought a meaningful change for the past six years. On 
the other hand the grade standards soon to be introduced are far 
from ideal and do not go as far in assessing quantity as is 
practically possible with present knowledge. For example, an 
actual measurement of loin eye area was sought, but not achieved. 
Nevertheless, we feel an important step has been made toward a 
more objective and descriptive grade standard. Its impact on 
the industry will be assessed in the months ahead and further change will be sought where appropriate.

Since the Canadian Cattlemen’s Association has been j_ntimately involved in bringing about new grading standards I 
trust two further observations may be permitted. The first is 
to single out and acknowledge the tremendous assistance and 
research background provided by Dr. Howard Fredeen and Dr. Ron Usborne both of whom you will meet in this program. Without 
their expert advice and research documentation I am sure the 
new standards would not have been realized. Secondly, I am 
now persuaded that there must be an improved communication 
between research people and policy people. Changing a mjtjor 
program like a grading schedule in a traumatic experience for 
all parties concerned. Moreover the more time that passes and 
the more entrenched a standard becomes the more difficult and 
traumatic is any change. I am convinced that a steady evolution 
of the existing grade standards on the basis of new information 
is the ̂ more desirable approach. This requires continuing 
communication between research personnel, government grading 
service personnel and the industry. We are determined that this is the course we will take in the future.

Some more detailed information of the new grading standards accompanies these general remarks.

Market Information
Market information services has historically been 

in°Zaded.by the Pedoral Government and the various marketing r itutions themselves. Such information was limited to simple portmg and no market analysis was provided and outlook infor- 
Kov»°n °n ondy an occasional basis. More recently some provincial
and h ments have tkaen steps ln the fleld of market information Pri no Ve shown a similar tendency to follow the pattern of simple e reporting established by the Federal Government.
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The Canadian Cattlemen's Association has instituted a 
market analysis service known as CANFAX and this service is the 
first of its kind for any commodity in Canada. Cattle producers 
who are members of CANFAX have access to a market analyst who, 
in effect, through provision of the most recent analysis and 
information, helps negotiate price level - or at least equips the 
farmer to negotiate a more satisfactory price himself.

The Market Chain
Beef in Canada moves through a long chain, the important 

links of which are the producer, the packer, the wholesaler, the 
retailer and the consumer. As a part of our market intelligence 
we monitor price levels at every stage and record price margins, 
markups, etc. Because an important ingredient of pricing occurs 
at every level we find this information invaluable. The accompanying 
graph illustrates the essentials of this process. (Chart 3).

Beef Consumption
Beef is the preferred meat in Canada and the remarkable 

growth in per capita consumption since 1950 parallels the growth 
in the feedlot industry and is related also to increases in per 
capita disposable income.

Per capita consumption 
% of Fed Cattle

1950 
50 lbs. 
H8%

I960 
70 lbs. 
58$

1970 
86 lbs. 
70%

In 1972 per capita consumption of beef will equal 90 
pounds per capita or very nearly so. Per capita consumption in 
the U. S. A. is 115 lbs. per capita, but the disparity between 
Canada and the U. S. is not so great as would appear by the figures 
by virtue of the fact that American carcasses are dressed differently 
in a manner that makes each carcass weigh 5% more than it would in 
Canada. Since per capita consumption is calculated on the basis 
of carcass weight our per capita consumption expressed in American 
terms would be 95 pounds.

Patterns of consumption are also shifting. Home con­
sumption naturally remains the major outlet, but great expansion 
is occurring in the hotel and restaurant trade and also in the 
fast food service sector.
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Summary
Perhaps In too superficial a manner, but within the 

limits of space and time available, I have attempted to present 
an overview of some of the highlights of our Canadian beef industry. 
Many aspects of our industry have not been discussed in adequate depth.

Today, for example, the beef industry arid livestock 
agriculture in general faces a heightened awareness on the part 
of the consumer in the quality and wholesomeness of the food she 
buys. Thus, all production practices including most particularly 
the use of drugs for disease control, and the use of various 
products as growth promotants comes under the most intense, if generally uninformed, attack.

Government policies both at the Provincial and Federal 
level can have great impact upon our industry and I would have liked 
to have time to discuss some of these. Beef producers have some 
justifiable concern that government policies now extend beyond 
the traditional service rales and, in fact, appear more and more 
to be vehicles designed to plan and control the direction of the 
industry. On the other hand, the beef industry in Canada remains 
one of the healthiest and most vigorous sectors of our agri­
cultural economy and the fact that this is so suggests that 
planning on the part of thousands of independent beef producers 
is much to be preferred to control planning. Beef producers are 
eager therefore to retain an industry based on responsible free 
enterprise and unencumbered, inasmuch as is possible, by arbitrary controls.
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CARCASSES GRADED IN FEDERALLY INSPECTED PACKING PLANTS

Grade

Choice........ 1971
1970

Good.......... 19 71
19 70

Standard.....  1971
19 70

Cot,more ial 1.. 19 71 
19 70

Commercial 2.. 1971 
19 70

Commercial 3.. 1971
1 9 70

U t i l i t y  1 . . . . . .  l o / |
19 70

util ity 2....  1971
1970

Utility 3....  1971
19 70

Manufacturing..19 71
1970

Bulls......... 1971
_____________  19 70

TOTAL 197119 70

Graded
4 1 WVUU.C j-u wnj.cn braaea; 

in:

B.C. ALTA. SASK. MAN. ONT. QUE. ATL. PR.

23211 520304 56296 16 7549 456754 9529 10 79
3bU16 474351 61340 172455 466626 19573 6 79

51 74 234328 47471 98203 148135 5213 2693
9954 200663 43116 101514 150265 9953 2101
2452 56222 11915 29594 76608 3 743 49 78
3220 51189 10190 33 700 75320 5908 4552
695 8960 3544 7711 30963 2 701 7431

1197 8848 3537 9071 28580 3519 6366
699 15017 1930 6722 10310 1188 516
828 11440 1993 5660 8560 1580 491
223 1596 7 2803 3570 14261 23 531 1 7 14222 2912 3263 7290 62 40r.| 9 310 5 1048 2/01 1 29 23 4846 4525
752 2 722 1031 2947 12188 4499 4o 1 1

2324 93840 11303 43159 45159 1686 7 2502
2561 72330 13620 43 729 41494 14248 2214
1664 • 15798 49 53 15473 29 705 28075 4358
1902 12889 51 79 1 5134 29851 24537 3504
2168 41826 103 78 41823 74590 110868 72554541 30040 7947 29248 64344 136707 6119
235 10392 4081 8146 15718 15475 1515
382 8626 2980 5515 12404 18343 1434

39364 1015967 155722 425296 915126 198528 36905
614/0 895320 153845 422236 896922 238929 32111

TOTAL
_CANADA

1234722 
1231040 
541217 
525566 
185512 
184079 
62005 
61118 
36302 
30552 
36900 
2 7906 
298(i 7 
28 750 

215807 
190196 
100026 
92996 

288908 
278946 
55562 
49684

2786908
2700833

BEEF CARCASSES GRADED - BY PERCENTAGE

C h o i c e . . . . . . . .  1971
19 70

Good................... 19 71
19 70

Standard........... 19 71
! 9 70

Commercial 1.. 1971 
19 70

Commercial 2 . .  1971 
19 70

Commercial 3 . .  1971 
19 70

U t i l i t y  1....... 19 71
1970

U t i l i t y  2....... 1971
1970

Util i t y  3......  1971
19 70

Manufacturing..1971 
19 70

11,11 Is ...................  19/1
1° 70

/f \

59.0 51.2 36.1 39.4 49.9 4.8 2.9
58.6 53.0 39.9 7+0.8 52.0 8.2 2.113.1 23.1 30.5 23.1 16.2 2.6 7.316.2 23.3 28.0 24.0 16.8 4.2 6.5
6.2 5.5 7.6 7.0 8.4 1 .9 13.55.3 5. 7 6.6 8.0 8.4 2. 5 1 4.2
1 .8 0.9 2.3 1.9 3.4 1.4 20.1
1.9 1.0 2.3 2.1 ■ 3.2 1.5 19.81 • 8 1.5 1.2 1.6 1.1 0.6 1.4
1.3 1.3 1.3 1.4 1.0 0. 7 1.50.6
0.2
1.3

1.6
1.6
0.3

1.8
1.9
0. 7

0.9
0.8
0.6

1.6
0.8
1.4 2.5

0.1
0.1

12.3
1.2 0.3 0.7 0. 7 1.3 1.9 14.45.9 9.2 7.3 10.2 4.9 8.5 6.8• 4.2 8.1 8.8 10.4 4.6 5.9 6.94.2 1.6 3.2 3.6 3.2 14.1 11.83.1 1.4 3.4 3.6 3.3 10.3 10.95.5 4.1 6. 7 9.8 • 8.2 55.8 19. 77.4 3.3 5.2 6.9 7.2 57.2 19.1

0.6 1.0 2.6 1.9 1.7 7.8 4.10.6 1.0 1.9 1.3 1.4 7.6 4.5



NEW GRADE

CANADA A -

(y o u th fu l; 
good to 
exceI Ient 
qua I i t y )

CANADA B -

(youth fu l ; 
med i urn 
q u a lity )

3 . CANADA C - 
CL7Î5S“  I

(youthfu l and 
i ntermed ia te  
age; medium 
to  good 
q u a lity )
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SUMMARY OF

THE NEW C EEF CARCASS GRADING REGULATIONS

FOR CANADA 

STANDARDS

< *

OLD GRADE

a .
b.

M aturity  C la ss  
Lean -  firm

Fat -

d.
e .

f in e  te x tu re  
b rig h t red co lour 
s i ig iit marbl ing 
f  i rm

- white o r s l ig h t ly  tinged 
Muscling -  fre e  from marked d e fic ie n cy  
Fu rthe r described by Fat L e v e ls , I ,  2 , 

3 and 4 fo r  Canada A as fo llo w s :

Warm 
Carcass
Wt. ( lb s . ) 1 . 2 . 3 . 4 .
300-499 , 2- .3 .3 1 - .5 .5 1 - .7 .71 +
500-699 . 2 - .4 .4 1 - .6 .6 1 - .8 .81 +

700+ .3 - .5 .5 1 - .7 .7 1 - .9 .91 +

a .
b.

d.
e .

M aturiry  C la ss  I 
Lean - m oderately firm

- somewhat coarse te x tu re
- b rig h t to  medium dark red 

no marbl¡ng 
firm  o r s i ig h t ly  so ft  
w hite to  pale ye llow

ing - fre e  from marked d e fic ie n cy

c .  Far -

Musc I
Fu rther described by Fat L e v e ls , I ,  2 ,

3 and 4 fo r Canada B as fo l lows:
Warm
Carcass
Wt. ( lb s . )  1. 2 . 3 . 4 .
300-499 . I - . 3 .3 1 - .5 .5 1 - .7 .71 +
500-699 . | - . 4 .4 1 - .6 .6 1 - .8 .81 +

700+ .2 - .5 .5 1 - .7 .7 1 - .9 .91 +

a .
b.

11

Fat -
red

M aturity  C la sse s  I and 
Lean - moderate Iy  firm

b rig h t to  medium dark 
firm  o r s i ig h t ly  s o ft

- w hite to  pale yellow
- I ig h t  covering
- no excess proportion

Muse I ing - low medium to  exce l len t 
To include ca rca sse s  w ith le ss  than 

Fat Level I ,  Canada B w ith Canada 
q u a lity  and ca rca sse s  le ss  than 
300 lb s .

B

Canada Choice 
Canada Good 
Canada Standard 
Canada Commercial 

C la ss  3

Canada
Canada
Canada
Canada

Canada

Cho i ce 
Good
Standard 
Commercial 
C la ss  I 
Commercial 
C la ss  3

Canada Commercial 
C la ss  I

Canada Commercial 
C la ss  2

\



(17)Summary o f the New B e e f Carcass 
trad in g  Regulations fo r  Canada - cont'd

NEW GRADE STANDARDS OLD GRADE

CANADA C -

CLASS 2

(youthful and 
■intermediate 
age; poor 
quality)

CANADA D - 

CLASS I .

(mature 
s e le c t  cows)

5- CANADA D - 
CLASS 2

(mature good 
to  medium 
cows and 
s te e rs )

CANADA D -

CLASS 3

(mature f a i r  
to  p la in  
cows and 
s te e rs )

CANADA D -

CLASS 4

(mature 
manufact­
uring  cows 
and s te e rs )

M atu rity  C la sse s  I and I I  
Lean - s o ft

c o irse  and sinewy te x tu re
- b rig h t to  extrem ely dark 

red
Fat -  f irm  to  s o ft

-  white to  lemon yellow
- s i ig h t  covering
- no excess proportion 

Muscling -  e x c e lle n t  to  d e f ic ie n t  
Tc i n c l u t  ca rca sse s  w ith le ss

than Fat Level I ,  Canada B , and 
le s s  than Canada B qua I i t y ;  
a lso  ca rca sse s  le s s  than 300 lb s .

M atu rity  C la ss  111 
Fat - firm

- white to  pale yellow
- w ell over r ib s  and lo in s  

moderately over h ips and chucks
- no excess proportion 

Muscling - e x c e lle n t  to  good

a . M atu rity  C la ss  111
b. Fat -  f irm  to  s l ig h t ly  so ft

-  white to  lemon ye llow
- cover most o f su rface  
“  no excess proportion

c . M uscling -  medium

M aturity  C la ss  I 11 
Fat -  s o ft

-  white to  deep lemon ye llow  
I ight to  s i ight covering

- no excess proportion 
Muse lin g  -  f a i r

Canada Commercial 
C la ss  I

Canada Commercial 
C la ss  2

Canada U t il  I t y  
Class l

Canada U t i l i t y  - 
C la ss  2

Canada U t i l i t y  
C la ss  2

Canada U t i l i t y  
C la ss  3

Canada U t i l i t y  
Claa» 3

M atu rity  C la ss  I I I ;  but to  include 
ca rca sse s  extrem ely d e f ic ie n t  in 
m uscling from M aturity  C la sse s  I and I I  
Fat - I ¡ t r i e  o r none to  an excess 

proportion
- to  include those wi th an excess 

proportion from M aturity  C la ss  I I  
M uscling - poor

Canada U t i l i t y  - 
C l ass  I

Canada M anufacturing
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Summary o f the New Beef Carcass 
Grading Regulations fo r  Canada - cont'd

NEW GRADE STANDARDS OLD GRADE

9 . CANADA E - a . M aturity  C la ss  I I I  but may include more Canada B u ll

(mature 
stags and 
b u lls

youthfu l an im als i f :  
b. Lean -  coarse and s t ic k y

- dark

ADDITIONAL POINTS 1 2 3

1. Beef Carcass means the e n t ire  ca rca ss  of an animal o f the bovine sp e c ie s , except 
the h id e , th a t portion of the head and neck forward of the f i r s t  c e rv ic a l jo in t ,  
th a t  part o f the fore-shank below the knee jo in t ,  th a t p art of the hind-shank 
below the hock jo in t ,  the a lim entary  c a n a l, l iv e r , k id neys, sp leen , g en ita l t r a c t  
and g e n it a l ia ,  mammary system , h e a rt , lungs, membranous1port ion o f the  diaphragm, 
p i l l a r  o f the diaphragm (hanging te n d e r ) , sp in a l co rd , In te rn a l f a t s  inc lud ing  
channel f a t ,  kidney f a t ,  p e lv ic  f a t  and heart f a t ,  exte rn a l cod fa t  and udder f a t ,  
the t a i l  a t a po int between the f i r s t  and second coccygeal verteb rae  o r any portion  
of the beef c a rc a s s , the removal o f which is  required  under the Meat Inspection 
Act o r any re g u la tio n s  made thereunder.

2 . The Canada A and Canada B q u a lity  grades wi l l  be subdivided in to  four fa t  le v e ls  
re la te d  to  warm ca rca ss  w eight, determined by tak in g  one fa t  measurement; such 
measurement to  be made between the N th  and 12th r ib s  a f t e r  the ca rca ss  has been 
kn ife -rib b ed  a t the minimum po int o f th ick n e ss  in the 4th quadrant on the long­
itu d in a l a x is  o f the Longissimus muscle and perpend icu lar to  the o utsid e  su rface  
of the f a t .

3 . A ll beef ca rcasse s  which a re  graded must be branded as fo llo w s :

Canada A- I ,  A-2, A-3, and A-4 
Canada B 
Canada C 
Canada D and E

Red Ink 
Blue Ink 
Brown Ink 
B lack  Ink

WRU:evn
Meat Science Lab 
U n iv e rs ity  o f Guelph 
J u l y  I I ,  1972


