























abe enterinosthe breeding herd. Steers reach market at about
1100 pounds and heifers at 800 pounds with wide variations
dependent upon the specific breed or cross, level of finish,
feeding practice followed, etc.

Cattle marketing in Can sentially a free or
unregulated market with the sell e to determine whether
to sell direct to g packer on eitt live basis or a dressed
carcass basis - or whether to a "terminal market"
Or a community auction. Under r two methods the
cattle are sold live by auction.

Marketings through terminals are in decline for a

nu of reasons, not the least of which 1s dispersion of
packing plants away from the Lermlnalf Marketings through
local ”omﬁunlty auctions are increasing as are direct to packer
marketings and this latter trend is most apparent in Alberta
and crcaln parts “of Ontario.

Other methods of sale are direct sale to livestock
drovers by private treaty, but S practice and the necessity
[ it will decline as more market information becomes available.

sly defend the free market

Most beef producers vigourously
sSystem for what this assures in Qwﬁence is at least three systems
that compete for the availlable supply of cattle. Were there but
one system, the system mig ght bcucns lazy and inefficient.

Breeds and Breeding

During the past decade some rather revolutionary changes
have occurred in beef production. The eme: gence of the speciaglized
feedlot industry has already been noted. Equally as significant
has been the new approach to breeding.
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pnrine the: lag sevc““' years a great deal more
ention has been placed on performance and growth rate and

a1
thus the practice of crogsbreed1nﬁ 1as emerged and found a wide
acceptance in the industry. Coincident with this development

We have witnessed 3 tremendous interest in sources of new germ
blasm and a great deal of active nter st has been shown in a

ssuccession of ”e”ob¢p' or European breeds. n the 1950's the
avallable germ plasm was almost totally restricted to the three

British beef bLeed“ - Herefords, Aberdeen Angus and Shorthorns.
in the early 1960's however a quarantine station was established
3 4
a

and large numbers of importations of Charolais cattle occurred,
followed in more recent years by importations of Simmental,
Limousin, Maine Anjou, Chianina, and other breeds. The Charolais

-}
Oreed has now become established as a breed with much to offer
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our industry and is used extensively in cross breeding. G ets
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 institutlion
of new grading standards will take place on September 5, 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 1llth and 12th rib to permit
assessment of the cut surface of the longissimus dorsi miselies

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 ofs anantity e 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 yileld of rebail 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 miseling carnbe "
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, gr
important achievement for the Canadi Cattlemen's Association
ich has sought a meaningful change for the past six years. On
other hand the grade standards soon to be introduced are far
m ideal and do not go as far in as sessing quantity as is
actically poos¢b¢e w1Lh present knowledge. For example, an
ual measuvemen of loln eye area was sought, but not achieved.
’ertheless, we feel an important step has been made toward a
e

de standards represent
n
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obje ptlve and descriptive grade standard. Its impact on
industry will be assessed 1n the months ahead and further
hange will be sought where appropriate.
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Since the Canadian Cattlemen's Association has been
mately involved in bringing about new grading standards I
t two further observations may be permitted. The first is
single out and acknowledge the tremendous assistance and
rch background provided by Dr. Howard Fredeen and =By, {Ron
both of whom you will meet in this program.  Without
rt advice and research documentation I am sure the
ndards would not have been realized. oecond Ly S Sam
suaded that there must be an improved communication
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n research people and policy people. Changing a mgjor
‘am like a grading schedule in a traums
parties
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at
concerned. Moreover the more tin
trenched a standard becomes the more difficult and
is any change. I am convinced th a steady evolution
ting grade standards on the basis of new information

desirable approach. Whﬂs requires continuing
nmunication between research I nnel, government grading
vice personnel and the industry. We afe determined that this

the course we will take in the future.
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Some more detailed information of the new grading
Standards accompanies these general remarks.

Market Information

Market information services has historic cally been
Provided by the Federal Government and t%@ various marketing
ions themselves. Such i rmation was limited to simple

1g and no market analysis was provided and outlook infor-

ly an occasional basis. More recently some provincial
g0Vernments have tkaen steps in the field of market information
ang have shown a similar tendency to follow the pattern of simple
Price reporting egtabLhohed by Federal Government.
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The Canadian Cattlemen's Association has instituted a
et analysis service known as CANFAX and this service is the
2 of its kind for any commodity vin Camnada. Cactlel 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 equilips the
farmer to negotiate a more satisfactory price himself.
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The Market Chain

Beef in Canada moves through a long chain, the important
Links of whichiare the: producer, tiec “paekers=thel wholesaler,vhe
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. {ChaPt 3).

Beef Consumption

Beef is the preferred meat in Canada and the remarkable
wth in per capita consumption since 1950 parallels the growth
the feedlot industry and is related also to increases in per
ita disposable income.
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Per capita consumption HoL DS,
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In 1972 per capita consumption of beef will equal 90
pounds per caplita or very nearly so. Per capita consumption 1n
the U. S. A, ds 115 1bs. pericapita, butidthie dlspariey bhetweear
Canada and the U, S5."1s not se great as would-appear by the [igures
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 1s calculated on the basis
f carcass weight our per capita consumption expressed in American

erms would be 95 pounds.

crato

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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erhaps in too superficial a manner,
pace and time available, I have att
lew of some of the highlights of our C

i
lany aspects of our industry have not been dis

Today, for example, the beef industr
agriculture in general faces a heightened awar
of the consumer in the quality and wholesomene
buys. Thusy; all production practices includin
the use of drugs for disease control, and the
products as growth promotants comes under the
generally uninformed, attack.

Government policies both at the Provi

level can have great 1impact upon our industry

to have time to discuss some of these. Beef p
Justifiable concern that government policies n
the traditional service rales and, in fact S A
o bs vehicles designed to plan and control th

of the healthiest and mﬁbt vigorous
ural economy and the fact at- this is so
g on the part of thousands of independ
h to be preferred to contro an .
: r therefore to retain an indus on
ertsrprl e and unencumbered, 1nauu,‘} as is po

lustry. On the other hand, the beef industry
sectors of our agri-

but within the
empted to present
anadian beef industry.
cussed in adequate

y and livestock
ness on the part

s of the food she
g most particularly
use of warious

most intense, if
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ncial and Federal

and I would have liked
roducers have some

ow extend beyond

pear more and more

e direction of the

y in Canada remains

suggests that

ent beef producers

Beef producers are
responsible free
ssible, by arbitrary
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Table 15
BEET': CARCASSES GRADED IN FEDERALLY INSPECTED PACKING PLANTS
(TP . | (By Province in which Graded) )
Grade Graded ing - ] TOTAL
B.C. ALTA. | SASK. | MAN. | ONT. _QUE. ]ATL. PR.| _ CANADA
Ehodcezs 3 ' o 1971 23211| 520304 56296 167549 456754 9529 1079 1234722
1970 36016| 474351 61340 172455| 466626 19573 679 1231040
GOt e i S Lo | 5174 234328 4747 98203| 148135 2213 2693 541217
1970 9954 208663 43116| 101514 150265 9953 2101 525566
Standard...... 1971 2452 56222 11915 29594 76608 3743 4978 185512
1970 3220 51189 10190 33700 715320 5908 4552 184079
Commercial 1.. 1971 695 8960 3544 1710 30963 2701 7431 62005
1970 1197 8848 3537 9071 28580 3519 6366 61118
Commercial 2.. 1971 699 150RT 1930 6722 10310 1188 516 36382
1970 828 11440 1993 5660 85560 1580 491 30552
Cormercial 3.. 1971 223 15967 2803 3570 14261 23 53 36900
1970 1157 14222 LoD 3Lu 7290 62 40) 27906
o 1E KBTI T 10 /1 019 33004 1048 2/01 12923 LB 46 4525 29867
1970 s3] 2122 1031 29417 12188 44959 4u1 | 28750
UELLEY Y Do oian e 1953 232&’ 93848 11303 43159 45159 16867 2502 215807
1970 2561 72330 13620 43729 41494 14248 2214 190196
Brifl ity 3, st 19/ 16641 . 15798 4953 15473 29705 28075 4358 100026
1970 1902 12889 179 15134 29851 24537 3504 92996
Nanufacturing..1971 2168 41826 10378 41823 74590 | 110868 7255 288908
1970 4541 30040 7947 29248 64344 | 136707 6119 278946
L L e seins WALL 2815 10392 4081 8146 15713 L5475 15515 55562
1970 382 8626 2980 3515 12404 18343 1434 49684
TOTAL 1971 393641015967 155722] 425296 915126 | 198528 36905 2786908
i 197¢C ©1470| 895320 | 153845] 422236 896922 _238%29 32111 2700833
BEEF CARCASSES GRADED - BY PLRCENTAGE
G157 on ol TR EEIE Y 1971 5320 % I 36.1 39.4 F 49.9 4.8 23 44,3
1970 58.6 5340 39.9 40.8 5240 Bed 2] 45.6
Boode s s e sisie se 1971 E3:1 23.1 S v 532 2¢5 Vo3 19 &
1270 16, 2 23.3 28.0 24.0 16.8 Hed b5 19.5
Standard...... 1971 a2 e s 7.0 Ol et 135 0. 7
1970 D3 e 6 b 8.l 8.4 25 iy 2 6.8
Commercial 1l.. 1971 18 0.9 2.3 1.9 Sl % g 200 22
1970 1.9 1.0 2583 2l 2ui?, 1.5 19.8 243
Coimercial 2.. 1971 1.8 | L lie2 1'e6 dracl 0.6 105 13
1970 =3 1o 13 Il et e i 1:eD Lol
Commercial 3.. 1971 0.6 16 1.8 0.9 1.6 - Ol 1a3
1970 0.2 156 L0 0.8 0.8 - 0.1 1.0
FEL1ity leves <= 1971 103 Ohi3 0.7 0.6 l.4 2v3 123 !
1970 g 2 D 0.7 2R 153 1.9 14.4 [P |
BEility 2....2 100 5.9 9.2 Fise 102 4.9 8.5 6.8 Fald
197C . Go2 el 8.8 10.4 4.6 5.9 6.9 T i
ety Seim e 4971 4.2 1.6 307 926 32 Ll 1B 3.6
1970 255 L Sk 36 33 103 1.9 3.4
Manufacturing..1971 55 gk 6.7 9.8 8.2 55.8 197 10.4
1970 Iy 3.3 S 6.9 P ST 2 19.1 a8
:m]ls......... 1971 0.6 1.0 25 1) 17 lesi el 2.0
1870 0e6 ) 1'% led 1.4 e 4.5 1.8
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SUMMAPY OF

THE NEW CEEF CARCASS GRADING REGULATIONS

0

FOR CANADA
HEW GRADE STANDARDS OLD GRADE
I. CANADA A - a. Maturity Class | Canada Choice
R S b. Lean - firm Canada Good
yood e k. - fine texture Canada Standard
g atbamt - bright red colour Canada Commercial
e - slight marbling Class 3
qual iy’ c. Fat = firm
- white or slightly tinged
d. Muscling - frce from marked deficiency
€. Further described by Fat Levels, |, 2,
3 and 4 for Canada A as follows:
Warm
Carcass
Wt. (Ibs.) i 2. S 4.
300-499 S aptte FRGL 1 £ BN | Ty S d
500-699 .2-.4 ,4]1-.6 .61-.8 .81+
700+ 5=43 Sl=.7 .71=.9 .91+
SRS
2. CANADA B - a. Maturity Class | Canada Choice
(Rl s b. Lean - moderately firm Canada Good
;edium g - somewhat coarse texture Canada Standard
dabity) - bright to medium dark red Canada Commercial -
I Y - no marbling Class |
c. Fatr =~ firm or slightly soft Canada Commercial =
- white to pale yellow Class 3
d. Muscling - free from marked deficiency
e. Further described by Fat Levels, |, 2,
3 and 4 for Canada B as fol lows:
Warm
Carcass
Wt. (lbs.) F %« e 4,
300-499 S - | LR IREN 7 S SR 5
500-699 1=-.4 .41-.6 .61-.8 .81+
700+ w28 WBl=T . JTH=9 ' 8]+
/
3. CANADA C - a. Maturity Classes | and || Canada Commercial = i
CLASS | b. Lean - moderately firm Class |
- bright to medium dark red Canada Commercial =
th 9
e ol Tyt c. Fat - firm or slightly soft Class 2

intfermediate
age; medium
to good
qual ity)

- white to pale yallow
- light covering
- no excess proportion
Muscling - low medium to excel lent
e. To include carcasses with less than
Fat Level |, Canada B with Canada B
qual ity and carcasses less than
300 |Ibs.

Q.
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Summary of the

New Beef Carcass
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brading Regulations for Canada - cont'd
NEW GRADE STANDARDS OLD GRADE
I
4. CANADA C - a. Maturity Classes | and || Canada Commercial -
CLASS é b. Lean - soft Class |
—_—c = coarse and sinewy texture Canada Commercial -
(youthful and - bright to extremely dark Class 2
intermediate red # :
age; poor c. Fat = firm to soft \'anadacl’”” ij
Guality) = white to lemon yel |ow 1439 .
= slight covering
= NO excess proportion
d. Muscling - excellent to deficient
€. To include carcasses with Jess
than Fat Level |, Canada B, and
less than Canada B qual ity;
also carcasses less than 300 |bs.
5. CANADA D - a. Maturity Class ||| Canada Utility -
b. Fat - firm Class 2
CLASS | . 3
Pk - white to pale yellow
(mature - well over ribs and loins
select cows) = moderately over hips and chucks
= NO excess proportion
C. Muscling - excellent to good
. g g
6. CANADA D - a. Maturity Class 1] Canada Utility -
CLASS 2 b. Fat - firm to slightly soft Class 2
(mature good = white to lemon yellow Canada Utility -
: - cover most of surface Class 3
to medium * & i
oS B 0 l'no ?xced§ proportion
\\\\\*—fifers) Cia uscling - medium
7. CANADA D - a. Maturity Class |11 Canada Utility
b. Fat - soft Class 3
CLA
_i;fziQi - white to deep lemon yel low
(mature fair = light to slight covering
To plain ~ No excess proportion
; cows and C. Muscling - falr
i Steers)
8 . L
* CANADA D - a. Maturity Class 111; buf.TQ lnc!ude Canada Utility -
CLASS 4 carcasses extremely deficient in Class |
It ' muscling from Maturity Classes | and 1| Canada Manufacturing
(mature b. Fat - little or none to an excess
‘ manufact- proportion
uring cows = to include those with an excess
and steers) proportion from Maturity Class ||
C. Muscling ~ poor




(18)

Summary of the New Beef Carcass
Grading Regulations for Canada - cont'd

NEW GRADE STANDARDS OLD GRADE
; T
9, CANADA E - | a. Maturity Class |1l but may include more Canada Bul |
Bt 1 youthful animals if:
b Lean - coarse and sticky
stags and
- dark
bulls
|

ADDITIONAL POINTS

|. Beef Carcass means the entire carcass of an animal of the bovine species, except
the hide, that portion of the head and neck forward of the first cervical joint,
that part of the fore-shank below the knee joint, that part of the hind-shank
below the hock joint, the alimentary canal, liver, kidneys, spleen, genital tract
and genitalia, mammary system, heart, lungs, membranous:portion of the diaphragm,
pillar of the diaphragm (hanging tender), spinal cord, Internal fats including
channel fat, kidney fat, pelvic fat and heart fat, external cod fat and udder fat,
the tail at a point between the first and second coccygeal vertebrae or any portion
of the beef carcass, the removal of which is required under the Meat Inspection
Act or any regulations made thereunder.

2. The Canada A and Canada B quality grades will be subdivided into four fat levels
related to warm carcass weight, determined by taking one fat measurement; such
measurement to be made between the |Ith and 12th ribs after the carcass has been
knife-ribbed at the minimum point of thickness in the 4th quadrant on the long-
itudinal axis of the Longissimus muscle and perpendicular to the outside surface
of the fat.

3. All beef carcasses which are graded must be branded as follows:

Canada A-1, A-2, A-3, and A-4 - Red Ink
Canada B - Blue Ink
Canada C = Brown Ink
Canada D and E - Black Ink

WRU:evn

Meat Science Lab
University of Guelph
July I, 1972




